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FOUR SEASONS

HOTEL
TORONTO

SPRING AFTERNOON TEA

Includes a glass of Perrier-Jouét Grand Brut Champagne or Specialty Mocktail
+ CAD 5 for a glass of Moét & Chandon Rosé Champagne

SAVOURY
PEA & MINT TART

goat cheese, herbed cream

SMOKED SALMON TARTINE

horseradish cream, yuzu pearls, caviar, pickled red onion, caperberries

PORK & CHICKEN MINI PATE EN CROUTE
vadouvan spice, tarragon, dry apricot, cornichons, grainy mustard

PANISSE CHICKPEA FRITTER

fig chutney, mustard

SWEET

COCONUT AND KIWI PAVLOVA
meringue nest, kiwi compote, coconut lime chantilly

MATCHA AND RASPBERRY LAYER CAKE
matcha joconde sponge, raspberry crémeux, matcha sablé

KAFFIR LIME MERINGUE TART
sablé breton, kaffir ime crémeux, toasted meringue

CORNFLAKES AND CARAMEL CHOUX
profiterole choux, toffee cream, comflakes whipped ganache

BAKERY

PLAIN AND LEMON SCONES
bergamot curd, strawberry and rhubarb jam, vanilla whipped cream

CAVIAR

10G IMPERIAL DAURENKI | CAD 65
10G IMPERIAL OSSETRA | CAD 70

served with potato blinis and traditional garnishes
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) TEA SELECTION

SILVER LEAF | WHITE

Harvested south of the Yangtze River, this
premier connoisseur grade of white tea is
named for the silver downy hairs that cover
the young unopened buds

IMPERIAL TUNG TING | OOLONG

The refined, luxurious, Imperial Tung Ting
Oolong contains only the finest leaves, hand-
picked at dawn when flavour is at its peak

SENCHA FUKUJYU CHA | GREEN
One of Japan’s most popular natural leaf
teas, Sencha Fukujyu Cha is know for its
refreshingly sweet grassy taste

PU-ERH TOU CHA | BLACK

Due to special processing, Pu-erh is low in
tannins and has a characteristic thick, smooth,
earthy flavor

GOLDEN ASSAM | BLACK

This second flush golden-tipped Assam produces
a full-bodied cup with deep, copper liquor noted
for its lively character and distinct malty flavour

SEASONAL BLENDS

SHANG-HI ROSE | BLACK

Exotic blend of hand picked fresh black tea leaves,
infused with the sweet and sultry flavors of
seductive lychee and fragrant red rose petals

FLOWERY EARLY GREY | BLACK

A cup of liquid sunshine-citrus bergamot uplifts in
this traditional blend hand-crafted with ceylon black
tea and cornflower petals

ORAGANIC TANGERINE ROOIBOS | TISANE

Uplifting and lively natural tangerine-infused rooibos
blend from the rugged slopes of the Western Cape
Mountains in South Africa

HARMONY | HERBAL

Organic peppermint leaves, organic chamomile
flowers, orange blossoms, and allspice
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GINGER YUZU | HERBAL

Once a staple in the Confucian diet, ginger, which
is considered “yang’, increases the internal heat
of the body and is consumed for overall health
and welness

MASALA CHAI

A complex blend of top quality, freshly hand
ground spices: cardamom, cinnamaon, ginger,
pepper, and cloves, with Indian black tea

FLORAL JASMINE | GREEN

Floral jasmine green tea features fresh,
mellow overtones with a slightly astringent finish

MOUNTAIN BERRY | HERBAL

A ripe and fruity mélange of superfood
Saskatoon berries, red and black currants, raisins,
and wild blueberries
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