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GROWING UP IN A TURKISH HOUSEHOLD, my days were naturally punctuated by 
having a cup of tea, whether I was concluding a hastily enjoyed breakfast before 
school or a never-ending family dinner. I can hardly contain my excitement, 
then, about discovering these o!erings from first-generation Americans whose 
families hail from the tea-treasuring countries of India, Japan, China, Vietnam, 
and beyond. Each has turned their beloved cultural rituals into beautifully 

branded direct-to-consumer businesses. !OSET BABÜR"WINTER

Tea Time 2.0 !e world’s most popular 
drink has new stateside champions.

ALAYA TEA
“Back in 2016, I had 

the opportunity to 
visit tea estates in 
Darjeeling,” says 
Alaya Tea cofounder 
Esha Chhabra, who 
was born in Delhi. 

“These growers are 
going through a lot 
with the changing 
rain patterns.” She 
and her cofounder, 
Smita Satiani, 
source their offer-
ings from women 
in Darjeeling, who 
hand-roll the leaves.  
(alayatea.co)

US TWO TEA
From stress-relieving 
jasmine to a 
woodsy yet creamy 
baozhong (one of 
Taiwan’s most popu-
lar tea varietals), Us 
Two Tea founder 
Maggie Xue sources 
directly from farms 
across Taiwan. 
Steep the black 
tea and watch the 
breathtaking ruby 
hue erupt seemingly 
out of nowhere—
you’ll thank me later.  
(ustwotea.com)

TEKUNO
Catherine Jue is 
the proprietor of 
the San Francisco 
tea shop Tekuno, 
which special-
izes in high-end 
Japanese teas and 

“doesn’t treat cus-
tomers like babies,” 
but instead trusts 
that their palates 
will welcome a del-
icate sencha with 
notes of roasted 
tomato, warm  
milk, and pea 
shoots. (teawith 
tekuno.com)

THE QI
Lisa Li shares 
restorative teas 
made using edible 
flowers like blue 
lotus, chrysanthe-
mum, and sakura 
blossoms, all of 
which are sourced 
from sustainable 
Chinese farmers. 

“We’re the coun-
terpoint to coffee 
culture,” she says. 

“This is very much 
about taking a few 
minutes in your day 
to enjoy something 
beautiful and joyful.”  
(the-qi.com)

T H E  O B S E S S I V E

T H E  T E A LOV E R’S  TO O L K I T

BLOOM GLASS TEAPOT

The Qi collaborated with Sophie 
Lou Jacobsen to create this hand-
made teapot with ball feet and a 
signature squiggle handle. Drop 
in a flower and watch it bloom. 
($75, the-qi.com)

KOTODO HAND-LACQUERED 
TEA CANISTER

Tea leaves need shielding from 
light and humidity. These canis-
ters preserve precious cargo and 
can also be used for spices. ($22, 
teawithtekuno.com)

SMALL GLASS CUPS

With glimmering hand-painted 
gold rims, these miniature, heat-
resistant tasting cups are just 
as perfect for enjoying tea as 
they are for digestifs. ($30 for 
2, the-qi.com)

ASAHIYAKI HOURGLASS

Time is of the essence when brew-
ing a proper pot. This hourglass 
timer elapses 90 seconds, perfect 
for sencha, or you can turn it over 
to make gyokuro. ($48, teawith 
tekuno.com)

CHEF AND RESTAURATEUR Camilla Marcus and her husband, 
Josh Siegel, have been collecting menus together since they 
were in college. "e collection has grown throughout the years 
and is now displayed in their Los Angeles home. “For us, it’s the 
perfect encapsulation of food experiences, memories, travel, 
and people that we love, all in one place,” Marcus says. "e 
menu that started it all is from Dell’anima in New York City—
Marcus’ first restaurant job. A recent addition is from Bell’s in 
Los Alamos, California, where the couple traveled in February 
2020. Everything in between reflects Marcus and Siegel’s shared 
passion for food and restaurants. “People spend so much time 
and e!ort crafting how a menu is going to look and what it’s 
going to communicate to the guest. I think there’s something 
really special in honoring that.” Here, Marcus shares her tips 
for curating a menu wall of your own. !NINA FRIEND

Menu Mementos For Camilla 
Marcus, the writing for the best 
meals is on the wall.

T H E  O B S E S S I V E START WITH ONE

Instead of waiting for an expen-
sive tasting menu or special 
celebratory dinner, start your 
collection with any great meal. 
If you’re enjoying yourself 
and you want to remember 
the moment, seal the deal by 
asking the team to sign the 
menu—something Marcus and 
Siegel always do. “The team  
signatures remind us of the 
people who worked so hard to 
make these moments special.”

GO WITH THE FLOW

If a restaurant doesn’t have a 
menu, get creative! After eating 
at Hugo Desnoyer’s butcher 
shop in Paris, Marcus asked 
the team to sign her bill; at 
L.A.’s Yamakase, chef Kiyoshiro 
Yamamoto signed a bag of 
seaweed, and, yes, it’s hanging 
up on the wall. “It’s almost like 
quilting, these memories.”

MIX AND MATCH

For framing, Marcus lets the 
restaurant’s decor and the 
experience guide the way. For 
instance, the menu from River 
Café in London is encased 
in a bright blue matte wood 
frame that looks like pottery. 
“It speaks to the restaurant’s 
logo and the fact that it’s on the 
River Thames, but also that the 
restaurant is so unafraid of the 
boldness that they’ve carried 
through their 35 years.”

Chef Camilla Marcus 
lets intuition guide the 
placement of the 
menus on her wall. 

DON’T OVERTHINK IT

Marcus rebuilds the menu wall 
each time she moves to a new 
home. It’s been in about six dif-
ferent locations at this point, 
and she never pre-plans the 
arrangement. “I do it intuitively. 
Sometimes by color, shape, 
size, or from older memories to 
newer memories. We build it as 
we go in each home.”P
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