High Ten

Afternoon Ten

Light Tea

Creant Ten

Tea § Sweets

Sﬂ\/OY@

windsor Salad

Cambric Tea
(Ages 5 - 10)

Meni

The ultimate tea experience begins with soup or salad, followed by
assorted tea sandwiches, delicious sweets, and a warm scone served

with sweet cream and lemon curd.
(additional sandwich or sweet - $1 each)

$20.00 per person

Pamper yourself with our version of this cherished tea ritual. Enjoy
assorted tea sandwiches, delicious sweets, and a warm scone served

with sweet cream and lemon curd.
(additional sandwich or sweet - $1 each)

$18.00 per person

An assortment of tea sandwiches and a warm scone served with

sweet cream and lemon curd.
(additional sandwich - $1 each)
$9.95 per person

Enjoy two homemade scones served warm with sweet cream and
lemon curd.
$8.50 per person

An assortment of today’s sweets and a chocolate chip scone served

with sweet cream and lemon curd.
(additional sweet - $1 each)
$8.95 per person

Available Tuesday through Friday. A slice of our quiche of the day
alongside a salad of mixed greens with our house vinaigrette
topped with dried cranberries and caramelized almonds.

$10.95 per person

Our popular salad of mixed greens with our house vinaigrette,
topped with dried cranberries, caramelized almonds and a
generous scoop of homemade turkey salad.

$10.95 per person

Tea for young ladies and gents begins with your choice of PB&]J or
cheese sandwich accompanied by a chocolate chip scone and a

cookie.
(Substitute one of our daily sandwiches - $1.50)

$8.50 per child

All above entrees include your choice of hot tea, iced tea of the day, or lemonade

A La Carte

Beverages

Soup of the day $3.00
Small House Salad $3.00
Scone of the day (with curd and cream) $2.50
Small Pot of Tea $3.00*
Large Pot of Tea $4.00*
Iced Tea of the Day $2.25*
Lemonade $3.00*
Strawberry Lemonade $3.00
Your Choice of Tea Iced $3.00
Hot Chocolate $3.00

Groups of 6 or more, a 20% gratuity will automatically be added to your bill.

*includes refills




Tea Selection

White Tea
White teas are the delicate tips or buds of the tea plant

Pai Mu Tan
(China) Superior white tea

Oolong
Oolong teas are 10% - 75% oxidized which varies their range in taste
between green tea and black tea

Georgia Peach

Smokey oolong paired with luscious peach
Ti Kuan Yin

(China) delightful and refreshing

Black Tea

Black teas are crushed and oxidized before they are dried

Assam Estate

(India) has a touch of maltyness
Ceylon Kenilworth Estate

(Sri Lanka) excellent full bodied tea
Darjeeling Makaibari (Organic)

(India) the champagne of teas — very aromatic
English Breakfast Imperial

Delightful tea for any time of day
Irish Breakfast Supreme

Strong morning blend

Scented Black Tea
Scented black teas are made from blending a black tea with
an herb, essential oil, or fruit.

Almond

Marzipan in a cup
Black Raven

Black currant
Blood Orange

Superb orange flavor
Blueberry

Flavorful fresh blueberries
Caribbean Strawberry

Sweet strawberries and creamy coconut
Chai Americaine

For the western palate filled with spices
Chocolate Almond

An almond cookie dipped in chocolate
Chocolate Cherry

Like a chocolate dipped cherry
Chocolate Mint Kiss

Mint and chocolate, a superb blend
Chocolate Strawberry

Chocolate covered strawberries in a cup
Countess Grey

Earl Grey with essence of orange and spice
Cupid’s Arrow

Cherry, almond, and vanilla
Della Robbia

Apple, pear, plum, orange and hazelnut
Earl Grey

The beloved British tea with oil of bergamot
Empress of Japan

Black and green tea with citrus and marigolds
Grandma’s Apple Pie

Delightful blend of apples, currants and almonds
Magical Garden

Black and green blend of citrus, heather and lemongrass
Peaches with Flowers

Flavorful peach with roses and sunflowers
Raspberry with Leaves

Juicy raspberry tea
Russian Caravan

Smokey and exotic
Snowflake

Coconut and almond blend
Tibetan Tiger

Perfect balance of caramel and nut
Vanilla Pom Pom

Pomegranate and Madagascar vanilla

Green Tea
Green teas are steamed or cooked to retain their color

Dragonwell Green
(China) a sophisticated flat leaf Senicha
Gunpowder “Temple of Heaven”
(Japan) delightful taste
Genmaicha with Toasted Rice
(Japan) Sencha blended with puffed rice
Sencha Fukujyu Pan Fired
(Japan) clear sparkling flavor

Scented Green Tea
Scented green teas are made from blending a green tea with an herb,
essential oil, or fruit.

Green Chai

Spicy cinnamon, orange cardamom and almond
Honey Ginger

Honey and ginger - a perfect complement to green tea
Jasmine Moon

Jasmine shines in this aromatic green blend
Moroccan Mint

Perfect blend of mint and gunpowder tea
Nutty Irishman

Exotic green tea with pineapple, coconut, almond, and walnut
Razzleberry

Raspberries and blackberries
Strawberry Cream

Delicate green tea with strawberry and cream

Decaffeinated Tea

Apricot with Flowers
Apricot and marigolds
Ceylon
Full bodied decaf
Earl Grey
Oil of bergamot blend
English Breakfast
Decaf British blend
Vanilla with Pieces
Creamy vanilla decaf

Herbal & Tisane

Herbals and fruit blends, known as Tisanes, are not made from tea but
contain only herbs, fruit and essential oils. They are naturally
decaffeinated.

Caramel Cream

Rooibos with caramel
Creamsicle

Rooibos orange and cream
Emerald Isle

Rooibos scented with strawberry, rhubarb and roses
Enchanted April

Rooibos and honey bush paired with a blend of vanilla and lemon
Jackfrost

Rooibos blend of peppermint, spearmint and vanilla
Juneberry

Like a dish of fresh strawberries and cream
Lemon Chiffon

A flavorful lemon and herb infusion
Mystique

Rooibos with vanilla, almond and apple
Rosamint

An herbal blend of Rooibos, roses and cool mint
Sri Lankan Chai

Herbal infusion of cinnamon, lemon grass, coconut, pineapple

and ginger
Tranquility

Chamomile, mint and rosehips
Very Berry

A “berryful” fruit blend

All above teas are available for purchase in the gift shop






