
 Tea Fare 
(Available all day) 

                 (Per Person) 
Abbey Garden Formal Afternoon Tea    $19.95 

Traditional English style afternoon tea served on a three tier tray, with a first course 

 consisting of specialty soup or  salad, with quiche, tea bread and your choice of tea. 

 

Tier 1: Fruit and scones with lemon curd, preserves, and Devonshire Cream. 

Tier 2: Selection of tea sandwiches and savories. 

Tier 3: Selection of homemade desserts. 

 

Wyken Hall Champagne Afternoon Tea    $24.95 

Formal Afternoon Tea, as above, served with a Champagne Mimosa. 

 

Angel Hill Afternoon Tea      $15.95 

Traditional English style afternoon tea served on a three tier tray, without first course. 

 

Ada’s Cream Tea    For one:  $8.95 For two:  $10.95 

Two scones with lemon curd, preserves, Devonshire Cream, and your choice 

 of tea. 

 

Dessert Tea    For one:  $8.95 For two:  $10.95 

Selection of tea desserts and your choice of tea (hot or cold). 

 

Earl of Sandwich    For one:  $8.95 For two:  $10.95 

Selection of six tea sandwiches and your choice of tea (hot or cold). 

 

Dessert of the Day       $4.95 

Children’s Fare 
(12 years and under) 

The Wee Tea        $10.95 

Traditional English style afternoon tea served on a three tier tray, as above, but 

scaled down to appeal to a younger guest; includes a pot of decaffeinated tea. 

 

Soup & Scone         $4.95 

 

Sandwiches (Your choice of white or wheat bread)     $4.95 

    Peanut Butter and Grape Jelly or Butter and Raspberry Jam 

    Grilled Cheese (American) 

    Ham and Cheese or Turkey and Cheese (American) with mayonnaise 

    Chicken Salad on Croissant       

Beverages 
 

Pot of Tea (or French Press Coffee)  For one:  $3.50 For two:    $5.25 

Pot of Cadbury’s Hot Chocolate  For one:  $3.50 For two:    $5.25 

Pitcher of Flavored Iced Tea (enough to share)         $5.25 

House Blend Iced Tea        $2.15 

Soda in bottle or can (Coke, Diet Coke, IBC Root Beer)     $1.50 

Imported Beer - Harp, Newcastle, Bass (12oz)       $5.00 

Imported Beer – Guinness Pub Draught, Boddingtons Pub Ale    $5.50 

Wine – Chardonnay, Cabernet Sauvignon (by the glass)     $6.50 

 

Gratuity of 20% added to parties of eight or more persons 

Lunch Fare 
(Available 11:00 to 2:00) 

 

Chef’s Special (When Available)     $10.95 

 

Hot Entrees       $10.95 

     Shepherd’s Pie:  British classic with stewed beef, carrots & leeks; topped 

    with fluffy mashed potatoes and baked to a golden brown.  
 

     Curry Chicken:  Chicken curry from the British Caribbean over almond rice. 

 

     Shrimp & Grits:  Cajun seared shrimp, onions, peppers & bacon over cheddar grits. 

 

      Angus Burger:  8oz burger with bacon, carmelized onions, cheddar, and herb mayo.  
 

Soup & Scone 

Bowl of our homemade soup with a savory scone.    $7.95 

 Add a teacup of soup to any meal     $3.95 
 

Salad Trio       $10.95 

Choose three from the following: 

    Chicken Salad, Shrimp Salad, Potato Salad, Pasta Salad, Fruit Salad 
 

Earl Gray Pear Salad      $10.95 

Earl Gray tea infused pears, prosciutto ham, walnuts, blue cheese 

and blackberry walnut dressing; served with a homemade savory scone. 

 

Crab Cake Salad       $10.95 

Sauteed jumbo lump crab cake on bed of greens with roasted red pepper aioli. 

 

Gingham Salad       $ 8.95 

Sliced strawberries, almonds, pecans, blue cheese and Gingham dressing 

 (Add chicken $2.00; add shrimp $4.00)      

 

Bab’s Quiche        $9.95 

Individual ham and leek quiche; served with fruit and tea bread. 
 

Chicken Salad        $9.95 

Shredded chicken breast and toasted pecans on a bed of 

mixed greens; served with fruit and tea bread or croissant. 
 

Specialty Sandwiches       $8.95 
 

     Croque Monsieur:  Classic French ham & cheese with gruyere cheese sauce.  
 

     Ladies’ Club:  Ham, turkey, and bacon, with cheddar and provolone on a croissant. 

      

     Celtic Reuben:  Corned beef, sauerkraut, Swiss cheese and Russian dressing on rye. 
 

      Big Ben Dipper:  Roast beef and provolone cheese on a hoagie roll with au jus.  
 

      Portobello:  Grilled Portobello with red pepper aioli and blue cheese on a Kaiser roll.  
 

All sandwiches served with chips, potato salad, pasta salad, fruit salad, or green salad.  

 

Traditional “Beans on Toast”:  Heinz baked beans on toast & cheddar. $8.95 



 

 

Tea Selections 
 

Black Tea 

Typhoo – A traditional English “cuppa”. 

English Breakfast – A blend of rich, black Keemun teas with oaky notes. 

English Breakfast Decaf –Decaffeinated using a CO2 process, and is certified organic.   

Kentucky Blend – A blend of black teas from Yunnan with a deep oakiness. 

Yorkshire Harrogate – Rich, full flavor, becoming golden bright on  milk. 

Windsor Castle – Full bodied tea with toasty notes from Darjeeling, maltiness from Assam 

and lively flavor from Ceylon. 

Russian Caravan – Toasty notes with a hint of Lapsang Souchong 

Irish Breakfast – A stout robust blend, very full-bodied. 

  

Flavored Black Tea 

Earl Gray – The world‟s most famous flavored black tea, with oil of Bergamont. 

Prince of Wales – A full bodied regal blend with delicious hints of black currant. 

Royal Bengal Tiger – Hints of cinnamon passion fruit and mango from „the colonies‟ resulting 

in a deliciously mild spice and fruit tea. 

Indian Chai – Superb body with mellow Indian spice notes. 

Orange & Spice – Black tea with cinnamon sticks, citrus peel, and spices. 

Rhubarb Cream – Reminiscent of fresh rhubarb pie; tart and sweet. 

*Peach – The aroma will make you think of freshly picked peaches. 

*Raspberry – Has a wonderful raspberry aroma; good hot or cold. 

*Tropical Blend – Black tea blended with tropical fruits, herbs, and flowers. 

Chocolate Mint – Ceylon black tea with the flavor of an After 8 chocolate. 

 

Oolong 

Black Dragon – A distinctive Chinese oolong; excellent with savories. 

Jasmine – Lightly-oxidized tea with jasmine blossoms; wonderfully fragrant. 

 

Herbal/Fruit Infusions (No tea leaves and no caffeine) 

*Blueberry – Dried blueberries and other fruits; rich with anti-oxidants. 

Ginger Orange – A wonderful blend of ginger and orange peel. 

Lemon-Rooibos – Lemon grass adds a citrus highlight and aroma to this favorite South 

African herbal; rich in vitamins. 

*Strawberry-Kiwi – Dried strawberries, kiwi and other fruits and flowers. 

 

Green Tea 

Sencha, Japanese – A superior green tea from Japan. 

Serene Green – Chinese green tea, chamomile, lemon grass and peppermint. 

*Crime of Passion – Papaya pieces, sunflower petals and criminally exotic passion fruit notes 

infuse superior green tea 

*Long Island Strawberry – Flavory summer sweet strawberry and papaya pieces. 

Hermes Orange – Highlighted by safflower petals and sweet orange (tangerine and mandarin) 

Sencha Kyoto Cherry Rose Festival – Sencha with sweet cherry and morning rose flavor. 

 

White Tea 

Bai Mudan – A classic white tea from China with a lingering sweetness. 

*White Tea with Mango – A classic white with the wonderful flavor of mango. 

 

*   Recommended for flavored ice tea 
 

 

 

 

 
 

 

 

 

“British Tradition with a Southern Accent” TM 
 

 

 

Hours 
Tuesday, Wednesday, & Sunday: 10:00am – 3:00pm 

(last tea seating is at 3pm) 
Thursday - Saturday:  10:00am – 9:00pm 

(last tea seating is at 4pm) 
Tapas:  3:00pm – 6:00pm 
Dinner:  5:00pm – 9:00pm 

 
Reservations recommended 

 
 

Visa and MasterCard Accepted 
 
 

4513-D Old Shell Road, Mobile, Alabama 36608 
Phone 251-343-4669 
www.thetearoom.net 

 


