
Libations 

───────    Sparkling    ─────── 
La Marca Prosecco                                                        $9.00 glass/$28 bottle  
Clean and fresh with lemon, green apple and grapefruit 

───────    White    ─────── 
Vallee des Rois Touraine Sauvignon Blanc                  $9.00glass/$28 bottle  
The classic tropical fruit flavors and high acidity of this wine from the Loire Valley 
in France make it a great food wine.  

Paradosso Pinot Grigio                                                $9.00 glass/$28bottle  
Aromas of summer peaches and tangerines with a touch of honey 

Kiona Columbia Valley Chardonnay                          $9.00 glass/$27 bottle  
Fresh fruit flavors with almond and crème brulee notes 
 

───────    Red    ─────── 
Bernard Magrez Bourdeaux 28 Rouge                     $12.00 glass/$38 bottle  
This French wine has red fruit flavors with hints of chocolate, nuts and forest 
scents 
Cantine Colosi Sicilia Nero D'Avola                       $10.50 glass/$32 bottle  
A dark ruby red Sicilian wine with dark cherries, blackberries, leather. Rich and full 
bodied 

Kiona Estate Red Mountain Syrah                        $12.00 glass/$38 bottle  
Mineral and fruit aromas with earth, spice and dark fruit flavors. 

Bodegas LAN Rioja Crianza                                 $11.00 glass/$32 bottle  
A Spanish wine with strawberry, raspberry, peach with notes of caramel, vanilla 
and cinnamon 

Golan Heights Mount Hermon Indigo                 $11.50 glass/$34 bottle  
Israel’s finest with blueberries, cherries, spice, smoke, earth and black pepper 
Barone Ricasoli Toscana                                      $11.00 glass/$32 bottle 
Bold and structured, a Merlot and Sangiovese blend with black currant and forest 
notes 

Nero dei Venti Chianti                                                            $30 bottle  

This classic elegant Chianti boasts beautiful aromas of red cherries and aged balsamic.  

Terres d’Orb                                                                 $38 bottle  
Bright aromas of sweet violet, dark cherry & lavender. Light and soft in texture, 
brings forth rich flavors of blackberry, red berries, subtle vanilla and spice 

Kiona Estate Red Mountain Merlot                               $36 bottle  
Medium bodies with a dark core of black cherry fruit, juicy and plush, it’s flavors 
lined by a cedary spray of tannins 
 

Auspicious Brew Juniper Joyride Hard Kombucha                            $8.00 
Lavender, rose, juniper, elderflower 

Auspicious Brew Bramble On Hard Kombucha                                 $8.00 
Blackberry, lime, mint, raspberry leaf 

Lady Violet Martini                                                                         $12.00 
Vodka, raspberry liquor, hibiscus 

The Rake Old Fashion                                                                      $12.00 
Blood orange black tea, bourbon, bitters 

Lady Whistledown Sangria                                                             $11.00 
Red wine, blackberry brandy, cranberry juice and fruit 
 

Mimosa, Bellini, Sherry $9.50       Beer (Sip of Sunshine IPA, Gunner’s 
Daughter Stout, Schilling Pilsner, Stowe Cider) $7 

 
Soda, Hot Chocolate, Lemonade, Iced Tea, Coffee  

 



 

May we start with tea…….. 
              White Tea  (light caffeine) (steep 5 minutes) 

Dragon Fruit – pomegranate, kiwi, raspberry & dragon fruit 
White Grape – currants, rose hip, mallow & cornflower  
Mango Pear – delicate white peony with bits of mango & pear 
Angels Kiss – a heavenly blend of passionfruit, pineapple, strawberry 
Black Teas   (most full caffeine, see decaf) (steep 4 minutes) 
Ceylon Star - Sri Lanka makes a classic flavor  
Earl Grey – crisp bergamot aroma and flavor on Ceylon 
English Breakfast - traditional blend  

SFI Signature Blend – black tea, pink peppercorns, tangerine & vanilla 
Spicy Chai – aniseed, cinnamon, ginger, peppercorns, cloves 
Lapsang Souchong – black Chinese tea with a smoky note 
Chocolate Truffle – melted creamy chocolate with a dash of cream 
Darjeeling – Himalayan Blend with soft amber and nutmeg  
Apricot Delight – apricot, mango, marigold blossoms 
Salty Caramel – smooth melted salty caramel  
Cinnamon Roll – Ceylon blend with sweet cinnamon pieces 
Orange Cookie – cinnamon, coriander, cardamom, cloves, peppercorns 
Blood Orange – blood orange peel, safflower, Ceylon base 
Butterfly – mango cubes, sunflower blossoms, rose, mallow flowers 
Berryliscious – cranberry, raspberry, pomegranate, peony petals 
Raspberry Aronia – raspberry pieces, pomegranate, rose (decaf)  
Caramel Chai – caramel, cinnamon, coriander, cardamom  
Irish Morning – wild strawberry leaves, safflower, coconut 
Violet Macaron – violet flowers & almonds 
Green Teas & Yerba Mate (medium caffeine) (steep 3 minutes) 
Macabeo – yellow and red rosebuds, mallow blossoms, citrus  
Mandarin Lemongrass – mandarin, lemongrass, sunflower blossoms 
Blueberry Blossom – gojiberry, lemongrass, pomegranate arils, cornflower 
Starfruit – starfruit, mango, orange peel, safflower 
Genmaicha - Japanese green has a surprise inside: toasted rice 
Jasmine Green - naturally scented by jasmine blooms 
Raspberry Cream – flowery oolong, raspberries, cream bits, pink cornflower 
Japanese Cherry Blossom - aromatic, pink cherry blossoms  
Formosa Oolong – Taiwanese, flowery and spicy 
Mate & Mango – apple, mango, carrot, watermelon, marigold 
Herbal  & South African Rooibos  (SAR) (caffeine free) (steep 5+ min) 
Almond Biscotti – almond, apple, hibiscus blooms & cinnamon 
Mandarin & Bergamot – apple, carrot, mandarin, orange, rose, blackberry 
Peaches & Cream – peaches, rose petals, carrot flakes, pineapple  
Mango Strawberry (SAR) – lemongrass, mango, strawberry, marigold 
Cotton Candy – pineapple, dragonfruit, apple, marshmallow, raspberry 
Pomegranate Chamomile – apple, ginger, pomegranate arils & chamomile 
Sweet Sin (SAR) - raspberry, rose, vanilla and cocoa 
Ginger Dream – spicy ginger, apple, lemon, licorice and rose  
Lemon & Fig – green rooibos, lemon, fig, pistachios and apple 
Honey & Ginger – creamy honey, apple and ginger 
Dueling Dragons – ginger, dragon fruit, raspberry, carrot 
Strawberry Macaroon – fruity strawberry, cream nuances, light & nutty 
Spicy Chocolate (SAR)– cocoa nibs, cocoa peel, cinnamon, chili 
Chocolate Rum (SAR) – cocoa nibs & peels, coconut, sweet chocolate 

 



 

Bridgerton Tea 

 
The Duchess     $36pp  
The formal “Duchess of Bedford” style of afternoon tea with our 3-tiered 
cake stand. Includes large pot of tea or two small. No splitting please. 
 

Queen Charlotte’s Soup 
pumpkin, leek, ginger, nutmeg, cream topping 

 
First Tier 

Fall Harvest Quiche 
parsnip, red onion, asparagus, tomato, cheddar, bacon 

Turkey Havarti Croissant 
deli turkey, Havarti cheese, cranberry sauce, brown mustard 

Leek & Goat Cheese Pastry 
Leek, goat cheese, honey, puff pastry, herb de provence 

 
Second Tier 

Walnut Currant Scone  
w/berry jam & Devonshire Cream 

 
Third Tier 
Petit Four 

Mini Ricotta Cheesecake 
Peanut Butter Bar 

Double Almond Cookie 
 

 

 
The Hummingbird     28pp 
This version has only 2 tiers and does not include the top third dessert tier. 
Includes a small pot of tea. No splitting please. 
 
 

Tea & Scones      17pp 
Enjoy 2 of our delicious scones and a large pot of tea. No splitting please. 
 
 

Children’s Menu 
 

The Bumblebee     18pp 
Under 12 years old only please. A smaller kids version of The Duchess with 
raspberry cream cheese, chocolate spread & berry jam, peanut butter & fluff 
sandwiches plus a petit four & dessert sampling. Includes beverage. No 
splitting please. 
 
 

We do have Gluten Free options for a $2 upcharge, please let your server 
know of any allergies BEFORE YOU ORDER 



 
 

We sell all our looseleaf teas for you to enjoy at home 

$12 bags = 20 cups of tea 

 

We also have several themed and non-themed gift baskets 

plus tea pots & accessories for neat gift ideas! 

 

 

Please make your reservations for our Christmas Tea 

being served for the month of December, sneak peek at 

our menu below.   

 

Chestnut Soup w/grappa cream 

Pea & Walnut Voul a Vent 

Rosemary Clementine Chicken 

Roast Beef & horseradish Crostini 

 

Cranberry Ginger Scone 

Cranberry Curd & Devonshire Cream 

 

Almond Butter Truffle 

Cinnamon Spritz Cookie 

Strawberry Champagne Cake 

Petit Four 

 

 

We will of course be decked out in Christmas glory 

starting December 1st, come delight in our multiple 

Christmas trees and decorations.  

 


