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Garden Berries
Berries reminiscent of tranquil summer days, lovely
and fruit- filled. The clear crispness of green tea’s
finest leaves is alluring. A beautiful marriage of
complementary flavours.
Milk Oolong
Tie Guan Yin Oolong tea, or the ‘iron goddess of
mercy’, as it is known in China, combined with sweet
and creamy milk. Layered, fabulously floral.
Black Tea Cranberry
The favourite fruit of the Native North Americans,
brightly coloured and symbolic, beautifully blended
with exquisite black tea.
Rooibos Tiramisu
The layered nuttiness of Rooibos brilliantly blended
with barley malt, dark and white chocolate. Naturally
caffeine-free, a rich and indulgent dessert in a cup.
Green Sencha
Early spring harvest. Lovingly steamed, dark green
leaves that flourish when infused. Sencha is the most
popular green tea in Japan: timeless.
Black Tropical
Hearty black tea beautifully balanced with the
tropical taste of papaya and coconut, the citrus kick
of orange and the floral song of marigold petals.
Earl Grey
Legendary tea with origins spanning from China
to Howick Hall in Northumberland. Named after
British Prime Minister Earl Grey and combined with
bergamot orange in the British tradition.
English Breakfast
Originally Scottish and served at Balmoral Castle
in the Highlands. The favourite blend of Queen
Victoria, it endures as one of the world’s most
celebrated black teas. Reviving and robust.
Jasmine Blossom
Spring-plucked green leaves with layer upon layer of
fragrant jasmine blossoms, exquisitely infused into
the tea. Delicate and beautifully floral.
Gunpowder
Pearl tea, in its native tongue, rolled into tightly
formed pebbles. Well-loved for centuries from China
to Morocco. A taste of history, with a
mild smokiness.

Darjeeling
India’s Himalayas ascend towards the heavens and on
their slopes, a light floral tea is cultivated by sweet
and clear mountain air. A black tea produced in a
famed region, a pale-amber cup with a delicate fruity
nose and a hint of muscatel grape.
Ceylon
Sri Lanka’s mild sea breezes and temperate island
climate produce fine Ceylon teas with a wonderfully
balanced flavour that have been enjoyed around
the world since the 19th century. A refreshing citrus
taste and a full, spicy finish.
Masala Chai
The Indian tradition of blending black tea leaves with
exotic spices: cardamom, clove, cinnamon and black
pepper. Vibrant, complex and warming to the soul.
Rooibos Breakfast
A lovely caffeine-free breakfast blend. Rooibos,
endemic to South Africa’s Cederberg region,
complemented by lush mangoes, tart currants, tangy
oranges and spicy sandalwood.
Assam
Leaves shaped by heat waves and the deluge of
monsoons. Bright chestnut in colour with an aroma
of malt and hints of walnuts and molasses.
COFFEE SELECTION
Filter coffee
Latte
Decaffeinated
Macchiato
Espresso
Mocha
Cappuccino
Double espresso
Rococo chocolate
(Award-winning organic drinking chocolate with a
creamy finish)

Lavender Dream
The lavender of Solomon’s Song, an inextricable
element of holy essence, blended with green tea and
a kiss of lemongrass. Superbly refreshing.
Silver Needle
A fine white tea from China’s Fujian Province, delicate
and slightly creamy with a honey-melon aroma.
Decaf English Breakfast
A full-bodied, fine black tea with all the rich, malty
character of the classic blend.
Lapsang Souchong
A dark chocolate-coloured black tea with a sweet
aroma and layered taste.
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