
Truffle Parmesan Fries V

roasted garlic aioli 14

Teahouse Stuffed Mushrooms GF  
crab, shrimp, cream cheese, lemon emulsion, 

arugula 17

Cobb Salad GF  
mixed greens, crispy prosciutto, buffalo blue 
cheese, hard boiled egg, avocado, red onion, 

chicken 27

Teahouse Salad GF  V

crisp greens, shaved carrots, pickled fennel, 
asparagus, watermelon radish, citrus vinaigrette, 

toasted sunflower & pumpkin seeds 13.50 
 

Seared Albacore Tuna 
pepper crusted, edamame cucumber salad 19 

 
Edamame Hummus V  

marinated mixed olives, tomato confit, paprika, 
grilled baguette 18 

 
Fish & Chips  

beer & tempura battered ling cod,  
thick cut frites, coleslaw,  

house-made tartar sauce 27 
 

Smoked Salmon Flatbread 
house-made dough, crème fraiche, pickled red 

onions, capers, parmesan 28

AVAILABLE FROM 3PM
Chicken Karaage

chicken thigh, South Asian marinade, soy, green 
onions, chili 16

Charcuterie Board
chef’s selection of cured meats & cheese, raisin 
crisps, cornichons, pumpkin seed bread stick, 

onion jam, grainy mustard 36

Cheese Board V

chef’s selection of local cheese, honeycomb, 
onion jam, strawberries, raisin crisps 24

 V  Vegetarian Option  GF  Gluten-free 

SMALL PLATES


