St. Regis Afternoon Tea

The St. Regis Washington D.C. has partnered with
Dammann Fréres to provide a bespoke & unique tea experience.

Because the origin of tea defines a key part of the drinking
experience, Dammann Fréres travels the world to bring

The St. Regis Washington D.C. the most exceptional harvests
leading to an infinite variety of flavor.

SAVORY SANDWICHES

Traditional British Farmer’s Egg Salad, Pickled Quail Egg,
Roasted Pepper Creme

Strawberry & Winter Rhubarb Confit, Lemon-Thyme
Infused Ricotta, Italian Pistachio Tart

Virginia Spiced Asian Pear, Oven Roasted Turkey,
Gorgonzola, Sweet Peppers, Harvest Wheat Bread

Amish Beet Infused North Atlantic Salmon,
Petrossian Paris Caviar, German Pumpernickel

Angus Beef, Porcini Horseradish Cream, Grilled Rye

SWEETS

Norman Love Chocolate Truffle

Dark Chocolate Hazelnut Profiteroles, Lemon Gélee
White Chocolate Pear Mousse Tart, Apricot Gélee
Red Velvet Cake, Cream Cheese, Fresh Berries
Apricot Spritz Cookies

SCONES

Traditional & Golden Raisin Scones
Classic Devonshire Cream, Lemon Curd, Strawberry Jam

CHAMPAGNE PAIRING

Veuve Clicquot, “Yellow Label”, France, MV $24/$140
Ruinart, Rosé, France, MV $29/$160

Moet & Chandon Brut Imperial MV $130

Dom Perignon, Vintage 2006 $320

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodbourne illness, especially if you have certain medical conditions.
Gluten Free, Vegetarian & Vegan options available upon request.



St. Regis Afternoon Tea
BLACK TEAS

The St. Regis Signature Blend - floral and fruity flavors of orange
peels scented with lemon essential oil and the aromas of bergamot,
fresh fig, lotus flower and pitanga

Breakfast Blend — sturdy and full-bodied tea that gains a unique
subtlety from Ceylon and Indian teas

Darjeeling — well balanced blend from selected gardens, delicate
flavor of almond and ripe peach

Earl Grey — a classic, blend of black teas with a fine bergamot
from Calabria

Quatre Fruits Rouges — delightful blend of black teas flavored with
essences of four red fruits, cherry, strawberry, raspberry, and red
currant, fruity and tart

GREEN TEAS

Vert Gunpowder — wonderfully crisp and fresh, produced
exclusively in Zhenjiang, China

Vert L’Oriental — green tea from China, essence of passion fruit,
peach and wild strawberry. Fragrant aroma composed of fruity,
tropical, and woody notes

Vert Jasmin — delicate yet distinctive flavor, lightly scented with
aromatic jasmine blossoms

Bali — fresh, floral, and fruity, delicate blend of fragrant sencha
and jasmine tea, mixed with flower petals, grapefruit, vine peach,
and rose essential oil

The Vert du Japon — a mixture of bancha green tea (a late-harvest
Sencha), notes of roasted rice and puffed rice creating a cereal
aroma

OOLONG, HERBAL, WHITE, & DECAF TEAS

Citrus Rooibos — South-African rooibos, blended with lemon,
clementine, and blood orange essential oils, a finely balanced and
refreshing blend

Nuite d’Ete — a delightful belnd of hibiscus flowers, apple bits, and
rosehip peels flavored with raspberry, strawberry, and cream
flavors, a refreshingly tart and sweet infusion

Passion de Fleurs — white tea blended with the subtle scent of rose
and fruity flavors of apricot and passionfruit

Decaf Earl Grey — a decaffeinated blend of classic black teas,
flavored with bergamot from Calabria

A 20% gratuity will be added to parties of six or more.

923 16t and K Streets, N.W.
Washington, D.C. 20006
(202) 509-8000



