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Traditional Tea Service - $67/person 
Vegetarian and Gluten Friendly Available Upon Request 

 
A traditional English afternoon tea experience blended with Texan heritage and fixins’.  Served 

with your choice of one tea. 
 

Savories 
Lime of SuccessionTM 

Sliced cucumber and tajin spread on white bread 
 

Pimento and PrejudiceTM 
Jalapeno pimento cheese on pretzel bread 

 

Eggsecutioner’s ArrivalTM 
Truffle and dill egg salad on white bread 

 

The Taming of the TurkeyTM 
Oven roasted turkey and herb spread on wheat bread 

 

Salmon and Smear CampaignTM 
Smoked salmon and herb spread on pumpernickel 

 

Coronation Curveball ChickenTM 
Seasonal shredded chicken salad on endive 

 
 

 

Scones 
[Served with salted butter, strawberry jam and clotted cream] 

 

Sweet of the Season 
Featuring a rotating sweet pairing, inspired by seasonal flavors 

 

Savory of the Season 
Featuring a rotating savory pairing, inspired by seasonal flavors 

 
 

 

Sweets 
Let Them Eat Dr. Pepper Cake 

Chocolate cake with Dr. Pepper and chocolate icing 
 

Petite Sweet Cookies 
A delicate, ever-changing confection inspired by seasonal flavors 

 

Votive Indulgence 
A rotating signature confection, presented in a votive and designed as a final sweet note 

 
 

 
 

Tiny Royal-Teatime, $37 
For 10 years and under 

An imaginative personal tea tray for our youngest of royals featuring sandwiches, colorful snacks, and 
sweet treats. Includes milk, chocolate milk, hot chocolate, or tea 
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The Royal-Tea Choices 

 Sourced and blended by TEAinTEXAS; women-owned and Texas based. 
 

Black Teas 

Big Tex English Breakfast 
Big Tex is the icon of the Texas State Fair. A dark malty black tea staple for a Texas Tea Time. 

 

Lone Star Lavender Gray 
Oil of bergamot, lavender buds, marigold petals, mallow blossoms, vanilla bean and natural flavors. 

 

Blooms of Texas 
Rose blossoms, cornflowers, safflowers, and tropical mango oils 

 

Cowboy Hibiscus 
Cranberry bits, raspberry pieces, pomegranate, hibiscus and flavorings 

 

Houston Hero 
Ceylon, roasted almonds, caramel bits, and natural flavors 

 

Midnight Cowgirl 
Caffeine Free, Chamomile, rosehips, and peppermint 

 

Yellow Rose 
Yellow rose blossoms, and peach oils 

 

Alamo Apricot 
Dried apricots, sunflower petals, and natural flavors 

 
 

Green Teas 

Panhandle Pear 
Mate green, nettle leaves, manna, pear and peach pieces, peach rice flour, sunflower and blackthorn 

petals, red currants, guarana seeds, Vitamin C. 
 

Texas Summer 
White hibiscus, roses, marigold blossoms, and peach bits 

 

Austin Weirdness 
Sencha green, jasmine, lavender and mint 

 

 

Soup 
The Tomato-Tomahto ScandalTM, $15 

A silky tomato bisque with a touch of cream—velvety, vibrant, and just scandalous 
enough to stir the pot. 

 

 
 

 

  Salad 
Add grilled chicken, additional $5 

Seize Her Salad, $18 
Crisp romaine, house-made Caesar dressing, Parmigiano Reggiano, and house-made 

croutons. 
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Sandwiches 
Served with homemade sweet potato chips 

The EggsecutionerTM, $17 
Truffled egg salad with herbs and chives on a fresh croissant. 

 

The Taming of the TurkeyTM, $17 
Turkey with herb cream cheese, lettuce and tomato on sourdough bread, charming 

and just slightly tamed. [on fresh croissant +$4] 
 

Coronation Curveball ChickenTM, $19 
Creamy mesquite-smoked chicken with honey-lime, pecans, and cherries on a 

croissant; Texas royalty in disguise. 
 

Pimento and PrejudiceTM, $16 
Our famous house-made jalapeno pimento cheese on wheat bread.  

 

Bacon in Belgravia, $17 
Crisp bacon, lettuce, tomato, and garlic aioli on sourdough [on fresh croissant +$4] 

 

Queen of Hearts, King of Clubs, $18 
Stacked turkey, bacon, tomato, and lettuce on sourdough [on fresh croissant +$4] 

 
 

 

A Pair of Queens, $17 
Perfectly paired, choose any two of our soup, salad, or sandwiches. 

 

Cup of Soup 
The Tomato-Tomahto ScandalTM 

 

Half a Salad 
Seize Her Salad [Add chicken for $5] 

 

Half a Sandwich 
On fresh croissant +$4 

The EggsecutionerTM 
Coronation Curveball ChickenTM 

Taming of the TurkeyTM 

Pimento and PrejudiceTM 
 
 

 
 

 
 

Desserts 
Let Them Eat Dr. Pepper Cake, $8 

Chocolate cake laced with Dr. Pepper, chocolate, and almond because drinking it 
isn’t enough. 

 

Let Them Eat Cheesecake, $9 
Rich cheesecake on nut-based crust drizzled with caramel [GF] 
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A La Carte 

House-made Sweet Potato Chips with Garlic Aioli, $10 

Small Bowl Pimento Cheese with Crisps, $13 

 

Non-Alcoholic Drinks 

Cup of Hot Tea or Daily Brewed Iced Tea, $6 

Individual Pot of Tea, $10 

Soda, $5 

Cup of Coffee, $4 

Aqua Panna Water, 8 

S. Pelligrino Water, $7 

TRU Raspberry or Orange-Mango Adaptogenic, $7 


