
 

*This menu is for reference only, as individual dishes may change from time to time 
 

The Peninsula Beverly Hills 
9882 South Santa Monica Boulevard, Beverly Hills, CA 90212, U.S.A.  

Tel: (1-310) 975 2736 Fax: (1-310) 788 2319  
Email: diningpbh@peninsula.com  Website: peninsula.com/livingroom  

Afternoon Tea at The Peninsula Beverly Hills 
 

TThhee  RRooyyaall  TTeeaa  
  

Freshly Sliced Strawberries with Whipped Cream  
followed by 

  
SSaannddwwiicchheess::  

  
Egg Salad with Watercress on Marble Bread 

 
Cucumber Sandwich with Dill 

 
Charred Vegetables on Wheat Bread with Pesto Spread 

 
Our Own Smoked Salmon with Cucumber and Preserved Lemon 

 
Coronation Chicken: Curried Chicken with Almonds on Raisin Bread 

  
PPaassttrriieess::  

  
Chestnut Macaroon 

 
Lychee Raspberry Mousse Cake 

 
Pear Profiterole 

 
Gingerbread Financier 

 
 Opera Torte 

  
SSccoonneess::  

  
Currant and Classic 

 
with Homemade Preserves, Lemon Curd and Devonshire Cream 

 
and a Pot of your Favorite Tea   

 
Served with a Glass of Mumm Napa “Cuvée Prestige”   45 

or 
Served with a Glass of Nicolas Feuillatte “Brut”   48 

 

TThhee  IImmppeerriiaall  TTeeaa  
  

The Royal with the addition of a Savory Caviar Cake  
and a Peninsula Page Boy “Cap Cake” wrapped to take home! 

 
Served with a Glass of Nicolas Feuillatte “Brut Rosé”   62 

or 
Served with a Glass of Nicolas Feuillatte “Brut”   58 

  
AA  llaa  CCaarrttee  PPaassttrryy  

 
The Peninsula’s Page Boy-Inspired “Cap Cake”  11 

 
Five Layer Chocolate Ganache Cake  11 

 
All pastries, cakes, scones, preserves and lemon curd  

are hand-made in our Pastry Shop 
  

CChhaammppaaggnnee  aanndd  SSppaarrkklliinngg  WWiinneess  bbyy  tthhee  GGllaassss  
                                                  

Laurent-Perrier Cuvée Rosé Brut, Reims, N.V.            34 
Nicolas Feuillatte, Brut, Chouilly, N.V.         20 
Mumm Napa, ‘Cuvee Prestige’ Napa Valley                                  14            
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The Peninsula’s Custom Tea Blends 
 

 TTrraaddiittiioonnaall  TTeeaass  aanndd  BBlleennddss    
BBeellvveeddeerree  BBlleenndd  
Belvedere is our signature tea, chosen to delight tea aficionados. Like a beautiful 
Burgundy wine, this cup offers a lush aroma with hints of dried fruit. 
EEaarrll  GGrreeyy  
Fresh citrus notes of bergamot fruit marrying it with the delicate aroma of 
Jasmine blossoms. It’s a perfect cup of afternoon tea. 
EEnngglliisshh  BBrreeaakkffaasstt  
Black teas from China and Ceylon. Perfect with a splash of milk and a bit of sugar 
at any time of day. 
DDaarrjjeeeelliinngg  
The distinctive amber liquor of this fine Indian tea brings a bright, slightly nutty 
flavor with hints of currants to the cup. 
RRuussssiiaann  CCaarraavvaann  
The distinctive smoky aroma of this tea hearkens back to the days when tea 
traveled to Russia by camel caravan. This is a coffee lover’s cup of tea. 
DDeeccaaffffeeiinnaatteedd  EEaarrll  GGrreeyy  
Brisk Ceylon teas are naturally decaffeinated and then exquisitely flavored with 
bergamot to produce a traditional Earl Grey sans caffeine. 
 

 GGrreeeenn  aanndd  OOoolloonngg  TTeeaass    
TTeemmppllee  OOff  HHeeaavveenn  
Generally regarded as the best of all gunpowder teas, this green tea has a 
delicate, herbaceous flavor and subtle, pale liquor. 
GGeennmmaaii  CChhaa  
This classic Japanese green tea is made from Sencha leaves blended with roasted 
grains of rice. It is surprisingly heavy-bodied for a green tea. 
GGrreeeenn  EEaarrll  GGrreeyy  
The distinctive bergamot flavor and citrus aroma of Earl Grey takes on new 
dimension in this uniquely flavored green tea. 
CChhooiicceesstt  FFoorrmmoossaa  OOoolloonngg  
Taiwan is famous for its quality Oolong teas, this fine example has the classic full 
body, floral aromas and sweet almond flavors of a great Oolong. 
 

 FFllaavvoorreedd  aanndd  SScceenntteedd  TTeeaass    
CChhaaii  
Fascinating blends of spices and black tea from India, redolent with cardamom, 
cinnamon and cloves. The aromatics will transport you to exotic places. 
TTaahhiittiiaann  VVaanniillllaa  
The buttery smooth flavor of fine Vanilla flows over a background of mild black 
tea to produce a rich, full-bodied cup. 
CCaarraammeell  PPeeaarr  
Rich, clean teas from Ceylon and China are lightly flavored with pear essence and 
then blended with real caramel pieces. 
TTrraaddiittiioonnaall  BBllaacckk  CCuurrrraanntt  
The sweet taste and delicious spicy aroma of berries without the tartness make 
black currants a traditional favorite for blending with hearty black teas. 
JJaassmmiinnee  
Jasmine blossoms produce a cup that is redolent with the perfume of night-
blooming jasmine. 
  

 CCaaffffeeiinnee--FFrreeee  HHeerrbbaall  IInnffuussiioonnss    
PPuurree  EEggyyppttiiaann  CChhaammoommiillee  
The finest chamomile has a flavor and aroma reminiscent of apples. These full 
flower buds yield liquor with the texture and body of a fine Chardonnay. 
TTrrooppiiccaall  TTiissaannee  
An invigorating, caffeine-free blend of mango, hibiscus, pineapple and sunflower 
petals that yields a colorful cup redolent with citrus flavors. 
MMeeddiittaattiioonn  
Spearmint leaves from the Pacific Northwest and Egyptian Chamomile. An 
aromatic and refreshing infusion to inspire your palate and soothe your nerves. 
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