
CHARCU-TEA-RIE-CUP

A petite version of our beloved Ploughman’s 

Bee Board served in a vintage teacup.

For One $19, For Two $36

QUEEN BEE BOARDS

the ploughman’s
Dairy Maid cheeses, charcuterie, house-

cracked olives, balsamic black pepper pecans, 

dried apricots, fig preserves, whole grain 

Dijon and house-made crackers.

the mezze
Muhammara (red peppers), 

whipped feta, tabbouleh, house-

cracked olives, Marcona 

almonds, cucumber ribbons, 

Belgian endive and warm naan.

smoked salmon
Smoked salmon, herb cream 

cheese, Coleman’s mustard 

cream cheese, capers, shallots, 

cucumber and dark bread.

QUEEN BEE BREADS

$17

fig & prosciutto

Fig preserves, Prosciutto, goat cheese, 

balsamic black pepper pecans and 

black balsamic pearls on warm

naan.

feta & pepper

Muhammara (red peppers), feta cheese, 

house-cracked olives, Marcona almonds, and 

arugula on warm naan.

$16

lox & cream

Smoked salmon, herb cream cheese, 

Coleman’s mustard cream cheese, 

shallots, arugula on warm naan.

$19

$15



NIBBLES & NOSHES

$10

garlic aioli

Served with your choice of house-

made sweet potato chips or warm 

naan.

$13

crushed avocado

$13

texas pimento

BEVERAGES
Hot Tea or Iced Tea, $6

Soda, $5

Cup of Coffee, $4

Aqua Panna Water, $8

S. Pelligrino Water, $7

TRU Raspberry or Orange-Mango 

Adaptogenic, $7

SWEET ENDINGS
dr. pepper chocolate cake

Flourless chocolate cake and Dr. 

Pepper icing served in a votive.

$6

strawberry
basil snap

Basil-macerated 

strawberries, 

Chantilly cream 

and gluten friendly 

cookie served in a 

votive.

seasonal tea house cookies

A selection of seasonal tea cookies.

$6

bee sweet trio

A tasting of our Dr. Pepper Chocolate 

Cake, Strawberry Basil Snap, and 

Seasonal Tea House Cookies.

$16

$6
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