
A F T E R N O O N  T E A

$85 P E R  P E R S O N  
selection of teas and a glass of prosecco

$105 P E R  P E R S O N
selection of teas and free flowing prosecco

$150 P E R  P E R S O N
selection of teas and free flowing champagne

S A N TA  M O N I C A  P R O P E R  H O T E L

To ensure the quality and consistency of our dishes, we kindly 

request no substitutions



S A V O R Y
 

D U C K  C O N F I T
Ficelle baguette with

duck rillette, and f ig mostarda

A P P L E  S Q U A S H  C R O S T I N I  V G 
Pumpernickel toast with

pumpkin pesto, burrata,

apples, and candied pepitas

C A R A M E L I Z E D  F E N N E L  T O A S T  V G 
Caramelized fennel on rye toast

with rosemary & fermented honey

B U T T E R  P O A C H E D  L O B S T E R  R O L L 
Poached Lobster on mini brioche

roll with tarragon aioli 

E V E R Y T H I N G  B A G E L  C O N E 
Brick dough cone f illed with

dill cream cheese & salmon roe,

topped with furikake

S W E E T S

H A C H I Y A  P E R S I M M O N  P U D D I N G  V G

Topped with clotted cream & fresh

Fuyu persimmon

M E M B R I L L O  B A R  V G

Quince bar topped with

powdered sugar and candied lemon peel

S P I C E D  C H O C O L A T E  P O T  D E  C R È M E  V G  G F

Dark chocolate infused with fall spices,

topped with basil-cured egg yolk and candied pear f lakes 

S T I C K Y  R I C E  &  G U A V A  V G  G F 
Coconut sticky rice topped with guava compote,

cream cheese Chantilly, and Marcona almonds

C A J E T A  C O O K I E  V G

Soft cookie f illed with goatmilk cajeta,

topped with powdered sugar and pine pollen

T H U N D E R B O LT  D A R J E E L I N G

L O N G  L I F E  G R E E N

L A V E N D E R   E A R L  G R E Y 

E N G L I S H  B R E A K F A S T

S H A N G H A I  R O S E

T E N C H A  M AT C H A

E M P E R O R ’ S  J A S M I N E

T E A  S E L E C T I O N

An assortment of organic loose leaf 
teas by Tea Leaves. 

S C O N E S  &  J A M S

G R U Y E R E  &  C A R A M E L I Z E D  O N I O N  S C O N E  V G

Gruyere cheese folded with

caramelized onions

O R G A N I C  M A P L E - O A T  S C O N E  V G

Organic oat scone made with

Vermont maple syrup

and topped with Maldon Sea salt  

A F T E R N O O N  T E A


