TEA ROOM



Babe's Bubbles

By the Glass

$10
Moét Impérial (Champagne)
Mini Bottle $22
Mimosa
By the Glass

$10
Bellini
By the Glass

$12
Le Grand Courtage (Blanc de Blancs Brut)
187 ml Mini Bottle

$12
Le Grand Courtage (Brut Rose)
187 ml Mini Bottle

$12
Le Grand Courtage Champagne Bucket
4 Mini Bottles (187ml) Mix & Match $45
Archer Roose Sauvignon Blanc
Casablanca Valley, Chile

$8
Archer Roose Pinot Noir
Victoria, Australia

$8
Archer Roose Rose
Pays d'Oc, France

$8
Babe's Bubbles
By the Bottle

$35
Montoya Sauvignon Blanc Montery
By the Bottle

$42

Sisters Forever Central Coast Chardonnay
By the Bottle

$35
Aragosta Rose Cantina Santa Maria
La Palma Alghero
By the Bottle

$39
Fogscape Vinyards Pinot Noir
By the Bottle

$46

Boomtown Cabernet Sauvignon
Washington State
By the Bottle
$42

90-Minute Duration.
Offered 10-4PM Daily

Mimosas $22

Bellinis $26
Gruvi Dry Secco (Non-Alcoholic) :p ‘}
By the Glass $9.5

Gruvi Bubbly Rosé (Non-Alcoholic)
By the Glass $9.5

$10 Off All Bottles of Wine

Tiered Tapas + Bottle
Chefs' choice charcuterie. Choice of red, white, rose
or Babe's Bubbles. $60

Caviar Service

Delicate pearls of French caviar paired with
Devonshire Cream, finely minced shallots, chives,
capers, chips and toast. $49
add Babe's Bubbles. Brut Cava 750ml $30

Smoked Salmon Board
Smoked salmon fillet. Chive Cream Cheese,

Cucumbers, Marinated Red Onions, Capers & Toast.
Served “deconstructed”.

20z $12
40z $17
Baked Brie
Seasonal Compote, Frida Colo Local honey
& Toast $11
Caprese & Arugula Salad
Pine Nuts & Balsamic Glaze $10
add on: prosciutto $4

Crudité (Vegan & GF)
An assortment of seasonal vegetables served with
house-made dips & spreads. $9

Crispy Prosciutto + Goat Cheese Crostinis
Prosciutto, Goat Cheese Spread, Frida Colo local
honey drizzle & fresh herbs $12

Tea Sandwich + Salad

A sampler of eight assorted Tea Sandwiches
Served with your choice of House Salad or

Ceasar Salad $15



