SAVANNA AND STEEP MENU
Tea Menu - $49.00 Includes one menu choice and a pot of tea
SAVANNA TEATIME

A modern tea experience with fresh, bold flavors
Scone (2)
Oat and Currant & Pure Butter: Served with berry preserves and passion fruit curd
Savory

e Prosciutto, Brie & Fig Focaccia —Fig jam layered with prosciutto and brie on herbed focaccia.

o Chicken Salad with Cranberries, apples herbs, aioli on buttery brioche.

e Cucumber & Dill Toast - Cool cucumber paired with a hint of dill cream cheese.
Sweet

e Lemon Square - Tart lemon filling on a buttery shortbread crust.

e Macarons - Colorful almond meringue cookies with assorted fillings.

Melton Mini Chocolate Cake — Rich molten chocolate cake

ENGLISH TEATIME
Classic and comforting—just like tradition
Scone (2)
Oat and Currant & Pure Butter: Served with berry preserves and passion fruit curd
Savory
e Cucumber Toast - English stilton on a pecan loaf
¢ Smoked Salmon - Thinly sliced salmon with cream cheese and capers on pumpernickel.
e Albacore Tuna Toast on an English baguette wholegrain mustard
Sweet
e Victoria Sponge Bites — Mini sponge cakes with jam and cream.
« Madeleines - Buttery, tender tea cakes with a delicate citrus finish.

Chocolate Truffle Cake — Rich, dense chocolate bites dusted with cocoa.



VEGAN & GLUTEN-FREE DELIGHT
Wholesome plant-based indulgences
Scone (2)
Oat and Currant & Pure Butter: Served with berry preserves and passion fruit curd
Savory
e Avocado & Tomato Toast(GF) - Sliced avocado, vine tomatoes on grilled cauliflower flat bread.

o Eggplant Salad Cup - Roasted eggplant with herbs and olive oil served in an elegant appetizer
cup, with cauliflower crisps.

e Almond Butter & Peach Jam (GF) — Nutty almond butter with peach preserves on gluten-free
toast points.

Sweet
GF Peanut butter cookies- Soft, chewy, and packed with rich peanut butter flavor,

o Vanilla Mini Cupcakes- Light and fluffy vegan vanilla cupcakes topped with a silky dairy-free
frosting.

e Fudgy Brownies- Decadently rich, these vegan brownies deliver a gooey, chocolatey center with a
crisp top layer.

FRENCH FLAIR
Decadent, delicate, and delightfully French
Scone (2)
Oat and Currant & Pure Butter: Served with berry preserves and passion fruit curd
Savory

e Duck Paté with Truffles & Cornichon - Silky paté served with baby carrots on a heritage wheat
loaf.

o Roasted Beets, Orange Marmalade & Goat Cheese — A colorful tartine with sweet, tangy, and
earthy notes.

e Artichoke Gratin — Creamy baked artichokes topped with breadcrumbs and cheese.



Sweet
o Beignets - Lightly fried dough dusted with powdered sugar.
o Petits Fours — Mini layered cakes with colorful icing and fillings.

e Macarons - Parisian almond delicacies in assorted flavors.

A TASTE OF THE CARRIBEAN
Experience the warmth and vibrancy of Guyanese flavors
Scone (2)
Oat and Currant & Pure Butter: Served with berry preserves and passion fruit curd
Savory
o Cheese Straws — Buttery, flaky pastry sticks with sharp cheddar and a hint of spice.

o Patti (Veg, Chicken, or Beef) — Spiced fillings wrapped in a flaky crust; a Caribbean street-food
favorite.

e Cucumber Sandwich - Thinly sliced cucumber with seasoned butter on soft white bread.
Sweet

 Black Cake — Moist fruit cake soaked in dark rum and rich spices, a Guyanese holiday classic.

o Pine Tart - Triangle pastry filled with sweet, spiced pineapple preserve.

e Mithai - Fried dough crisps glazed in sugar and scented with cardamom.

TEA SELECTIONS
Black Tea

e English Breakfast A bold, malty black tea.

e Orchid Vanilla Silky and aromatic with creamy vanilla and floral notes.
e Earl Grey Timeless and aromatic with Bergamot oil.

Herbal Tea
e Chamomile Citron Herbal serenity, blending chamomile and lemon.

e Wildflower Honey Citrus A sunny herbal infusion with honeyed blossom and bright citrus.
e Ginger Lemongrass Zesty and cleansing—ginger meets lemongrass, caffeine-free.



Green Tea

¢ Moroccan Mint Green tea laced with spearmint—cooling, vibrant, and culturally evocative.
e Green Mango Peach A tropical breeze in a cup—green tea mingled with juicy mango and peach.
e Jasmine Green Elegant and fragrant—green tea scented with jasmine blossoms.

White Tea

White Ginger Pear Light and modern with juicy pear and a touch of ginger spice.
Vanilla Pear A delicate duet of creamy vanilla and ripe pear.

MENU ADDITIONAL ITEMS

Tea Tasting: Your choice of three teas- $10.00+ Tea Menu

Beverages $2.50

Lemonade
Sorrell
Iced-Tea

Tea (one pot) and 2 Scones: - $20

Tea (one pot) and Charcuterie: - $35

Charcuterie board
Meat: Selection of Meats, cheeses and fruit, with a sweet surprise

Vegetarian: Selection of Cheeses, fruit/vegetables and nuts, with a sweet surprise



