AFTERNOON TEA

TEA SANDWICHES
PEA HUMMUS AND PROSCIUTTO

pistachio oi€, toasted pine nuts, za'atan, pea
tendnils df

BRIOCHE CRAB ROLL
classic manie nose, Lemon zest, Pine chives nf

SMOKED SALMON AND CREME FRAICHE
engfish cucumben, Presh dill, presenved Lemon nf

POACHED SHRIMP ON GRILLED BRIOCHE
citrus, Pennel pollen, henb ailoli nf

LAMB AND SPRING HERBS
whipped yogunt, pickLed shallot, dilf, feta nf

SWEET TREATS
BLUEBERRY PRALINE ENTREMET

PEANUT BUTTER BROWNIE Vv
PASSIONFRUIT THUMBPRINT COOKIE V. nf
MASALA CHAI PROFITEROLE nf
CHOCOLATE STRAWBERRY MADELEINE , ¢
VANILLA BEAN SCONE V¢

PECAN BROWN SUGAR SCONE vg

APRICOT GINGER JAM nf. of. vg

COCONUT PALM SUGAR JAM nf, of, vg

D / \ I | L . 1 \
For parties of 6 or more guests, Downtown L.A. Proper

Our menu is 100% seed oil-free and clean-fried® using avocado, adds a 20% service charge that goes directly to its colleagues.
olive, and fera fruit oil from Zero Acre Farms. Downtown L.A. Proper adds a 6% wellness surcharge to assist
in providing healthcare benefits for our colleagues.



SELECT YOUR EXPERIENCE

$75 PER PERSON
Tea Expentence

$85 PER PERSON .

Tea Expenience pfus a Gofden Gaflop Mocktail
made with Teafeaves osmanthus tea, yuzu, spank€ing waten
make it a cocktaif with Hendnicks gin +5

$90 PER PERSON '
Tea Expenience pfus a glass of Duappien Cante d’0n Champagne

$100 PER PERSON ) )
Tea Expenience plus a glass of Veuve CLicquot Rosé Champagne

FEATURED LOOSE LEAF TEASBY TEALEAVES
WHITE TEA

JdASMINE PEARL
connoisseun—grade, hand-nolled, jasmine white tea

PANTONE COLOR OF THE YEAR: CLOUD DANCER
onganic white tea, onganic gobchi, onganic himafayan chamomife,
natunal PLavon of nose and madagascan vanifla

GREEN TEA

GENMAI CHA
estate gheen tea with puffed nice and noasted banley

WILD HIMALAYAN MOUNTAIN TEA
onganic young hyson gheen, onganic gob-chi benny, jasmine and natunral
strhawbenny pLavon, nose petals

BLACK TEA

GOLDEN ASSAM
Pull-bodied, malty black tea

MASALA CHAI

chicony, candamom, cfoves, cinnamon bank, gingexn noot, stan anise,
Licontice, and natuna® chai PLavonr

LAVENDER EARL GREY

estate black tea, onganic Lavenden, nose petafs, and naturnaf bengamot
oif

MAD HATTER'S TEA PARTY

black tea, essential oi1fs of natunal Pruit, passion Pruit,
vani€la and manigofd PLowens

HERBAL TEA

LEMON VERBENA
Lemongrass, naturaf Lemon fLavon, orange peels
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