
Holiday Tea
Saturdays & Sundays

December 1-29

We source local ingredients from our farmer friends,
organic whenever possible, and use humanely raised 
proteins. We are happy to accommodate most dietary
restrictions and allergies. Please let your server know.

Tutela Prosecco
16/62

Italy

Simonnet-Febvre Crémant de
Bourgogne Brut Rosé

20/78
Chablis, FR

Champagne & Sparkling

Afternoon Tea   65 
Finger sandwiches, pastries, 
tea of choice

Sparkling 
Afternoon Tea   80
Finger sandwiches, pastries, 
tea of choice, glass of sparkling 

Afternoon Tea

Birmingham Bubble   20
Sparkling wine, gin, elderflower,
butterfly tea, lemon

Winter White Sangria   16
White wine, spices, seasonal fruit

Kir Royale   18
Sparkling wine, cassis, raspberry

Specialty Cocktails



Organic Green

Classic English Breakfast

Organic Earl Grey Supreme

Egyptian Chamomile
aromatic caffeine free

Cinnamon Apple Spice
green tea with spiced apple

Mulled Plum Cider 
rooibos-based tea with notes of

plum and baking spices

Nutcracker Blend
black tea with notes of

hazelnut & chocolate

Pot of Tea

Ask your server about menu items that are
cooked to order or served raw. Consuming

raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of

foodborne illness.

Daxton Holiday Tea is served with 
an assortment of finger sandwiches 
on a mixture of brown/whole wheat 
& white bread, alongside a selection 
of fancy pastries. 

Menu offerings may vary & are 
set by the culinary team each day. 

Menu

Sleigh Ride Sparkler   12
cranberry, blood-orange,
grapefruit, cinnamon, seltzer

Merry Mocktail  12
passion fruit, vanilla, lemon,
seltzer

Festive Fruit Punch   12
cranberry juice, orange juice,
apple cider, & ginger ale

Mocktails


