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[0OOSE tEA SELECTIONS

Decaf Earl Grey (Sri Lanka)
This tea combines natural oil of bergamot with decaffeinated
North Indian black tea.

Ceylon English Breakfast (Sri Lanka)

A blend of high grown Indian and Ceylon teas, yielding a cup
that is brisk and slightly coppery with a somewhat

lemony quality.

Chocolate Delight (Brooklyn, NY)
A blend of, black & green tea, cocoa bean, barley, apple,
toasted rice, and yogurt.

Honey Pistachio Biscotti (Black Tea)
Flavorful black tea combined with pistachio, almonds, biscotti
and coconut bits, honey.

Strawberry Ginger Peppercorn (Green & White Tea)
Roasted rice, ginger, chili bits, peppercorns, and
strawberry bits.

Green Tea (Jasmine Pearls) (China)

A very aromatic tea with a lingering sweetness. Gently rolled
pearls of Green Tea, scented with fresh jasmine blossoms.

Herbal Infusions
Lemongrass (New York State)

Chamomile (Egypt)
The flavor is light with notes of honey.

Peppermint (Northwestern United States)
A luscious blend of peppermint with lemon grass and

kaffir lime.

Chocolate Chai (South Africa)
Wonderful relaxing herbal with flavors of rare Indian spices:
Coriander, Fennel, Cardamom and South African Rooibos.

iy

All Hot Teas $5.25 Per Pot

dESSERT MENU

* .
suggested accompaniment

Strawberry Shortcake ~ $70.00
layers of classic shortcake, strawberry gelato, marinated
strawberries and whipped cream —*Lemon Folley

Homemade Tiramisu ~ $9.00
lady fingers dipped in espresso coffee , vanilla
mascarpone cream, dusted with powdered cocoa
—*Poire Williams

Panna Cotta ~ $/0.00
Tahitian vanilla bean panna cotta with fresh berries
and citrus coulis —*Armagnac

Cookies & Cream “Dip & Enjoy” ~ $12.00
bittersweet chocolate shortbread cookies,
Tahitian Vanilla Bean Whipped Cream —*Tawny Port

Brownie Fudge Sundae ~ $/0.00
walnut brownie, malted milk ball vanilla ice cream,
gooey fudge sauce, whipped cream —*Sandeman

Banana Pudding ~ $10.00
chocolate, banana cream, sliced bananas, vanilla wafers,
chocolate shavings, whipped cream —*Grappa

Creamy Ricotta Cheese Cake ~ $70.00
light ricotta torte with fresh berries and whipped
mascarpone cream — *Vin Santo

Fresh Fruit ~ $12.00
assorted seasonal fruits and berries —*Bouvier, Gangl

Bomboloni ~ $12.00 (Available Dinner Only)
made to order sugar coated vanilla cream filled donuts
with caramel dipping sauce —*Cognac

‘ Max & Mina’s Ice Cream
W:’:': a true New York story. Brothers Bruce &
S 51 Mark started Max & Mina’s in flushing NY!



