Cowunl

TRADITIONAL AFTERNOON TEA

SATURDAY AND SUNDAY 2:00 PM-5:00 PM

AFTERNOON TEA 45
Children up to 12 years 35
PROSECCO

AMUSE BOUCHE

SELECTION OF TEA SANDWICHES

English Cucumber and Watercress
Deviled Egg and Caviar

Scottish Smoked Salmon and Goat Cheese
Prosciutto di Parma and Fig

TRADITIONAL ENGLISH PASTRY

Biltmore Scones
Devonshire cream, Lemon Curd & Preserves

DESSERTS

Pistachio Cake

Petite Fresh Fruit Tart
Raspberry Rosemary Rugelach
Flourless Chocolate Lollipops
Coconut Panna Cotta

PALAIS DES THES
PARIS, FRANCE

Thé des Lords

Earl Grey is one of the best-loved English teas. An old recipe
from a Mandarin Chinese that called for flavoring tea with
bergamot.

Margaret's Hope

A high-grade black tea with clean floral-woody flavors from
one of the renowned estate of Darjeeling, India.

Chai Imperial

A mélange of spicy notes conjures the steamy, aromatic delights
of an Indian street market. Black tea leaves with orange &
cardamom.

Long Jing

Lovely rich bouquet, freshness and length in the mouth, it will delight
lovers of this type of tea and all fans of green tea. The tea

is magnificent and high quality from China

Fleur de Geisha

Inspired by the Japanese Hanami tradition of cherry blossom
viewing. Fleur de Geisha is a refined Japanese green tea, delicately
flavored with cherry blossom.

Thé du Hammam

Fruity blend inspired by a Turkish recipe using green teas that evokes
the characteristic fragrance used to a perfume a steam bath.
Extraordinary fragrance from Eastern tradition combination

of Chinese tea and fruity aromas.

Grand Jasmine

Layers of jasmine buds naturally scent Chinese green tea leaves

or gently piquant, yet rounded aromatic cup.

ROOIBOS AND HERBAL TEAS

Mélange du Cap

Red tea from South Africa. Completely naturally caffeine-free
infusion.

Garden of Dreams

Sweet, soothing herbalist's recipe with blend of citrus peel, lemon
balm, camomile and lemon verbena.

Tropical Garden

Delicious blend of mango, papaya and peach, evoking sweet
delicious fruit.

BEVERAGES

Kir n
Mimosa 9
Kir Roya 12
House Sparkling n
Aperol Prosecco Spritz 13
Moet and Chandon (Split) 18

We will make every effort to accommodate special dietary requirements. Menu items are cooked and may be served raw or undercooked. Consuming raw
or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne iliness, especially if you have certain medical conditions.
For parties of 6 people or more, an 18% gratuity will be added to all checks.
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