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toast & baguettes
Available until 5pm daily

Baguette & Meadow Butter  9.00
Sliced and slathered in Meadow-infused 
butter then topped with Lord Bergamot 
berry and Red Nectar strawberry jam

Sunflower Butter & Banana Toast 7.50
Sliced banana, Meadow honey, seeds, spelt 
bread (df)    

Everything Avocado Toast  9.00
Cucumber, arugula, “everything” peppermint 
spice, spelt bread (v)    

Garden Sandwich   13.50 
Jasmine roasted beets, avocado, tea kimchi, 
White Petal cheese, cucumber, sprouts, 
herbs, garden greens, seeded spelt bread 

 Add tea jam 2.50
 Add White Petal cheese 2.50 

savory bowls 13.50

The Smith Bowl
Sencha infused quinoa, kale, apple, tea 
plumped raisins, roasted sweet potato, 
chai spiced walnuts, cider vinaigrette 
(v/gf) 

Golden Turmeric Noodles
Napa cabbage, tea kimchi, pickled 
carrots, herbs, peanuts, toasted sesame, 
garden greens, cilantro lime dressing 
(v) 
        

Rainbow Carrot Salad 
Local grains, radish, mint, garden greens, 
White Petal cheese, pistachios, honey 
vinaigrette

 Add Avocado 2.50
 Add White Petal cheese 2.50
 

breakfast bowl 12.00

Portland Breakfast overnight oats blended 
with oat milk yogurt, peanut butter and 
banana. Topped with fresh fruit, tea plumped
raisins, Lord Bergamot jam and Woodblock 
Chocolate hazelnut granola. (gf/v)

granola & chai 8.50

Woodblock chocolate-hazelnut granola 
with Masala Chai milk, served hot or 
cold with your choice of oat, almond 
or dairy (gf, v) 

food menu
Served all day, seven days a week.

(v) - vegan      (gf) - gluten free     (df) - dairy free



tea lattes 
Served with your choice of oat, almond or dairy. Hot or iced.                          12 oz  5.50  |   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.  
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hot tea 
Signature black, green, herbal and single origin full 
leaf teas. See tea list for current offerings.
 

cup  4.00  |  pot for two  7.00  to go  4.00  |  5.50

 
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

coffee 
 
3.00   |  4.00   |  5.00

 

café au lait 
 
4.00   |  5.00   |  6.00
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tea list

white teas
BAI MU DAN
Rare shade grown white tea leaves with 
sweet, toasty and nutty flavor. 
 
WHITE PETAL
Bai Mu Dan with osmanthus and chamomile 
petals and the subtle taste of apricots.

YUNNAN SILVER NEEDLE
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.

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.

MATCHA
The traditional tea of the Japanese tea 
ceremony. Made from tender green leaves 
harvested in early spring, matcha has 
a rich, slightly sweet vegetal flavor 
and aroma.

oolong teas
ALI SHAN OOLONG
Prized for its buttery mouthfeel, soft 
tropical, floral and  stone fruit undertones 
and sweet finish.

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.

   

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
Robust black teas blended with exotic 
sweet spices.

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.

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

LULLABY – Herbal Infusion
A relaxing, caffeine-free blend of floral 
lemongrass, golden chamomile, and 
soothing ashwagandha.

limited edition
ICE CREAM ROYALE
Collaboration with Salt & Straw
Rich, buttery-tasting oolong tea from 
Taiwan swirled with French sugar pearls, 
chamomile petals, amaretto, and double 
fold vanilla. Like getting a scrumptious 
ice cream sundae, every day of the week.
 
BUNGALOW – Darjeeling Black Tea
Grown in the foothills of the Himalayas, 
this blend of first and second flush 
Darjeeling teas produces a light, yet 
complex tea with the aroma and flavor 
of fruits, nuts and flowers complemented 
by rich, toasty, buttery notes.

cup  4.00  |  pot for two  7.00  to go  4.00   |  5.50

herbal infusions 
(Caffeine Free)

BIG HIBISCUS
Luscious hibiscus flowers, ginger and 
elderflower. Big and powerful.

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

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

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




