
Saturday High Tea
Tea Selections from 

Adult Afternoon Tea: $65
High Tea: $78 with a glass of sparkling wine or tea cocktail

Children 4-12: $35 | Children 3 and under: Free

Boston Tea Party
Rittenhouse Rye, Black Tea, Lemon, Peach Liqueur, Spices, Clarified Milk

London Fogged
Lady Blue Earl Grey Tea-Infused Gin, Honey, and Cold Milk Foam

Chai Loco Latte
Rooibos Tea, Almond Syrup, Baileys, Tito’s Vodka

Tea Cocktails

White Peach Berry
Delicate White Pai Mu Tan Leaves, Dried Peach Pieces, Dry Sweet Orange Peel, 

Blackberry Leaf, Bold Hibiscus Flowers, Caffeinated
Apricot Blossom

Red Rooibos Herb, Persian Rose Petals, Blackberry, Apricot and Orange Peel, Decaffeinated
Strawberry Basil Sencha

Green Tea with Freshly Dried Strawberries and Basil, Well Balanced and Delicate, Caffeinated
Egyptian Chamomile

Soothing Chamomile Flowers Produce a Brew with Flavors of Honey, 
Golden Delicious Apples and a Smooth Light Finish, Decaffeinated

J’enwey Black
Full-bodied Black Tea with Rich Maltiness and Coppery Notes, Caffeinated

Champagne and Berries
White Tea, Pai Mu Tan Leaves, Spritzed with Champagne

Boutique-blended with Freshly Dehydrated Berries, Lightly Caffeinated
Lady Blue Earl Grey

Full Bodied Black Tea with Notes of Bergamot, Lavender Vanilla Bean, and Orange Peel, Caffeinated

Special Offerings
Mirabelle Brut Rosé by Schramsberg



Chocolate Mousse Tartlet

Fruit and Nut Hollander

Lemon Curd Tartlet

Chocolate Coffee Finger

White Chocolate Raspberry Cheesecake (GF)

Saturday High Tea

Sweet Pastries

(GF) Gluten Free | (DF) Dairy Free | (V) Vegetarian | (VG) Vegan
Adult Afternoon Tea: $65

High Tea: $78 with a glass of sparkling wine or tea cocktail
Children 4-12: $35 | Children 3 and under: Free

Savouries
Smoked Salmon and Cream Cheese Sandwich 

Deviled Egg (GF)

Coronation Chicken Sandwich

Turkey with Rosemary Truffle Aioli 

Cucumber Butter Sandwich (V)
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