XIX AFTERNOON TEA
SATURDAY - SUNDAY
2:00 PM TO 4:00 PM

SELECTION OF
TEA SANDWICHES

Chicken Salad, Celery Hearts and
Tarragon Mayonnaise

On Semolina Bread

Egg Salad on Brioche with Chervil
Scottish Smoked Salmon

With A rugula Pesto

On Seven Grain Bread

Black Forest Ham and Cheddar

On Country White Bread

English Cucumber with Olive and Red

Pepper Relish on Wheat

TEA PASTRIES AND SCONES
Petite Pastry
Chocolate- Almond Financier
Opera Cake
Citrus Madeline Cookie
Seasonal Fruit Tart
Lemon Curd, Devonshire Cream,
Bonne Mame Preserves

Orange| Cranberry and Buttermalk Scones

SELECTION OF LOOSE LEAF TEAS
OR HOT CHOCOLATE
$30

Add a glass of Marquis de la Tour Brut Champagne and
a long stem Chocolate Covered Strawberry to enhance your

lea for an additional $6

BLACK TEA

BrLLEVUE BLEND
An exotic blend of black and Ceylon tealeaves,

infused with the sweet and sultry flavors of jasmine and
rose

ENGLISH BREAKFAST
Blended true to the origin of “English Breakfast”

elegant, refined, mostly Keemun with a hint of Ceylon to
sweeten

IMPERIAL KARL GREY
A strong but refined blend of Ceylon and China estate teas
with just a hint of bergamot

Map HATTER’S TEA PARTY
A velvety combination of passion fruat,

pomegranate and vanilla

OOLONG TEA

VaNiLLA OoLoNG
A slight hint of smoke lingers in this sweet and musky
cup laced with the seductive aroma of Tahitian vanilla
beans

GREEN TEA

JAsMINE GREEN OOLONG
A seductive aroma of night-blooming jasmine perfumes
this blend of fancy oolong and green tealeaves with rich
body and wondrous pale jade liquor

HERBAL TEA

Harmony
Peppermint leaves, chamomile flowers, orange blossoms,
and allspice. A fresh and minty herbal blended for com-
pleaity

CramMoMILE FLOWERS
A tranquil and calming herbal infusion of sweet and
Sfragrant golden chamomile blossoms harvested from the
Sertile plains of the Nile Valley in Egypt. Mild and sweet.



