
Afternoon Tea
W E L C O M E  T O

S C O N E S

Freshly baked fruit scones:

Apple Cinnamon

Blueberry

White Chocolate Raspberry

 served with 

clotted cream and jam

S W E E T S

Lemon Lavender Shortbread

French Meringue

Carrot Cake

Fruit Tart

S A V O U R I E S

A selection of classic 

and spring tea sandwiches:

 Cucumber Mint

Radish Tarragon

 Chicken Salad

 Apricot Brie 

Vegetable Pinwheel



H I B I S C U S  B L U E B E R R Y

Tangy Nigerian hibiscus mingles with the lush,  deep

flavor of blueberries.  Hints of  berry and bright

citrus f lavors in the hibiscus,  a touch of lively

rosehips and sweet,  juicy apples.

*Caffeine-free

S A F F R O N  R O S E

This smooth herbal tea has the unique sweet-savory

saffron is  finished with the delicate,  f loral notes of

fresh rose petals .

K I W I  P E A R

This China green tea is  luscious with the

naturally sweet f lavor of ripe pears and tropical

tang of kiwi.  

C H A M O M I L E  R O S E

 This hydrating, violet-hued herbal infusion

contains a blend of botanicals with aromatic rose

and relaxing chamomile.

 *Caffeine-free

S P R I N G  C H E R R Y

This green tea has the essence of  cherries & the

sweet earthy taste of  Japanese sencha leaves,  peony

flowers and white paklum (rare,  white tea buds) .

E L D E R B E R R Y

Organic red rooibos base blended with mystical

elderberries resulting in a double dose of  delicious

defense.

P E A C H  B L O S S O M

This semi-oxidized oolong tea from China’s Fujian

province has a fruity fragrance and is  complemented

by the essence of  spring peach blossoms.

T E A  S E L E C T I O N S


