
 
Rishi Tea was founded on the commitment to set the standard for quality and expand 

the awareness of exceptional tea and its rich, inspirational tradition. 
Direct trade source of organic, premium teas and botanicals. 

 

Featured Selections 
 

M a s a l a  C h a i  -  O r g a n i c  B l a c k  T e a  B o t a n i c a l  B l e n d  
Unapologetically spicy yet balanced, highlighting aromatic Guatemalan cardamom, hot 
and citrusy ginger and sweet cinnamon, with accents of pungent cracked black pepper 

and fragrant cloves. 
 

T u r m e r i c  G i n g e r  -  O r g a n i c  C a f f e i n e - F r e e  B o t a n i c a l  B l e n d  
The awesome, centering energy of golden turmeric root is enhanced by strengthening 

licorice root and zesty ginger in this Ayurveda inspired blend. 
 

L a v e n d e r  M i n t  -  O r g a n i c  C a f f e i n e - F r e e  B o t a n i c a l  B l e n d  
Rejuvenating blend featuring sweet peppermint, clarifying sage and calming lavender. 

A hint of licorice root enhances the soothing effect and elevates the refreshing spa 
aromatics of the herbs with its subtle sweetness. 

 

B l u e b e r r y  H i b i s c u s  -  O r g a n i c  C a f f e i n e - F r e e  B o t a n i c a l  B l e n d  
Refreshing with the tangy-tart character of hibiscus, the sweet succulence of Great 

Lakes blueberries and the complex floral accents of wild-harvested schisandra berries. 
 

Y u z u  P e a c h  G r e e n  -  O r g a n i c  G r e e n  T e a  B o t a n i c a l  B l e n d  
Succulent peach, floral yuzu and quenching quince. This anytime green tea is mild in 

caffeine yet boosted with juicy dried fruits and yuzu zest for an irresistible tangy-sweet 
flavor. 

 

C h a m o m i l e  M e d l e y  -  O r g a n i c  C a f f e i n e - F r e e  B o t a n i c a l  B l e n d  
Striking the perfect balance of savory and floral, Chamomile Medley is a delightful way 

to relax and refresh the palate at the end of a meal. 
 

E n g l i s h  B r e a k f a s t  -  O r g a n i c  B l a c k  T e a  
Our English Breakfast is malty and robust with sweet, chocolatey undertones and a 

brisk body that can stand up to milk and sugar. 
 

E a r l  G r e y  –  O r g a n i c  S c e n t e d  B l a c k  T e a  
Our organic Earl Grey combines robust and fruity Thai black tea with mellow, caramel 

sweet Yunnan Dian Hong. This original blend perfectly complements the floral high 
notes of geranium and rose found in our first-pressing bergamot essential oil. 

AFTERNOON TEA SERVICE 
Presented by Executive Chef Marcin Sobusiak 

 
Savories & Sweets 

 

Cucumber Sandwich 
with Herbes de Provence Cream 

 
Truffle Egg Salad Profiterole 

 
 

Smoked Duck Sandwich 
with Cherry Mustard 

 
Craisin Chicken Salad 

On Mini Croissant 
 

Smoked Salmon Toast 
with Lemon Aioli 

 
House Made Seasonal Scones 

With Devonshire Cream and Fruit Jams 
Orange Lavender 
Lemon Blueberry 

Raspberry Almond 
 

Strawberry Cream Puff 
 

Hazelnut Praline Éclair 
 

Macaron 
 

Per Person $59 
Price exclusive of local taxes and gratuity. 
Reservation required 24 hours in advance. 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food borne illness, especially if you have medical conditions. 

 



Additions 
 

Champagne & Prosecco 
 

glass  / bottle 
 

Mionetto Prosecco, Brut, NV – Italy      $14  /  $56 
 

Olema Sparkling Brut Rosé, NV – France     $14  /  $56
    

bottle 
 

GH Mumm Grand Cordon, Brut, NV – France     $84 
 

Moët & Chandon Rosé Imperial, NV – France     $96 
 

Veuve Clicquot “Yellow Label”, Brut, NV – France     $125 
 

Veuve Clicquot Rosé, NV – France       $135 
 

Moët & Chandon Impérial Rose Reserve, NV – France    $195 
 

Dom Pérignon, 2013 – France       $525 

 
DRY BAR 

featuring non-alcoholic beverages - $10 
 

Chai Chai Slide - chai tea, oat milk, hard spices 
 

What’s Up Doc? - carrot juice, turmeric 
 

X-Factor - hibiscus tea, lemon, ginger beer 
 

Dreamsicle - orange, vanilla, half-and-half 
 

Barbie Breakfast - citrus guava, yogurt  
 

Faux-Jito - mint, lime 
 

Jalapeño Business - jalapeño, lime 
 

Orange Rose Blossom - orange, rose water 
 

Polar Opposite - strawberry, lemonade, matcha, egg white* 

 
 
 

AFTERNOON TEA SERVICE 
Presented by Executive Chef Marcin Sobusiak 

 

Thursday, Friday, Saturday & Sunday 
1pm to 4pm 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Enjoy a selection of house made finger sandwiches, 
 fresh baked scones, seasonal pastries 

along with Rishi Tea Collection. 

 


