Coffee

Coffee Cappuccino
$5 $7
Tea

Espresso

$6

Keemun, China
Sweet & mild orchid bouquet

Dragon’s Well, China
Flat leaf, pan fired green tea

Earl Grey Organic, Sri Lanka
Traditional bergamot scented tea

Sencha Reserve Organic, Japan
A rare emerald green steamed tealeaf

Zzz
(caffeine free)

A blend of chamomile & French lavender

Mint Leaves, Au Naturel
(caffeine free)

Classic pure mint leaves

Veritable Verbena
(caffeine free)

Fragrant European verbena leaves

Tea Master
Smoky blend of rolled silvery tea pearls,
citrus and spice, wild harvested California
native bittersweet herb

City Harvest is the largest and oldest
food rescue organization in the world.
Serendipitea Tea Company donates
20% of the sales of these special
tea blends to City Harvest.

City Harvest Black

Chinese and Vietnamese black tea
with notes of orchid scents and
vanilla flavor

City Harvest Green

Chinese and Indian green tea with
apple and jasmine scent

All Teas $6



Dessert Menu

Pear

Slow-Roasted Pear, “Beurre Noisette” Tuile
Pear William Frozen Parfait

Peruvian Chocolate

Warm Chocolate Cake, Caramelized Fig
Spiced Chocolate Ice Cream

Apple
Ginger-Scented Apple “Bomb,” Warm Ricotta Financier

Kabocha Squash

Spiced Kabocha Squash, Maple Cranberry Mousse
“Candied Almonds”

Black Walnut

Baba Au Scotch, Caramelized Banana
Black Walnut Ice Cream

Matcha

Green Tea Custard, Preserved Lychee
Jasmine Ice Cream

Exotic Fruit “Pavlova”
Roasted Pineapple, Guava Jam, Yuzu-Coconut Sorbet

Dark Milk Chocolate

Milk Chocolate Mousse, Dark Caramel, Candied Peanuts
Warm Malted Caramel

Ice Cream
Selection of Four:

Praline
Tahitian Vanilla
Dulce de Leche

Spiced Chocolate

Sorbet
Selection of Four:

Clementine
Pear
Yuzu-Coconut
Passion Fruit

Cheese

Assortment of Cheeses
($32 Supplement)

* Tibetan Yak Cheese
($12 Supplement)

* 85 Donated to the Nepal Earthquake Relief Efforts of
Save the Children & The Tibet Fund

Thomas Raquel, Executive Pastry Chef
Jose Almonte, Pastry Chef



