L’Espalier Featured Tea Selections

L’Espalier Afternoon Tea
INCLUDES AN ASSORTMENT OF TEA SANDWICHES, PASTRIES, AND THE
FEATURED TEAS
FIFTY-FIVE DOLLARS

Herb cream cheese cucumber sandwich on citrus brioche
Deviled egg with Russian Osetra caviar
Game bird terrine and heirloom tomato on toasted brioche
Za’atar chicken salad on wheat bread

PLEASE ENJOY THESE FEATURED TEAS WHICH ARE INCLUDED WITH
YOUR MEAL
L’ESPALIER SIGNATURE TEAS ARE SPECIALLY BLENDED BY OUR TEA
SOMMELIER CYNTHIA GOLD
Green Ti-Kuan Yin
This beautiful tightly rolled Taiwanese Oolong is very lightly oxidized,
resulting in an incredibly floral nose and a sweet, clean and floral taste with a
lingering buttery mouth feel
L’Espalier Anniversary Blend
This signature tea consists of a blend of Darjeeling and three Sri Lankan
Estate teas as well as two Chinese green teas lightly scented with jasmine,
Italian oil of bergamot and grapefruit peel.

Lobster profiterole
Smoked gouda éclair

Doke Estate Black Fusion
This award-winning tea from Bihar (Northern) India is lush and rich with
notes of malt, honey, molasses and rose. The buttery mouthfeel has a long
rich finish with a citrus bite.

Fig tartlette
Sea salt chocolate brownie
Vanilla and peach choux swan

Boylston Breakfast Blend
Our signature version of an ‘English Breakfast’ tea consists of an assertive
blend of Ceylon, Indian and Chinese teas. It was blended with milk in mind.

Lemon scone
Peach brioche
Blackberry macaron

L’Espalier Vintage Blend
This L'Espalier exclusive is a blend of Yunnan Pu-erh, Keemun, Cacao shell
and cinnamon stick. Rich, earthy and relaxing.

SOUTHERN EARL GREY TEA COCKTAIL

Cheese Cart

L’Espalier Premium Tea Selections

PETIT FROMAGE: TEN

Blooming Flower White Tea EIGHT DOLLARS
Steep your own tea! You will have the fun of dropping this hand-tied
bulb of White and Green tea buds into a goblet of hot water and watching it
bloom. It will open to release lavender, jasmine and amaranth blossoms.

FROMAGE MOYEN: (THREE PCS) TWENTY-SIX
GRAND FROMAGE: FORTY-TWO

Jin Xuan Milk Oolong TEN DOLLARS
This tightly rolled low oxidation Taiwanese Oolong is produced from a
modern cultivar prized for its sweet cream and butter notes
while still exhibiting classic floral notes.

Soft and Gooey
That Stinks!
Close to Home: New England Artisan Cheese

Wuyi Shui Xian TEN DOLLARS
This beautiful rock Oolong from Fujian Province China is full bodied with
hints of smoke and spice with a finish of floral and fruit.

Matthew’s Favorites

Caviar Russe
Russian Osetra
White Sturgeon Traditional
Osetra Royal
Caspian Sea Beluga Hybrid
J. Lassalle, Preference

half 85 ounce 140
ounce 150
ounce 230
ounce 380
(add 25)

Featured Sommelier Selection
Fenghuang Dan Cong Black Tea FOURTEEN DOLLARS

First Prize black tea at the Global Tea Championship
held at the World Tea Expo in Las Vegas.
This single harvest (spring), single farm tea from Wu Dong Mountain,
Chao Zhou County, Guangdong Province, China is small batch and
quite rare.
This is a fully oxidized black tea made from the leaves usually finished
as Dan Cong Oolong teas, plucked younger for this process. Its long,
dark, open twisted leaves steep up into a smooth and lush tea with
beautiful notes of rich red fruits and a touch of earth and spice. Note
the spectacularly long finish

Usambara Tanzanian Oolong TEN DOLLARS
From the slopes of Mount Kilimanjaro comes this beautiful Oolong with
toasty notes of cocoa and almonds and a smooth and silky mouth feel.
Glendale Estate SFTGFOP TEN DOLLARS
This first flush harvest from the Nilgiri Blue Mountains in southern India is
lightly sweet, jammy and earthy with a fruity finish.
Goomtee Estate Muscatel Darjeeling TEN DOLLARS
This late summer harvest is full, lush and lightly brisk. It exhibits the
classic red Muscat grape with hints of cocoa, rose and anise.
L’Espalier Chef’s Blend EIGHT DOLLARS
A unique blend of black teas from China, Sri Lanka and India, blended with a
touch of fruit, Chinese herbs and chrysanthemum.
Gloucester Street Blend EIGHT DOLLARS
Another L'Espalier exclusive, this assertive and smoky blend
of teas is reminiscent of the old 'Caravan' blends.It is an ideal accompaniment
to cheeses of all sorts, especially more pungent cheeses.
Colombian Black Tea EIGHT DOLLARS
This lush tea from Bitaco Colombia exhibits long wiry leaves that steep up
with smooth, sweet notes of raisins and caramelized fruit.
Yunnan Dian Hong EIGHT DOLLARS
This beautiful tea from Southern China displays a preponderance
of golden tips. Velvety on the palate with hints of cocoa and black pepper.

