
Tea menu

Cream Tea
Enjoy a scone with cream and jam, 

and a personal sized pot of tea 
$9.95

Afternoon Tea
Traditional three-course Afternoon Tea, 
with scones, variety of tea sandwiches, 
and bite-sized sweets. Served with your 

choice of tea or herbal infusion 
$17.95

High Tea
For the heartier appetite, enjoy high tea, 

including a cup of soup, scone,  
tea sandwiches, and one of our dessert 

selections. Served with your choice  
of tea or herbal infusion 

$21.95

Children’s Tea
Introduce your youngster to Afternoon 
Tea, with a scaled-back version of our  
Afternoon Tea, and a non-caffeinated 

herbal infusion (or a glass of milk,  
lemonade, or flavored soda, as you prefer).

$12.95

Pot of Tea
 Enjoy a personal sized pot of tea, and if  
    you choose a white, green, oolong, or 
pu-erh tea, we’ll be happy to refill your pot 

             for a second infusion.
$2.95

Teas

We are pleased to offer you a range of teas to suit every mood or taste. 
All our teas are available for bulk purchase in quantities of 4 oz. or more.

Green Teas
Genmaica, Green Sencha, Jasmine with Flowers, Sencha Cherry Rose

Black Teas
Borengajuli–FBOP, English Breakfast, English Evening, French Blend, 

Jun Chiyabari–TGFOP, Margaret’s Hope Darjeeling

Oolongs
              Formosa Oolong, Ti Kuanyin Slimming Oolong

Flavoured Black Teas
Apple Spice, Blueberry, Cochin Masala Chai, Earl Grey, Le Marche Spice, 

Mango Mango Organic, Lapsang Souchang, Peach Apricot, Raspberry Honey, 
Royal Bengal Tiger, Versailles Lavender Earl Grey, Vienna Opera Ball

Decaffeinated Teas
Earl Grey, English Breakfast, Strawberry

Herbal Infusions
Berry Berry, Egyptian Camomile, Linden Flowers, Roasted Mate,  

Rooibos, Tutti Fruiti

BA

Select teas

These are special offerings, and because of their rarity or special handling 
requirements, we must charge a $2.00 premium for these teas. They are 
definitely worth the extra cost, so take the time to relax and enjoy them.

White Teas
Pai Mu Tan, Peony White Needle

Specialty Teas (Blooming Teas)
Flower White Symphony, Oolong Mystere

Formed Teas
Anthony & Cleopatra,Tibet Rhodiola, Pu-erh Beeng Cha
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Baked goods and desserts

We offer fresh baked goods and desserts, 
changing daily, and with the seasons.

	 Scone	 $1.75
	 Muffin 	 $1.00
	 Quick bread 	 $2.25
	 Cookie 	 $.75

 
Ask your server about today’s 

special dessert and pastry selections.

• • •

Other beverages

Are you sure?  
Why not have a pot of tea?

	
	 	 
	 Iced Tea	 $1.50 
	 Hot Chocolate	 $2.95 
	 Bottled Water (still or sparkling)	 $1.75 
	 Lemonade	 $1.50 
	 Milk (white or chocolate)	 $1.50 
	 Sodas	 $2.00 
	 Coffee	 $1.50

• • •

Cup of tea (to go)

Teas available to go are one size: 

 Choose from any of our loose leaf teas, 
Except Select Teas

$1.95

There are few hours in life more agreeable 
than the hour dedicated to the ceremony known  
as afternoon tea.
Henry James, The Portrait of a Lady

How to prepare tea.

Preparing a fine cup of tea is dependent upon three
key things:

Steeping Vessel – Whether you use a tea pot, a tea cup 
with an infuser or an open bowl, make sure that your 
tea will have room to unfurl and release the best of its 
flavor.

Tea – get a good quality tea and use 2.5-3 grams for 
each cup of tea you want to brew. Tea should steep 
for 3-5 minutes (less time for black teas, or for blends 
with more broken leaves, and more for white teas, but 
always according to your personal preference). If you 
like to buy your tea in bulk, be sure to store it in an 
airtight container that protects it from the light. Loose 
tea should keep well for up to six months.

Water – water from the tap, in most cases, will provide 
less than the best infusion. If you can, use purified 
water that has been through a distillation/oxidation 
process. For black, oolong, or pu’erh teas, boil the 
water, remove the kettle from the heat source 
and pour it on the leaves straightaway; for 
more delicate white or green teas, take the 
kettle off and allow it to cool for a 
few minutes to aim for a temperature 
between 165 and 180 degrees.

Enjoy.
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