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WHITE TEA – Low Caffeine 
 

Emperor’s Jasmine* 
Light & Delicate Cup, Ideal for the Discerning Jasmine Lover 

 

GREEN TEA – Low Caffeine 
 

Health & Well-being Green* 
Mild & Lightly Grassy Blend of China Green Tea 

 

OOLONG TEA – Low Caffeine 
 

Imperial Oolong* 
Semi-Fermented Tea Leaves from China & Taiwan, 

Complex Character 
 

Beverly Hills Hotel Blend 
Tungting Oolong with Lychee & Banana Flavor,  

Bright & Clean Finish 
 

BLACK TEA – Medium Caffeine 
 

Afternoon Tea 
Indian Darjeeling & China Green Teas Yield a Rich Palate  

with Floral Overtones 
Classic Orange Pekoe 

A Classic Ceylon Tea – Medium-Bodied, Bright Notes,  
Deep Copper Liquor 
English Breakfast 

Full-bodied Blend of China Keemun and Ceylon Black Teas 
Vanilla Earl Grey 

Vanilla Bean Sweetens this Earl Grey, Creamy & Full-Bodied 
Cassis 

Black Currant-Scented Ceylon Black Tea 
Chocolat 

A Unique Black Tea Scented with Chocolate and a Hint of Mint 
 

HERBAL INFUSIONS – No Caffeine 
 

Introspection 
Spearmint, Chamomile, Rosehips & Spices, 

a Mild & Calming Infusion 
 

FRUIT TISANES – No Caffeine 
 

Lemon Mango Tango 
Zesty Lemons & Sweet Mangoes Yield a Bright & Tangy Infusion 

 
*Best enjoyed without any condiments  



 
Afternoon Tea, $33.00 

 

Sandwiches                                               
Egg Salad with Watercress, Sunflower Whole Wheat Bread,    

Celery Gelée 
Chicken Salad, Marble Rye, Apple Butter 

English Cucumber, Brioche, Dill Cream Cheese 
Green & White Asparagus, White Bread, Boursin Cheese 

Smoked Salmon Pavé, Pumpernickel with Caviar 
 

Scones 
(Served with Clotted Cream & Preserves) 

Black Currant 
Cinnamon-Almond 

 

Pastries 
Dark Chocolate Cake 
Hazelnut Financière 

Choux Grand Marnier 
Lemon Macaroon 

Kiwi Tart 
Strawberry Tart 

Mini Chocolate Chip Cookies 
 
 

 
 

Beverly Hills Tea, $45.00 
 

One Glass of Perrier Jouët 
 

Sandwiches                                               
Egg Salad with Watercress, Sunflower Whole Wheat Bread,    

Celery Gelée 
Chicken Salad, Marble Rye, Apple Butter 

English Cucumber, Brioche, Dill Cream Cheese 
Green & White Asparagus, White Bread, Boursin Cheese 

Smoked Salmon Pavé, Pumpernickel with Caviar 
 

Scones 
(Served with Devonshire Cream & Preserves) 

Black Currant 
Cinnamon-Almond 

 

Pastries 
Dark Chocolate Cake 
Hazelnut Financière 

Choux Grand Marnier 
Lemon Macaroon 

Kiwi Tart 
Strawberry Tart 

Mini Chocolate Chip Cookies 

 


