restaurant | lounge

Metropolitan Tea
$30

Scones

Devonshire Cream, Honeycomb and Strawberry Jam
Foraged Mushroom and Créme Fraiche Tart
Meadow Brook Egg “Mimosa” with House Smoked Salmon
English Cucumber, Farmer’s Cheese and Dill Sandwich
Local Salmon Ham Roulade with Cape Cranberry Relish

Chocolate Dipped Strawberry, French Macarons, Apple Spice Cake and Eggnog Trifle

Tea Selection
Founded in 2003, Tea Forté aims to capture the "Art of Tea". They’ve consulted with chefs and restaurateurs in culinary havens
worldwide to create the most innovative and delicious blends of tea with whole leaf teas, rough-cut herbs and flowers. The pyramid
infusers crowned with the signature leaf, combined with the custom-designed accessories, elevates a cup of tea into an
extraordinary experience for all of your senses.

Ginger (Herbal) Decaf Breakfast (Black)
Earl Grey (Black) Lapsang Souchong (Black)
Citrus Mint (Herbal) Jasmine Green (Green)
Chamomile Tisane (Herbal) Estate Darjeeling (Black)
Orange Pekoe (Black) Orchid Vanilla (Black) (Dessert tea)
English Breakfast (Black) White Ginger Pear (White)

Iced Tea Selection
Ceylon Gold Organic
Pomegranate Blackberry
Raspberry Nectar
White Ginger Pear

*These items are prepared raw, or cooked to order. Consuming raw or undercooked meals may increase your risk of food-borne
illness, especially if you have certain medical conditions. Please inform your server if anyone in your party has a food allergy.

15% gratuity added to 6 or more 18% gratuity added to 10 or more
*The service charge is distributed among service employees. No part of the administrative fee is distributed among servers.
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