
Sunday Afternoon Tea
M E N U

Served every Sunday from September through March



Scones
Served with clotted cream, butter and strawberry jam

Pistachio Apricot Scone 
Strawberry Scone

Cornmeal Blueberry Scone   

Tea Sandwiches
Organic Chicken Salad 

Deux white bread, garlic aioli
Organic Egg Salad 

Deux white bread, jalapeno aioli
Cucumber 

Deux sweet brown bread, smoked tomato butter
Smoked Salmon 

Deux’s Swedish rye, dilled cream cheese

Desserts 
Mini Chocolate Eclairs

Chewy Chocolate Brownie with ganache frosting

Yellow Cake with lemon curd, raspberry buttercream
Lemon Tart

Selection of loose teas
Wedding Tea  

white tea, hint of lemon & vanilla, pink rosebuds
Jasmine Tea  

pouchtag tea, fresh jasmine flowers
Paris Blend Tea 

fruity, vanilla & caramel with a hint of lemony bergamont
Yellow & Blue Tea 

herbal tea, delicious blend of chamomile, lavender & cornflowers

Sparkling Choices
Brut, Blanc de Blanc, Chamdeville Brut 

Mimosa, Bellini, Sparkling Cider

$50 per person  
(plus tax and service)

Reservation only

Afternoon Tea
M E N U



A D D I T I O N A L  

Libations
White 
Sauvignon Blanc, Brander, Los Olivos, 2017  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12/36 
Sauvignon Blanc, Dragonette, Happy Canyon ‘20  .  .  .  .  .  .  .  .  .  . 14/45  
Chardonnay, D’Alfonse/Curran, Santa Barbara ‘18   .  .  .  .  .  .  .  .  . 14/45 

Rosé  
Rosé, Dragonette, San Ynez Valley ‘21   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14/45

Red 
Rhône Blend, Zaca Mesa, Los Olivos  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15/48 
Pinot Noir, Fableist, Central Coast   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14/45 
Pinot Noir, Sea Smoke, Southing  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 105 
Pinot Noir, Sea Smoke Ten  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 105

Sparkling 
Brut, Blanc de Blanc, Chamdeville Brut  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8/30 
Brut Rosé, Gérard Bertrand, Cremant Limoux ‘17   .  .  .  .  .  .  .  .  .  . 10/38 
Brut, Gérard Bertrand, Cremant Limoux ‘16   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10/38 
Nicolas Feuillatte Cuvee, Blue Label  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 55

Wines

Iced Tea   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Lemonade & Limeade  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5 
[Add Ginger, Coconut, or Lavender flavor 75¢]

Kombucha Lavender Lemonade or Mango Guava  .  .  .  .  .  .  .  .  .  .  .  . 6

Sodas & Mineral Water   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 
Ginger Beer • Mexican Coke • Sprite • Grapefruit  
Topo Chico Sparkling mineral water

Non-Alcoholic Beverages

Specialty Cocktails
Hugo Spritz  
Saint Germain, mint, Prosecco, soda  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .12

Lucky Lucano  
high west double rye, amaro, lemon juice, simple syrup  .  .  .  .  .  .  .15

Jungle Bird  
gustoso dark rum, pineapple juice, campari, simple syrup  .  .  .  .  .15


