
Taste of the Bordeaux Wine Region Afternoon Tea

St. Emilion is a medieval, and UNESCO World Heritage Site, located in the heart of the Bordeaux wine region.

The town is surrounded by vineyards, and the area is known around the world for its prestigious wines. 

Last year Paul and I stayed at the Logis de Valandraud which is a chateau in the center of the Valandraud

vineyard, close to the town of St. Emilion and not too far from the city of Bordeaux. The Bordeaux food scene

is rich, and the cuisine is firmly tied to the local "terroir" a word meaning the land and the region is known for

its quality food products. Ooh la la so much great food to explore! I have taken the best of the wonderful,

iconic flavors and food of the region and created this holiday menu! Joyeux Noël et Bonne Année!

Chef Pam

Recommended Teas

Loose Tea - Berry Merry Pear

Beverage - White Chocolate-Pistachio Chaud | 5

White Pistachio Roobois, Heavy Cream, Vanilla Syrup Topped with Marshmallows, Whipped Cream 

and Crushed Pistachios

Teatail - Vin Chaud Mocktail | 7

Mousse au vin Rouge Loose Tea, Orange and Cranberry Juice, Cinnamon, Clove, Nutmeg, Lemon Syrup, 

and Honey Garnished with a Mini Candy Cane

Beginnings

French Lentil Soup with Mushrooms and Camembert Mini Muffins

Savories and PineScones

Chevre-Honey-Bacon on Spiced Cranberry Date Bread

Blue Cheese-Sundried Tomato Cannelé

Roasted Cauliflower-Winter Squash-Rosemary Crostini

Chicken Bordeaux Salad Tea Sandwich

Sugared Fig PineScone with Vanilla Devon Crème and Strawberry-Grape Preserves

Sweet Endings

Chocolate Bordeaux Cake | Macaron Saint Emilion | Puits d’Amour

 Three Course Prix Fixe Afternoon Tea | 62

Gluten Free, Dairy Free, Vegetarian or Vegan Options | 67

Includes 20% Gratuity

O P E N  W E D N E S D A Y  -  S U N D A Y  1 1 A M  -  5 P M

W E E K D A Y  A F T E R N O O N  T E A  |  L A S T  S E A T I N G  3 : 4 5  P M  |  R E S E R V A T I O N  O N L Y

W E E K E N D  A F T E R N O O N  T E A  |  1 1 A M  A N D  2 P M  |  R E S E R V A T I O N  O N L Y

B Y O B  W I N E  O R  B E E R  |  1 0  P E R  B O T T L E



Petite Tea Treats

No Reservation Needed

Wednesday - Friday | First Come First Served Indoors & Carry Out

Saturday & Sunday | Carry Out Only

Recommended Teas

Loose Tea - Berry Merry Pear | 5 per pot

Beverage - White Chocolate-Pistachio Chaud  | 5

White Pistachio Roobois, Heavy Cream, Vanilla Syrup Topped with Marshmallows, Whipped Cream 

and Crushed Pistachios

Teatail - Vin Chaud Mocktail  | 7

Mousse au vin Rouge Loose Tea, Orange and Cranberry Juice, Cinnamon, Clove, Nutmeg, Lemon Syrup, 

and Honey Garnished with a Mini Candy Cane

Bowl of Soup | 10 

French Lentil Soup with Mushrooms and Camembert Mini Muffins

Gluten Free or Vegan | 12 

Cream Tea | 12

2 PineScones* of the Day, Devon Crème, Preserves, Pot of Tea

Gluten Free or Vegan | 14

 

Demi Tea | 25

4 Tea Savories, 2 PineScones*, Devon Crème, Preserves, Fresh Fruit Salad, Pot of Tea

Gluten Free or Vegan | 27

Children's Afternoon Tea - Ages 12 and Under | 18

4 Finger Sandwiches; Sunflower Butter and Jelly, Cucumber or Grilled Cheese, 1 PineScone*, Devon Crème, Jam,

Fresh Fruit, Homemade Cupcake

3 Scrummies - Baby Scones Drizzled with Icing  | 6

Trio of Desserts | 12 

Chocolate Bordeaux Cake | Macaron Saint Emilion | Puits d’Amour

Gluten Free and Vegan | 14

2 0 %  G R A T U I T Y  A D D E D  T O  T A B L E S  O F  6  O R  M O R E  |  O N L Y  O N E  C R E D I T  C A R D  P E R  T A B L E / P A R T Y

3 %  P R O C E S S I N G  F E E  A D D E D  T O  E A C H  A D D I T I O N A L  C R E D I T  C A R D  |  S P L I T  P L A T E  C H A R G E  |  5

( 6 3 0 )  9 6 3 - 9 1 3 0

1 0 2 9  B U R L I N G T O N  A V E N U E  -  D O W N E R S  G R O V E ,  I L L I N O I S  6 0 5 1 5

P I N E C O N E C O T T A G E T E A H O U S E . C O M

Bundles of Goodness - Carry Out Only

4 servings French Lentil Soup with Mushrooms and 12 Camembert Mini Muffins | 39

Add 4 servings Chicken Bordeaux Salad | 49

Add 6 Sugared Fig PineScones | 59

*PineScones are Available Gluten Free or Vegan


