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food & seasonal
drink menu

food menu  Available M-Th 11am to 4:30pm and all day F-Sun  
  
Avocado Toast  
Cucumber, garden greens, housemade “everything” peppermint spice, served on house bread 
     
9.50         Add White Petal cheese  2.50

Forager’s “Bánh Mì” Sandwich
Tea brined maitake mushrooms, roasted beet pâté, avocado, tea leaf kimchi, herbs, spicy mayo, 
served on baguette
14.00       Add SpudLove chips  3.00

Roasted Beet “Poke” Bowl   
Jasmine green tea scented rice, avocado, cucumber, edamame, watermelon radish, herb salad, 
sesame dressing
13.00       Add avocado  2.50

Turmeric Noodle Bowl   
Napa cabbage, tea leaf kimchi, pickled carrots, herb salad, peanuts, toasted sesame seeds, 
cilantro lime dressing

11.50      Add avocado  2.50

featured beverages  
 
Hibiscus Crush - herbal infusion
A crushable all-day sipper using our caffeine-free Hibiscus Mango Iced Tea, Topo Chico, simple syrup, and lime.
5.00

Hibiscus Mango Iced Tea - herbal infusion
A bright mango forward infusion of juicy hibiscus flowers, orange peel and smooth rooibos. Caffeine-free 
for enjoyment any time of day.
4.00  

Pineapple Green Iced Tea - green tea
Riding a perfect wave of full-bodied Chinese green tea, this fresh taste of paradise lands with a splash of 
pineapple, peach and vanilla. Votes other tropical teas right off the island.
4.00



tea lattes 
Served with your choice of oat, almond or dairy. Hot or iced.                          12 oz  6.00  |   16 oz  6.50
 

Black Lavender Fog - black tea
A Smith-twist on the classic London Fog. Smoky Lapsang Souchong black tea and lavender create a smooth and 
indulgent beverage. Garnished with lavender. 
 
Masala Chai - black tea
A masterful blend of Indian Assam black teas enlivened by sweet, aromatic spices and a complex blend of sugars. 

Golden Light - caffeine free
Savory notes of turmeric balanced with oat milk and the sweetness of sarsaparilla, spicy black pepper and honey. 

Meadow Oat - caffeine free
Described as an apple pie in a cup, combining steamed oat milk, maple syrup and our caffeine-free Meadow blend. 

Matcha Latte - green tea
A sweet and savory green tea experience, whisked to order with milk and sweetener of your choice.  
 

500 NW 23rd Avenue, Portland, OR 97210  |  503-206-7451

@smithteamaker  |  smithtea.com

hot tea 
Signature black, green, herbal and single origin full 
leaf teas. See tea list for current offerings.
 

cup  4.00  |  pot for two  7.50  to go  4.00  |  5.00

 
glass  4.00

 

iced tea 
Rotating selection of freshly steeped green and black 
teas, and caffeine-free herbal infusions. 

gaiwan service 
Explore exquisite oolongs and select teas over 
multiple steepings in a traditional Gaiwan.

Select from any of our oolong or pu-erh teas. 
See tea list for full descriptions. 

12.00  
 

tea flight of 
the month
A guided tasting of four teas arranged from lightest to 
darkest, complete with tasting spoons and cards of origin. 
Perfect for sharing or to enjoy on your own. 

See specials board for current tea flight of the month.

 

See specials board for seasonal offerings

drink menu
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tea list

white teas
BAI MU DAN
Rare shade grown white tea leaves with a 
pale cup color and complex toasty, slightly 
sweet and creamy flavor.
 
WHITE PETAL
Delicate shade-dried leaves with osmanthus 
and chamomile petals and the subtle taste 
of apricots.

YUNNAN SILVER NEEDLE
Made from only the buds of the tea plant, 
this tea is delicate, sweet, with a melon-like 
flavor and subtle floral notes.

green teas
FEZ 
Rare green teas from China combined 
with aromatic spearmint from the Pacific 
Northwest and lemon myrtle leaves. 

JASMINE SILVER TIP
Rare silver-tipped green tea from China 
scented with just picked, fragrant jasmine 
blossoms.

JASMINE PEARLS
Hand-rolled and scented five times with 
jasmine blossoms. Unfurls gorgeously 
and aromatically.

MAO FENG SHUI
Spring harvested green tea from China 
with sweet creamy flavor and lingering 
aroma and finish.

ROSE CITY GENMAICHA
The light, nutty flavor of roasted rice with 
a grassy green tea character and rose petal 
finish – all softened by a kiss of  honey. 

SENCHA
Slender needle-like leaves produce a 
deeply vegetal taste and aroma, ripe with 
notes of toasted rice and nori.

oolong & pu-erh 
SNOWFIELD OOLONG
Lightly oxidized oolong grown in Western 
China with notes of lilac, condensed milk 
and pineapple 

PHOENIX OOLONG
Crafted by a family who has been making 
this tea for over 60 years, an exceptional tea 
with balanced fruit and floral notes.

GOLDEN OOLONG
This masterfully oxidized oolong brings
notes of honey, malt and toasted coconut 
that make it a dark and rare delight.

SHU-CHA PU-ERH
Fermented and aged for 3 years; this tea 
produces a dark cup with smooth and 
complex earthy notes.

black teas
BLACK LAVENDER
Delicate French lavender paired with smoky 
black teas, black currant and vanilla.

BRITISH BRUNCH
A blend of Indian Assam, Ceylon and China 
Keemun. An all day breakfast tea.

DARJEELING 1ST FLUSH
Light and aromatic with pronounced 
astringency and notes of flowers and peaches.

DARJEELING 2ND FLUSH
Medium bodied, highly aromatic with 
toasty, buttery notes, fruity aroma and taste. 

LORD BERGAMOT
A more aromatic and flavorful take on the 
classic Earl Grey. Ceylon and Indian teas 
scented with the essence of Bergamot fruit.

MASALA CHAI
Second flush Assam teas with ginger root, 
cassia, black pepper, cloves and cardamom 
to create a rich and spicy brew.

wellness teas
GOLDEN LIGHT – Caffeine Free
A rich, vibrant infusion filled with feelings of 
sweet well-being, activated by black pepper, 
lemon, cardamom, and smooth sarsaparilla.
 
SOOTHE SAYER – Caffeine Free
A comforting and rejuvenating elixir of 
peppermint, ginger, and echinacea.

LULLABY – Caffeine Free
A relaxing, blend of floral lemongrass, golden 
chamomile, and soothing ashwagandha.

DANDY DETOX – Caffeine Free
A naturally cleansing, tonic of  dandelion 
root,  Krishna tulsi, ginger and honeybush. 

black teas (cont.)
PORTLAND BREAKFAST
Big, strong and assertive, with notes of malt, 
leather, spice, and a touch of peat.

YUNNAN
Rich with lightly sweet and floral flavor and 
notes of smoke, spice and leather.

cup  4.00  |  pot for two  7.50  to go  4.00   |  5.00

herbal infusions 
BIG HIBISCUS – Caffeine Free
Luscious hibiscus flowers, ginger and 
elderflower. Big and powerful.

MEADOW – Caffeine Free
A caffeine-free blend of golden Egyptian 
chamomile flowers joined with smooth 
rooibos, rose petals and linden flowers.

PEPPERMINT LEAVES – Caffeine Free
Rich, intense and full mint flavor with 
chocolate notes and lingering finish.

RED NECTAR – Caffeine Free
Rooibos from South Africa, paired with 
succulent honeybush. Lightly sweet, 
medium-bodied and highly quaffable.



beer & wine list

beer & cider  
  
Son of Man Cider - Beti                                                     5% ABV   $7  
Oregon grown apples, native yeasts, and spontaneous fermentation create this crushable Basque-style cider in the 
Columbia Gorge. It leads with a dramatic flourish of honeycomb and finishes with a touch of tart rhubarb. 
 
Suggested Pairing: Avocado Toast

Little Beast Brewing Fera - American Brett Saison                           6% ABV   $10  
Made locally by Little Beast Brewing, this crisp, fruit forward Saison has a touch of spice to complement its restrained 
woody tones.
   
Suggested Pairing: Beet Poke Bowl, Turmeric Noodle Bowl

Occidental - Altbier                                                        6% ABV   $5  
An amber-colored thirst quencher in the style of Dusseldorf. This heritage style beer is smooth and dry with notes of 
toffee, lingonberry jam and cake donut. 
 
Suggested Pairing: Forager’s “Bánh Mì” Sandwich 
   

wine  
  
Crnko, Jarenincan - Sauvignon Blanc blend, 2020, Štajerska                          Glass $10 | 1L Bottle $48
This Slovenian Sauvignon Blanc blend is perfect for pairing–light and bright without competing with the acidity of 
the food. Flavors of almond croissant and fresh spring flowers after a rain. We all agree this is heaven in a glass.
 
Suggested Pairing: Avocado Toast

Cantine Elvio Tintero, Vino Rosato - Barbera Rosé Blend, 2020, Piedmont     Glass $9 | 750ml Bottle $32  
This effervescent rosé is everything you’d want in a lively Spring wine. Fresh, floral, and deliciously light. 
Notes of strawberry and fresh grass, it’s just begging for a sunny day.
 
Suggested Pairing: Beet Poke Bowl

Suzor Wines, The Tower - Pinot Noir, 2017, Yamhill-Carlton                  Glass $15 | 750ml Bottle $55
No PNW wine menu is complete without a Pinot Noir. From the family winemaking team at Suzor, this is a blend 
of two vineyards in the Yamhill-Carton AVA that bring together the classic rich, bramble fruit notes and minerality 
of the region with the brighter nuances of a breezier near-coastal site.     
 
Suggested Pairing: Turmeric Noodle Bowl

Clos Fantine, La Lantern Rouge - Cincault/Aramon, 2020, Languedoc      Glass $14 | 750ml Bottle $52
This Languedoc blend of Cincault and Aramon balances the desire for intrigue and quaffability. Funky, oily, and shines 
with notes of cinnamon. It manages to be both full-bodied and bright, pairing perfectly with our food or on its own.
 
Suggested Pairing: Forager’s “Bánh Mì” Sandwich 
 

   

LI
G

H
T

FU
LL

 B
O

D
Y

LI
G

H
T

FU
LL

 B
O

D
Y


