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SANDWICHES
Tarragon Chicken Salad
Poppy Seed Gougére
Scottish Smoked Salmon
Artichoke Cream, Capers, Pumpernickel
Smoked Egg Salad
Crispy Iberico Ham, Summer Peach Mousse, French Brioche
English Cucumber
Turmeric Lemon Spread, Watermelon Radish, White Bread

DESSERTS
California Strawberry Macaron
Key Lime Tart
Mixed Berries Frangipane Cake
Truffle Cake
White Chocolate Passion Fruit Gateau

Llemon Madeleine

SCONES
Vanilla
Cherry

served with Lemon Curd, Devonshire Cream, and Fruit Jam

$75 per person
Upgrade with a glass of sparkling wine included, $88 per person
$25 Split Plate Charge; prices exclude tax and gratuity
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WHITE

Organic Emperor's Jasmine

GREEN
Imperial Dragonwell

Genmai Cha

OOLONG
Imperial Tung Ting Oolong

BLACK
Pu-erh Tou Cha
Thunderbolt Darjeeling
Organic English Breakfast
Earl Grey
Decaf Earl Grey

HERBAL
Organic Chamomile Flowers
Ginger Yuzu

Pantone Color of the Year Classic Blue (Decaf)
Organic Sugar Plum Fairy (Decaf)

APERITIFS
Kir Royal $19
Mimosa $19

Bellini $19

BUBBLES
Bianchi, Brut, CA $16/$80
Pierre Spar, Brut Rosé, Cremant d'Alsace, France $20/$100
Telmont, Reserve Brut, Champagne, France $35/$175

WINE
Groth, Chardonnay, Napa Valley, CA $20,/$100
Belle Glos “Clark & Telephone,” Pinot Noir, Santa Maria Valley, CA $24/$120
Rumor, Rosé, Cotes de Provence, France $24,/$120
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