AFTERNOON TEA
TEA SANDWICHES

GRILLED WHITE PEACH AND “BURRATA™
wildpfLowen agave, basilf, pistachio vg, df

ANIIN NYOIN

ROASTED PEAR AND WHIPPED “CHEVRE™
candied walnuts, pean chutney, scallion vg, df, of

SPRING PEA HUMMUS AND MINT ON LAVASH
pistachio oi1f, toasted pine nuts vg, df

HEIRLOOM TOMATO AND BASIL TARTLET
aged bafsamic peanls, extna vingin ofive oil,
vegan feta vg, df

GREEN TOMATO AND CUCUMBER TEA SANDWICH
pickfed gneen tomato, ganfic henb vegan mozzanelfa, Lemon zest
vg, df, gof

SWEET TREATS
MANGO WHITE CHOCOLATE TARTLET

CHOCOLATE STRAWBBERRY MADELEINE
HIBISCUS CARAMEL LIME ROULADE
CHERRY CHAI ORANGE COOKIE

FRIED PLANTAIN ROLL

VANILLA BEAN SCONE
vg

PECAN BROWN SUGAR SCONE Take away
Vo "0ut and Beri
APRICOT GINGER JAM shortbr

nf, gf, vg

COCONUT PALM SUGAR JAM
nf, gf, vg

D / \ I | L . / \
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 Expentience plus a Mocktail

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

$100 PER PERSON ) )
Tea Expentience plus a gfass of Veuve Ceicquot Rosé Champagne

Special Puide Mocktail

Yas, Ube (moc
Lavenden, Ube
+7 add gin

BY TEALEAVES
FEATURED LOOSE LEAF TEAS

WHITE TEA

JASMINE PEARL
connoisseun—gnade, hand-nolled, jasmine white tea

PANTONE COLOR OF THE YEAR: CLOUD DANCER
onganic white tea, onganic gobchi, onganic himafayan chamomife,

naturnal PLavon of nose and madagascan vanifla

GREEN TEA

GENMAI CHA
estate gneen tea with puffed nice and noasted banley

WILD HIMALAYAN MOUNTAIN TEA
ornganic young hyson green, oxrganic gob-chi bernny, jasmine and natunal
strhawbenny pLavon, nose petals

BLACK TEA

GOLDEN ASSAM
Pull-bodied, malty black tea

MASALA CHAI

chicony, candamom, cfoves, cinnamon ba+nk, gingen noot, stan anise,
2iconice, and natunaf chai PLavor

LAVENDER EARL GREY

estate beack tea, onganic Lavenden, nose petafs, and natunaf berngamot
oil

MAD HATTER'S TEA PARTY

black tea, essential oifs of naturnal Pruit, passion Pruit,
vanif€a and manigofd fLowers

HERBAL TEA

LEMON VERBENA
Lemongrass, natunaf Lemon PLavon, onrange peels



	AFTERNOON TEA
	TEA SANDWICHES
	GRILLED WHITE PEACH AND “BURRATA” wildflower agave, basil, pistachio
	ROASTED PEAR AND WHIPPED “CHÈVRE” candied walnuts, pear chutney, scallion
	SPRING PEA HUMMUS AND MINT ON LAVASH    pistachio oil, toasted pine nuts
	HEIRLOOM TOMATO AND BASIL TARTLET aged balsamic pearls, extra virgin olive oil,  vegan feta
	GREEN TOMATO AND CUCUMBER TEA SANDWICH pickled green tomato, garlic herb vegan mozzarella, lemon zest

	MANGO WHITE CHOCOLATE TARTLET
	CHOCOLATE STRAWBBERRY MADELEINE
	HIBISCUS CARAMEL LIME ROULADE
	CHERRY CHAI ORANGE COOKIE
	FRIED PLANTAIN ROLL
	VANILLA BEAN SCONE
	PECAN BROWN SUGAR SCONE
	APRICOT GINGER JAM
	COCONUT PALM SUGAR JAM

	SWEET TREATS
	VEGAN MENU
	Take away


