


TEA TIME

Tea Time inspired by different tea tradition around the world.
Each combination includes a selection of fine teas paired with 

sweet and savoury specialities.

FIRENZE
Trio of gourmet panini
with artichoke and truffle pâté from Savini, “Sbriciolona”  salami
with fennel seeds and white lard from Macelleria Falorni

Antonio Mattei, traditional tuscan biscuits 

“Biscotti di Prato” - almond biscuits with dark chocolate drops

Tea from our tea list
Recommended teas*: Oolong Tie Kwan Yin, Golden Nepal, Assam tgfop

€ 20,50
 *Supplement for teas over € 8,50

LONDON
Selection of finger sandwiches
Smoked salmon and butter, ham and mango chutney, cucumber and butter

Scones with Devon clotted cream and strawberry preserve from Trentino

Tea from our tea list
Recommended teas*: Darjeeling ftgfop, Earl Grey Imperiale, Russian Caravan, 
Lapsang Earl Grey 

€ 25,00
 *Supplement for teas over € 8,50

MARRAKECH
Served with traditional teaware
Green tea infused with fresh peppermint and cane sugar lumps     € 13,00

Served with fakya - dried fruits
(raisins, walnuts, dates) 

KYOTO
Served with traditional teaware
Matcha Akashi cerimonial green tea        € 16,50

Gyokuro Shade-Grown Tea          € 15,00

Served with marzipan Matcha cookies

MADRAS
Served with traditional teaware
Masala Chai*          € 13,00
Blend of Indian black teas with spices, raw cane sugar and full cream milk

Served with a rich curry nuts mix
(almonds, pistachios, hazelnuts, spices) 

*Upon request, chai can be prepared with soy or oat milk

SWEET & BAKERY SELECTION

Apple pie with whipped cream  €    8,50

Dark chocolate and raspberry tart  €   8,50

Earl Grey Imperiale tea plumcake with whipped cream  €   8,00

Matcha tea Cheese Cake  €   8,00

Chocolate and salted caramel tart  €   8,50

*Ask the staff for today's selection

Scones

with Devon clotted cream and preserve from Trentino      € 10,50

with butter and preserve from Trentino                              €   8,50

(With your choice of strawberry, blueberry preserve or orange marmelade)

Petit Four

Tea shortbread selection, Canestrello shortbread,
Marzipan Matcha cookie         €   5,50

Biscotti Tèsori

Tea shortbread selection                                               €   4,50

Gluten free

Selection of Petit Four gluten free: Baci di dama*,
Chocolate shortbread and Canestrello shortbread        €   5,50

Marzipan Matcha cookie                                               €   5,00

*To avoid any contamination with gluten-containing foods,
all biscuits, are served single wrapped.

SANDWICHES & Co.

Tris di finger sandwiches        €   7,50
Smoked salmon and butter, ham and mango chutney, cucumber and butter

La Via del Tè Toast                      €   7,50
with roasted ham, provola cheese, fig and spicy mustard
  

Trio of gourmet panini:

•  Toscani          € 10,00
with artichoke and truffle pâté from Savini, “Sbriciolona”  salami 
with fennel seeds and white lard from Macelleria Falorni    

•  Vegetariani           €   9,00
with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
Tuscan PDO pecorino cheese, walnuts and honey     

•  Vegan           €   9,00
with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
vegan cheese, walnuts and maple syrup 
  

Smoked tea and scamorza cheese plumcake       €   8,50
with olives and sun-dried tomatoes, served with Hojicha tea cream sauce

Rich Curry nuts mix          €   3,50 
(almonds, pistachios, hazelnuts, spices)    

OUR BRUNCH 
Saturday & Sunday from 11:30 am to 3:00 pm

Locals affectionately refer to the two banks as di qua d'Arno - this 
side of the Arno (the right bank) - and di là d'Arno - the other side 

(the left bank). 

BRUNCH DILADDARNO
•  Sliced smoked wild salmon served with toasted bread and “Spuma
di giada” matcha green tea sauce, with seasonal salad, cherry tomatoes,
Taggiasca olives and walnuts and smoked tea vinaigrette
•  Scones with strawberry preserve from Trentino and Devon clotted cream 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice
•  Tea from our tea list 
Recommended teas*: Darjeeling 2nd Flush, Lapsang Earl Grey, Earl Grey 
Imperiale, Jasmine Chung Feng 

€ 38,50

BRUNCH DIQUADDARNO
•  Stracciatella di burrata with smoked tea and sun-dried tomatoes�
•  Quiche Lorraine served with a seasonal salad, cherry tomatoes, cashews, 
and a mustard vinaigrette
•  A slice of cake of your choice 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice 
•  Tea from our tea list 
Recommended teas*: Assam Nonaipara, Golden Nepal, Russian Caravan, 
Green Moon Palace 

€ 35,00

 *Supplement for teas over € 8,50

BOLLICINE
& COCKTAILS

We infuse our liquors with our own tea blends, giving them a unique character.

Frescobaldi Cuvée Voyage             €   8,00
Marrakech Mint Mojito (green minty tea, rum, fresh mint, lime)  € 11,00
Zagara Spritz (citrucy black tea, aperol, prosecco)  € 11,00
Spritz Imperiale (bergamot black tea, select, prosecco) € 11,00
Merry Hugo (turmeric and elderflower herbal tea, prosecco, elderflower syrup)    € 11,00
Gin Lemon Sguardo sulla città (green tea-infused gin with grape and    € 11,00 

lemon notes, with soda)       

Japan Pop (gin infused with genmaicha green tea with popped and,
toasted rice, lime, pop corn syrup) 
Lapsang Negroni (smoked black tea with bergamot, red vermouth, campari)   € 11,00          

Moscow-Milla (vodka infused in camomile, lime, ginger beer) € 11,00
Matcha Martini (matcha tea, martini, vodka)  € 11,00
1961 (black tea with orange and fig, gin, lime) € 11,00

COFFEE, TEA CAPPUCCINO
& BEVERAGES 

Matcha green tea Cappuccino*       €   6,00
(Tea Cappuccinos are lightly sweetened with cane sugar)

Single-origin coffee, served in the French press €   7,50
(Please ask a member of staff for the coffee selection�) 

Still/Sparkling mineral water, San Felice 0,375 cl.    €   2,50

Juices €   4,00

*Upon request, cappuccino can be made with soy or oat milk.

SUMMER SPECIALS
Our iced teas are freshly made to order and lightly sweetened.

Iced teas
Appuntamento sul Ponte Vecchio (green tea, strawberry flavor) €   9,00
Santa Maria del Fiore (black tea, grapes and red fruits flavor) €   9,00
La Leggenda di Boboli (black tea, citrus flavor) €   9,00
Giardino oltre le mura (black tea, bergamot and red fruit flavor) €   9,00
Oasi nel blu (green tea, mint and tangerine flavor) €   9,00
Fior di Zagara (black tea, orange flavor) €   9,00
Marrakech Mint Tea (green tea, mint flavor) €   9,00
Violetta (black tea, raspberries, cherry and almond flavor) €   9,00
Fior di Pesco (tblack tea, peach flavor) €   9,00
Sogno di una Geisha (green tea, mango and lemon flavor) €   9,00
Romeo e Giulietta (green tea, exotic fruits, strawberry flavor) €   9,00
Sakura* (cherry-almond green tea) €   9,00
Shahrazad (black tea with fruity, pomegranate flavor) €   9,00
Keemun (black tea with flowery aroma and sweet and fruity taste) €   9,00
Jasmine Chung Feng (prized jasmine green tea) €   9,00

Iced Lattes & Yogurt
Iced Chai Latte    €   9,00
Matcha Latte  €   9,00
Iced Lychee Matcha Latte         €   9,00
Iced Strawberry Matcha Latte         €   9,00
Matcha Banana Frappè Old Syle        €   9,00
Matcha Yogurt (with honey, raisins, pine nuts and walnuts)     €   9,00

Iced fruit infusions
Cappuccetto rosso (grape, strawberry flavor)   €   9,00
Frutti di Bosco (wild berry flavor) €   9,00
Sogno d’Amore (caramel and fruity flavor)  €   9,00
Mandarino-Fragolina di Bosco (tangerine and wild strawberry flavor) €   9,00
Goccia verde (mint, licorice and fruity flavor)  €   9,00
Rose Rosse (strawberry and fruity flavor)  €   9,00
Hawaiian Dream (exotic fruits)  €   9,00
Notti in Tibet* (spicy, citrusy flavor)  €   9,00
Mango-Pesca-Ginger (mango, peach and ginger flavor) €   9,00

Iced Rooibos teas
Minty Rooibos (with fresh peppermint leaves)  €   9,00
Rooibos Red Passion (citrus and passion fruit flavor)  €   9,00 
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Lapsang Earl Grey 

€ 25,00
 *Supplement for teas over € 8,50

MARRAKECH
Served with traditional teaware
Green tea infused with fresh peppermint and cane sugar lumps     € 13,00

Served with fakya - dried fruits
(raisins, walnuts, dates) 

KYOTO
Served with traditional teaware
Matcha Akashi cerimonial green tea        € 16,50

Gyokuro Shade-Grown Tea          € 15,00

Served with marzipan Matcha cookies

MADRAS
Served with traditional teaware
Masala Chai*          € 13,00
Blend of Indian black teas with spices, raw cane sugar and full cream milk

Served with a rich curry nuts mix
(almonds, pistachios, hazelnuts, spices) 

*Upon request, chai can be prepared with soy or oat milk

SWEET & BAKERY SELECTION

Apple pie with whipped cream  €    8,50

Dark chocolate and raspberry tart  €   8,50

Earl Grey Imperiale tea plumcake with whipped cream  €   8,00

Matcha tea Cheese Cake  €   8,00

Chocolate and salted caramel tart  €   8,50

*Ask the staff for today's selection

Scones

with Devon clotted cream and preserve from Trentino      € 10,50

with butter and preserve from Trentino                              €   8,50

(With your choice of strawberry, blueberry preserve or orange marmelade)

Petit Four

Tea shortbread selection, Canestrello shortbread,
Marzipan Matcha cookie         €   5,50

Biscotti Tèsori

Tea shortbread selection                                               €   4,50

Gluten free

Selection of Petit Four gluten free: Baci di dama*,
Chocolate shortbread and Canestrello shortbread        €   5,50

Marzipan Matcha cookie                                               €   5,00

*To avoid any contamination with gluten-containing foods,
all biscuits, are served single wrapped.

SANDWICHES & Co.

Tris di finger sandwiches        €   7,50
Smoked salmon and butter, ham and mango chutney, cucumber and butter

La Via del Tè Toast                      €   7,50
with roasted ham, provola cheese, fig and spicy mustard
  

Trio of gourmet panini:

•  Toscani          € 10,00
with artichoke and truffle pâté from Savini, “Sbriciolona”  salami 
with fennel seeds and white lard from Macelleria Falorni    

•  Vegetariani           €   9,00
with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
Tuscan PDO pecorino cheese, walnuts and honey     

•  Vegan           €   9,00
with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
vegan cheese, walnuts and maple syrup 
  

Smoked tea and scamorza cheese plumcake       €   8,50
with olives and sun-dried tomatoes, served with Hojicha tea cream sauce

Rich Curry nuts mix          €   3,50 
(almonds, pistachios, hazelnuts, spices)    

OUR BRUNCH 
Saturday & Sunday from 11:30 am to 3:00 pm

Locals affectionately refer to the two banks as di qua d'Arno - this 
side of the Arno (the right bank) - and di là d'Arno - the other side 

(the left bank). 

BRUNCH DILADDARNO
•  Sliced smoked wild salmon served with toasted bread and “Spuma
di giada” matcha green tea sauce, with seasonal salad, cherry tomatoes,
Taggiasca olives and walnuts and smoked tea vinaigrette
•  Scones with strawberry preserve from Trentino and Devon clotted cream 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice
•  Tea from our tea list 
Recommended teas*: Darjeeling 2nd Flush, Lapsang Earl Grey, Earl Grey 
Imperiale, Jasmine Chung Feng 

€ 38,50

BRUNCH DIQUADDARNO
•  Stracciatella di burrata with smoked tea and sun-dried tomatoes�
•  Quiche Lorraine served with a seasonal salad, cherry tomatoes, cashews, 
and a mustard vinaigrette
•  A slice of cake of your choice 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice 
•  Tea from our tea list 
Recommended teas*: Assam Nonaipara, Golden Nepal, Russian Caravan, 
Green Moon Palace 

€ 35,00

 *Supplement for teas over € 8,50

BOLLICINE
& COCKTAILS

We infuse our liquors with our own tea blends, giving them a unique character.

Frescobaldi Cuvée Voyage             €   8,00
Marrakech Mint Mojito (green minty tea, rum, fresh mint, lime)  € 11,00
Zagara Spritz (citrucy black tea, aperol, prosecco)  € 11,00
Spritz Imperiale (bergamot black tea, select, prosecco) € 11,00
Merry Hugo (turmeric and elderflower herbal tea, prosecco, elderflower syrup)    € 11,00
Gin Lemon Sguardo sulla città (green tea-infused gin with grape and    € 11,00 

lemon notes, with soda)       

Japan Pop (gin infused with genmaicha green tea with popped and,
toasted rice, lime, pop corn syrup) 
Lapsang Negroni (smoked black tea with bergamot, red vermouth, campari)   € 11,00          

Moscow-Milla (vodka infused in camomile, lime, ginger beer) € 11,00
Matcha Martini (matcha tea, martini, vodka)  € 11,00
1961 (black tea with orange and fig, gin, lime) € 11,00

COFFEE, TEA CAPPUCCINO
& BEVERAGES 

Matcha green tea Cappuccino*       €   6,00
(Tea Cappuccinos are lightly sweetened with cane sugar)

Single-origin coffee, served in the French press €   7,50
(Please ask a member of staff for the coffee selection�) 

Still/Sparkling mineral water, San Felice 0,375 cl.    €   2,50

Juices €   4,00

*Upon request, cappuccino can be made with soy or oat milk.

SUMMER SPECIALS
Our iced teas are freshly made to order and lightly sweetened.

Iced teas
Appuntamento sul Ponte Vecchio (green tea, strawberry flavor) €   9,00
Santa Maria del Fiore (black tea, grapes and red fruits flavor) €   9,00
La Leggenda di Boboli (black tea, citrus flavor) €   9,00
Giardino oltre le mura (black tea, bergamot and red fruit flavor) €   9,00
Oasi nel blu (green tea, mint and tangerine flavor) €   9,00
Fior di Zagara (black tea, orange flavor) €   9,00
Marrakech Mint Tea (green tea, mint flavor) €   9,00
Violetta (black tea, raspberries, cherry and almond flavor) €   9,00
Fior di Pesco (tblack tea, peach flavor) €   9,00
Sogno di una Geisha (green tea, mango and lemon flavor) €   9,00
Romeo e Giulietta (green tea, exotic fruits, strawberry flavor) €   9,00
Sakura* (cherry-almond green tea) €   9,00
Shahrazad (black tea with fruity, pomegranate flavor) €   9,00
Keemun (black tea with flowery aroma and sweet and fruity taste) €   9,00
Jasmine Chung Feng (prized jasmine green tea) €   9,00

Iced Lattes & Yogurt
Iced Chai Latte    €   9,00
Matcha Latte  €   9,00
Iced Lychee Matcha Latte         €   9,00
Iced Strawberry Matcha Latte         €   9,00
Matcha Banana Frappè Old Syle        €   9,00
Matcha Yogurt (with honey, raisins, pine nuts and walnuts)     €   9,00

Iced fruit infusions
Cappuccetto rosso (grape, strawberry flavor)   €   9,00
Frutti di Bosco (wild berry flavor) €   9,00
Sogno d’Amore (caramel and fruity flavor)  €   9,00
Mandarino-Fragolina di Bosco (tangerine and wild strawberry flavor) €   9,00
Goccia verde (mint, licorice and fruity flavor)  €   9,00
Rose Rosse (strawberry and fruity flavor)  €   9,00
Hawaiian Dream (exotic fruits)  €   9,00
Notti in Tibet* (spicy, citrusy flavor)  €   9,00
Mango-Pesca-Ginger (mango, peach and ginger flavor) €   9,00

Iced Rooibos teas
Minty Rooibos (with fresh peppermint leaves)  €   9,00
Rooibos Red Passion (citrus and passion fruit flavor)  €   9,00 



TEA TIME

Tea Time inspired by different tea tradition around the world.
Each combination includes a selection of fine teas paired with 

sweet and savoury specialities.

FIRENZE
Trio of gourmet panini
with artichoke and truffle pâté from Savini, “Sbriciolona”  salami
with fennel seeds and white lard from Macelleria Falorni

Antonio Mattei, traditional tuscan biscuits 

“Biscotti di Prato” - almond biscuits with dark chocolate drops

Tea from our tea list
Recommended teas*: Oolong Tie Kwan Yin, Golden Nepal, Assam tgfop

€ 20,50
 *Supplement for teas over € 8,50

LONDON
Selection of finger sandwiches
Smoked salmon and butter, ham and mango chutney, cucumber and butter

Scones with Devon clotted cream and strawberry preserve from Trentino

Tea from our tea list
Recommended teas*: Darjeeling ftgfop, Earl Grey Imperiale, Russian Caravan, 
Lapsang Earl Grey 

€ 25,00
 *Supplement for teas over € 8,50

MARRAKECH
Served with traditional teaware
Green tea infused with fresh peppermint and cane sugar lumps     € 13,00

Served with fakya - dried fruits
(raisins, walnuts, dates) 

KYOTO
Served with traditional teaware
Matcha Akashi cerimonial green tea        € 16,50

Gyokuro Shade-Grown Tea          € 15,00

Served with marzipan Matcha cookies

MADRAS
Served with traditional teaware
Masala Chai*          € 13,00
Blend of Indian black teas with spices, raw cane sugar and full cream milk

Served with a rich curry nuts mix
(almonds, pistachios, hazelnuts, spices) 

*Upon request, chai can be prepared with soy or oat milk

SWEET & BAKERY SELECTION

Apple pie with whipped cream  €    8,50

Dark chocolate and raspberry tart  €   8,50

Earl Grey Imperiale tea plumcake with whipped cream  €   8,00

Matcha tea Cheese Cake  €   8,00

Chocolate and salted caramel tart  €   8,50

*Ask the staff for today's selection

Scones

with Devon clotted cream and preserve from Trentino      € 10,50

with butter and preserve from Trentino                              €   8,50

(With your choice of strawberry, blueberry preserve or orange marmelade)

Petit Four

Tea shortbread selection, Canestrello shortbread,
Marzipan Matcha cookie         €   5,50

Biscotti Tèsori

Tea shortbread selection                                               €   4,50

Gluten free

Selection of Petit Four gluten free: Baci di dama*,
Chocolate shortbread and Canestrello shortbread        €   5,50

Marzipan Matcha cookie                                               €   5,00

*To avoid any contamination with gluten-containing foods,
all biscuits, are served single wrapped.

SANDWICHES & Co.

Tris di finger sandwiches        €   7,50
Smoked salmon and butter, ham and mango chutney, cucumber and butter

La Via del Tè Toast                      €   7,50
with roasted ham, provola cheese, fig and spicy mustard
  

Trio of gourmet panini:

•  Toscani          € 10,00
with artichoke and truffle pâté from Savini, “Sbriciolona”  salami 
with fennel seeds and white lard from Macelleria Falorni    

•  Vegetariani           €   9,00
with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
Tuscan PDO pecorino cheese, walnuts and honey     

•  Vegan           €   9,00
with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
vegan cheese, walnuts and maple syrup 
  

Smoked tea and scamorza cheese plumcake       €   8,50
with olives and sun-dried tomatoes, served with Hojicha tea cream sauce

Rich Curry nuts mix          €   3,50 
(almonds, pistachios, hazelnuts, spices)    

OUR BRUNCH 
Saturday & Sunday from 11:30 am to 3:00 pm

Locals affectionately refer to the two banks as di qua d'Arno - this 
side of the Arno (the right bank) - and di là d'Arno - the other side 

(the left bank). 

BRUNCH DILADDARNO
•  Sliced smoked wild salmon served with toasted bread and “Spuma
di giada” matcha green tea sauce, with seasonal salad, cherry tomatoes,
Taggiasca olives and walnuts and smoked tea vinaigrette
•  Scones with strawberry preserve from Trentino and Devon clotted cream 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice
•  Tea from our tea list 
Recommended teas*: Darjeeling 2nd Flush, Lapsang Earl Grey, Earl Grey 
Imperiale, Jasmine Chung Feng 

€ 38,50

BRUNCH DIQUADDARNO
•  Stracciatella di burrata with smoked tea and sun-dried tomatoes�
•  Quiche Lorraine served with a seasonal salad, cherry tomatoes, cashews, 
and a mustard vinaigrette
•  A slice of cake of your choice 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice 
•  Tea from our tea list 
Recommended teas*: Assam Nonaipara, Golden Nepal, Russian Caravan, 
Green Moon Palace 

€ 35,00

 *Supplement for teas over € 8,50

BOLLICINE
& COCKTAILS

We infuse our liquors with our own tea blends, giving them a unique character.

Frescobaldi Cuvée Voyage             €   8,00
Marrakech Mint Mojito (green minty tea, rum, fresh mint, lime)  € 11,00
Zagara Spritz (citrucy black tea, aperol, prosecco)  € 11,00
Spritz Imperiale (bergamot black tea, select, prosecco) € 11,00
Merry Hugo (turmeric and elderflower herbal tea, prosecco, elderflower syrup)    € 11,00
Gin Lemon Sguardo sulla città (green tea-infused gin with grape and    € 11,00 

lemon notes, with soda)       

Japan Pop (gin infused with genmaicha green tea with popped and,
toasted rice, lime, pop corn syrup) 
Lapsang Negroni (smoked black tea with bergamot, red vermouth, campari)   € 11,00          

Moscow-Milla (vodka infused in camomile, lime, ginger beer) € 11,00
Matcha Martini (matcha tea, martini, vodka)  € 11,00
1961 (black tea with orange and fig, gin, lime) € 11,00

COFFEE, TEA CAPPUCCINO
& BEVERAGES 

Matcha green tea Cappuccino*       €   6,00
(Tea Cappuccinos are lightly sweetened with cane sugar)

Single-origin coffee, served in the French press €   7,50
(Please ask a member of staff for the coffee selection�) 

Still/Sparkling mineral water, San Felice 0,375 cl.    €   2,50

Juices €   4,00

*Upon request, cappuccino can be made with soy or oat milk.

SUMMER SPECIALS
Our iced teas are freshly made to order and lightly sweetened.

Iced teas
Appuntamento sul Ponte Vecchio (green tea, strawberry flavor) €   9,00
Santa Maria del Fiore (black tea, grapes and red fruits flavor) €   9,00
La Leggenda di Boboli (black tea, citrus flavor) €   9,00
Giardino oltre le mura (black tea, bergamot and red fruit flavor) €   9,00
Oasi nel blu (green tea, mint and tangerine flavor) €   9,00
Fior di Zagara (black tea, orange flavor) €   9,00
Marrakech Mint Tea (green tea, mint flavor) €   9,00
Violetta (black tea, raspberries, cherry and almond flavor) €   9,00
Fior di Pesco (tblack tea, peach flavor) €   9,00
Sogno di una Geisha (green tea, mango and lemon flavor) €   9,00
Romeo e Giulietta (green tea, exotic fruits, strawberry flavor) €   9,00
Sakura* (cherry-almond green tea) €   9,00
Shahrazad (black tea with fruity, pomegranate flavor) €   9,00
Keemun (black tea with flowery aroma and sweet and fruity taste) €   9,00
Jasmine Chung Feng (prized jasmine green tea) €   9,00

Iced Lattes & Yogurt
Iced Chai Latte    €   9,00
Matcha Latte  €   9,00
Iced Lychee Matcha Latte         €   9,00
Iced Strawberry Matcha Latte         €   9,00
Matcha Banana Frappè Old Syle        €   9,00
Matcha Yogurt (with honey, raisins, pine nuts and walnuts)     €   9,00

Iced fruit infusions
Cappuccetto rosso (grape, strawberry flavor)   €   9,00
Frutti di Bosco (wild berry flavor) €   9,00
Sogno d’Amore (caramel and fruity flavor)  €   9,00
Mandarino-Fragolina di Bosco (tangerine and wild strawberry flavor) €   9,00
Goccia verde (mint, licorice and fruity flavor)  €   9,00
Rose Rosse (strawberry and fruity flavor)  €   9,00
Hawaiian Dream (exotic fruits)  €   9,00
Notti in Tibet* (spicy, citrusy flavor)  €   9,00
Mango-Pesca-Ginger (mango, peach and ginger flavor) €   9,00

Iced Rooibos teas
Minty Rooibos (with fresh peppermint leaves)  €   9,00
Rooibos Red Passion (citrus and passion fruit flavor)  €   9,00 



TEA TIME

Tea Time inspired by different tea tradition around the world.
Each combination includes a selection of fine teas paired with 

sweet and savoury specialities.
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Trio of gourmet panini
with artichoke and truffle pâté from Savini, “Sbriciolona”  salami
with fennel seeds and white lard from Macelleria Falorni
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Tea from our tea list
Recommended teas*: Oolong Tie Kwan Yin, Golden Nepal, Assam tgfop

€ 20,50
 *Supplement for teas over € 8,50
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Selection of finger sandwiches
Smoked salmon and butter, ham and mango chutney, cucumber and butter

Scones with Devon clotted cream and strawberry preserve from Trentino

Tea from our tea list
Recommended teas*: Darjeeling ftgfop, Earl Grey Imperiale, Russian Caravan, 
Lapsang Earl Grey 
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 *Supplement for teas over € 8,50

MARRAKECH
Served with traditional teaware
Green tea infused with fresh peppermint and cane sugar lumps     € 13,00

Served with fakya - dried fruits
(raisins, walnuts, dates) 

KYOTO
Served with traditional teaware
Matcha Akashi cerimonial green tea        € 16,50

Gyokuro Shade-Grown Tea          € 15,00

Served with marzipan Matcha cookies

MADRAS
Served with traditional teaware
Masala Chai*          € 13,00
Blend of Indian black teas with spices, raw cane sugar and full cream milk

Served with a rich curry nuts mix
(almonds, pistachios, hazelnuts, spices) 

*Upon request, chai can be prepared with soy or oat milk

SWEET & BAKERY SELECTION

Apple pie with whipped cream  €    8,50

Dark chocolate and raspberry tart  €   8,50

Earl Grey Imperiale tea plumcake with whipped cream  €   8,00

Matcha tea Cheese Cake  €   8,00

Chocolate and salted caramel tart  €   8,50

*Ask the staff for today's selection
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with Devon clotted cream and preserve from Trentino      € 10,50

with butter and preserve from Trentino                              €   8,50

(With your choice of strawberry, blueberry preserve or orange marmelade)

Petit Four

Tea shortbread selection, Canestrello shortbread,
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with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
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Smoked tea and scamorza cheese plumcake       €   8,50
with olives and sun-dried tomatoes, served with Hojicha tea cream sauce

Rich Curry nuts mix          €   3,50 
(almonds, pistachios, hazelnuts, spices)    
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Saturday & Sunday from 11:30 am to 3:00 pm

Locals affectionately refer to the two banks as di qua d'Arno - this 
side of the Arno (the right bank) - and di là d'Arno - the other side 
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•  Sliced smoked wild salmon served with toasted bread and “Spuma
di giada” matcha green tea sauce, with seasonal salad, cherry tomatoes,
Taggiasca olives and walnuts and smoked tea vinaigrette
•  Scones with strawberry preserve from Trentino and Devon clotted cream 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice
•  Tea from our tea list 
Recommended teas*: Darjeeling 2nd Flush, Lapsang Earl Grey, Earl Grey 
Imperiale, Jasmine Chung Feng 

€ 38,50

BRUNCH DIQUADDARNO
•  Stracciatella di burrata with smoked tea and sun-dried tomatoes�
•  Quiche Lorraine served with a seasonal salad, cherry tomatoes, cashews, 
and a mustard vinaigrette
•  A slice of cake of your choice 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice 
•  Tea from our tea list 
Recommended teas*: Assam Nonaipara, Golden Nepal, Russian Caravan, 
Green Moon Palace 
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 *Supplement for teas over € 8,50

BOLLICINE
& COCKTAILS

We infuse our liquors with our own tea blends, giving them a unique character.

Frescobaldi Cuvée Voyage             €   8,00
Marrakech Mint Mojito (green minty tea, rum, fresh mint, lime)  € 11,00
Zagara Spritz (citrucy black tea, aperol, prosecco)  € 11,00
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Merry Hugo (turmeric and elderflower herbal tea, prosecco, elderflower syrup)    € 11,00
Gin Lemon Sguardo sulla città (green tea-infused gin with grape and    € 11,00 

lemon notes, with soda)       

Japan Pop (gin infused with genmaicha green tea with popped and,
toasted rice, lime, pop corn syrup) 
Lapsang Negroni (smoked black tea with bergamot, red vermouth, campari)   € 11,00          

Moscow-Milla (vodka infused in camomile, lime, ginger beer) € 11,00
Matcha Martini (matcha tea, martini, vodka)  € 11,00
1961 (black tea with orange and fig, gin, lime) € 11,00
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Notti in Tibet* (spicy, citrusy flavor)  €   9,00
Mango-Pesca-Ginger (mango, peach and ginger flavor) €   9,00

Iced Rooibos teas
Minty Rooibos (with fresh peppermint leaves)  €   9,00
Rooibos Red Passion (citrus and passion fruit flavor)  €   9,00 
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Masala Chai*          € 13,00
Blend of Indian black teas with spices, raw cane sugar and full cream milk

Served with a rich curry nuts mix
(almonds, pistachios, hazelnuts, spices) 

*Upon request, chai can be prepared with soy or oat milk

SWEET & BAKERY SELECTION

Apple pie with whipped cream  €    8,50

Dark chocolate and raspberry tart  €   8,50

Earl Grey Imperiale tea plumcake with whipped cream  €   8,00

Matcha tea Cheese Cake  €   8,00

Chocolate and salted caramel tart  €   8,50

*Ask the staff for today's selection

Scones

with Devon clotted cream and preserve from Trentino      € 10,50

with butter and preserve from Trentino                              €   8,50

(With your choice of strawberry, blueberry preserve or orange marmelade)

Petit Four

Tea shortbread selection, Canestrello shortbread,
Marzipan Matcha cookie         €   5,50

Biscotti Tèsori

Tea shortbread selection                                               €   4,50

Gluten free

Selection of Petit Four gluten free: Baci di dama*,
Chocolate shortbread and Canestrello shortbread        €   5,50

Marzipan Matcha cookie                                               €   5,00

*To avoid any contamination with gluten-containing foods,
all biscuits, are served single wrapped.

SANDWICHES & Co.

Tris di finger sandwiches        €   7,50
Smoked salmon and butter, ham and mango chutney, cucumber and butter

La Via del Tè Toast                      €   7,50
with roasted ham, provola cheese, fig and spicy mustard
  

Trio of gourmet panini:

•  Toscani          € 10,00
with artichoke and truffle pâté from Savini, “Sbriciolona”  salami 
with fennel seeds and white lard from Macelleria Falorni    

•  Vegetariani           €   9,00
with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
Tuscan PDO pecorino cheese, walnuts and honey     

•  Vegan           €   9,00
with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
vegan cheese, walnuts and maple syrup 
  

Smoked tea and scamorza cheese plumcake       €   8,50
with olives and sun-dried tomatoes, served with Hojicha tea cream sauce

Rich Curry nuts mix          €   3,50 
(almonds, pistachios, hazelnuts, spices)    

OUR BRUNCH 
Saturday & Sunday from 11:30 am to 3:00 pm

Locals affectionately refer to the two banks as di qua d'Arno - this 
side of the Arno (the right bank) - and di là d'Arno - the other side 

(the left bank). 

BRUNCH DILADDARNO
•  Sliced smoked wild salmon served with toasted bread and “Spuma
di giada” matcha green tea sauce, with seasonal salad, cherry tomatoes,
Taggiasca olives and walnuts and smoked tea vinaigrette
•  Scones with strawberry preserve from Trentino and Devon clotted cream 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice
•  Tea from our tea list 
Recommended teas*: Darjeeling 2nd Flush, Lapsang Earl Grey, Earl Grey 
Imperiale, Jasmine Chung Feng 

€ 38,50

BRUNCH DIQUADDARNO
•  Stracciatella di burrata with smoked tea and sun-dried tomatoes�
•  Quiche Lorraine served with a seasonal salad, cherry tomatoes, cashews, 
and a mustard vinaigrette
•  A slice of cake of your choice 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice 
•  Tea from our tea list 
Recommended teas*: Assam Nonaipara, Golden Nepal, Russian Caravan, 
Green Moon Palace 

€ 35,00

 *Supplement for teas over € 8,50

BOLLICINE
& COCKTAILS

We infuse our liquors with our own tea blends, giving them a unique character.

Frescobaldi Cuvée Voyage             €   8,00
Marrakech Mint Mojito (green minty tea, rum, fresh mint, lime)  € 11,00
Zagara Spritz (citrucy black tea, aperol, prosecco)  € 11,00
Spritz Imperiale (bergamot black tea, select, prosecco) € 11,00
Merry Hugo (turmeric and elderflower herbal tea, prosecco, elderflower syrup)    € 11,00
Gin Lemon Sguardo sulla città (green tea-infused gin with grape and    € 11,00 

lemon notes, with soda)       

Japan Pop (gin infused with genmaicha green tea with popped and,
toasted rice, lime, pop corn syrup) 
Lapsang Negroni (smoked black tea with bergamot, red vermouth, campari)   € 11,00          

Moscow-Milla (vodka infused in camomile, lime, ginger beer) € 11,00
Matcha Martini (matcha tea, martini, vodka)  € 11,00
1961 (black tea with orange and fig, gin, lime) € 11,00

COFFEE, TEA CAPPUCCINO
& BEVERAGES 

Matcha green tea Cappuccino*       €   6,00
(Tea Cappuccinos are lightly sweetened with cane sugar)

Single-origin coffee, served in the French press €   7,50
(Please ask a member of staff for the coffee selection�) 

Still/Sparkling mineral water, San Felice 0,375 cl.    €   2,50

Juices €   4,00

*Upon request, cappuccino can be made with soy or oat milk.

SUMMER SPECIALS
Our iced teas are freshly made to order and lightly sweetened.

Iced teas
Appuntamento sul Ponte Vecchio (green tea, strawberry flavor) €   9,00
Santa Maria del Fiore (black tea, grapes and red fruits flavor) €   9,00
La Leggenda di Boboli (black tea, citrus flavor) €   9,00
Giardino oltre le mura (black tea, bergamot and red fruit flavor) €   9,00
Oasi nel blu (green tea, mint and tangerine flavor) €   9,00
Fior di Zagara (black tea, orange flavor) €   9,00
Marrakech Mint Tea (green tea, mint flavor) €   9,00
Violetta (black tea, raspberries, cherry and almond flavor) €   9,00
Fior di Pesco (tblack tea, peach flavor) €   9,00
Sogno di una Geisha (green tea, mango and lemon flavor) €   9,00
Romeo e Giulietta (green tea, exotic fruits, strawberry flavor) €   9,00
Sakura* (cherry-almond green tea) €   9,00
Shahrazad (black tea with fruity, pomegranate flavor) €   9,00
Keemun (black tea with flowery aroma and sweet and fruity taste) €   9,00
Jasmine Chung Feng (prized jasmine green tea) €   9,00

Iced Lattes & Yogurt
Iced Chai Latte    €   9,00
Matcha Latte  €   9,00
Iced Lychee Matcha Latte         €   9,00
Iced Strawberry Matcha Latte         €   9,00
Matcha Banana Frappè Old Syle        €   9,00
Matcha Yogurt (with honey, raisins, pine nuts and walnuts)     €   9,00

Iced fruit infusions
Cappuccetto rosso (grape, strawberry flavor)   €   9,00
Frutti di Bosco (wild berry flavor) €   9,00
Sogno d’Amore (caramel and fruity flavor)  €   9,00
Mandarino-Fragolina di Bosco (tangerine and wild strawberry flavor) €   9,00
Goccia verde (mint, licorice and fruity flavor)  €   9,00
Rose Rosse (strawberry and fruity flavor)  €   9,00
Hawaiian Dream (exotic fruits)  €   9,00
Notti in Tibet* (spicy, citrusy flavor)  €   9,00
Mango-Pesca-Ginger (mango, peach and ginger flavor) €   9,00

Iced Rooibos teas
Minty Rooibos (with fresh peppermint leaves)  €   9,00
Rooibos Red Passion (citrus and passion fruit flavor)  €   9,00 

*contains almond



TEA TIME

Tea Time inspired by different tea tradition around the world.
Each combination includes a selection of fine teas paired with 

sweet and savoury specialities.

FIRENZE
Trio of gourmet panini
with artichoke and truffle pâté from Savini, “Sbriciolona”  salami
with fennel seeds and white lard from Macelleria Falorni

Antonio Mattei, traditional tuscan biscuits 

“Biscotti di Prato” - almond biscuits with dark chocolate drops

Tea from our tea list
Recommended teas*: Oolong Tie Kwan Yin, Golden Nepal, Assam tgfop

€ 20,50
 *Supplement for teas over € 8,50

LONDON
Selection of finger sandwiches
Smoked salmon and butter, ham and mango chutney, cucumber and butter

Scones with Devon clotted cream and strawberry preserve from Trentino

Tea from our tea list
Recommended teas*: Darjeeling ftgfop, Earl Grey Imperiale, Russian Caravan, 
Lapsang Earl Grey 

€ 25,00
 *Supplement for teas over € 8,50

MARRAKECH
Served with traditional teaware
Green tea infused with fresh peppermint and cane sugar lumps     € 13,00

Served with fakya - dried fruits
(raisins, walnuts, dates) 

KYOTO
Served with traditional teaware
Matcha Akashi cerimonial green tea        € 16,50

Gyokuro Shade-Grown Tea          € 15,00

Served with marzipan Matcha cookies

MADRAS
Served with traditional teaware
Masala Chai*          € 13,00
Blend of Indian black teas with spices, raw cane sugar and full cream milk

Served with a rich curry nuts mix
(almonds, pistachios, hazelnuts, spices) 

*Upon request, chai can be prepared with soy or oat milk

SWEET & BAKERY SELECTION

Apple pie with whipped cream  €    8,50

Dark chocolate and raspberry tart  €   8,50

Earl Grey Imperiale tea plumcake with whipped cream  €   8,00

Matcha tea Cheese Cake  €   8,00

Chocolate and salted caramel tart  €   8,50

*Ask the staff for today's selection

Scones

with Devon clotted cream and preserve from Trentino      € 10,50

with butter and preserve from Trentino                              €   8,50

(With your choice of strawberry, blueberry preserve or orange marmelade)

Petit Four

Tea shortbread selection, Canestrello shortbread,
Marzipan Matcha cookie         €   5,50

Biscotti Tèsori

Tea shortbread selection                                               €   4,50

Gluten free

Selection of Petit Four gluten free: Baci di dama*,
Chocolate shortbread and Canestrello shortbread        €   5,50

Marzipan Matcha cookie                                               €   5,00

*To avoid any contamination with gluten-containing foods,
all biscuits, are served single wrapped.

SANDWICHES & Co.

Tris di finger sandwiches        €   7,50
Smoked salmon and butter, ham and mango chutney, cucumber and butter

La Via del Tè Toast                      €   7,50
with roasted ham, provola cheese, fig and spicy mustard
  

Trio of gourmet panini:

•  Toscani          € 10,00
with artichoke and truffle pâté from Savini, “Sbriciolona”  salami 
with fennel seeds and white lard from Macelleria Falorni    

•  Vegetariani           €   9,00
with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
Tuscan PDO pecorino cheese, walnuts and honey     

•  Vegan           €   9,00
with artichoke and truffle pâté from Savini, Taggiasca olive pâté,
vegan cheese, walnuts and maple syrup 
  

Smoked tea and scamorza cheese plumcake       €   8,50
with olives and sun-dried tomatoes, served with Hojicha tea cream sauce

Rich Curry nuts mix          €   3,50 
(almonds, pistachios, hazelnuts, spices)    

OUR BRUNCH 
Saturday & Sunday from 11:30 am to 3:00 pm

Locals affectionately refer to the two banks as di qua d'Arno - this 
side of the Arno (the right bank) - and di là d'Arno - the other side 

(the left bank). 

BRUNCH DILADDARNO
•  Sliced smoked wild salmon served with toasted bread and “Spuma
di giada” matcha green tea sauce, with seasonal salad, cherry tomatoes,
Taggiasca olives and walnuts and smoked tea vinaigrette
•  Scones with strawberry preserve from Trentino and Devon clotted cream 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice
•  Tea from our tea list 
Recommended teas*: Darjeeling 2nd Flush, Lapsang Earl Grey, Earl Grey 
Imperiale, Jasmine Chung Feng 

€ 38,50

BRUNCH DIQUADDARNO
•  Stracciatella di burrata with smoked tea and sun-dried tomatoes�
•  Quiche Lorraine served with a seasonal salad, cherry tomatoes, cashews, 
and a mustard vinaigrette
•  A slice of cake of your choice 
•  Choice of Frescobaldi Cuvée Voyage (flute) or freshly squeezed orange juice 
•  Tea from our tea list 
Recommended teas*: Assam Nonaipara, Golden Nepal, Russian Caravan, 
Green Moon Palace 

€ 35,00

 *Supplement for teas over € 8,50

BOLLICINE
& COCKTAILS

We infuse our liquors with our own tea blends, giving them a unique character.

Frescobaldi Cuvée Voyage             €   8,00
Marrakech Mint Mojito (green minty tea, rum, fresh mint, lime)  € 11,00
Zagara Spritz (citrucy black tea, aperol, prosecco)  € 11,00
Spritz Imperiale (bergamot black tea, select, prosecco) € 11,00
Merry Hugo (turmeric and elderflower herbal tea, prosecco, elderflower syrup)    € 11,00
Gin Lemon Sguardo sulla città (green tea-infused gin with grape and    € 11,00 

lemon notes, with soda)       

Japan Pop (gin infused with genmaicha green tea with popped and,
toasted rice, lime, pop corn syrup) 
Lapsang Negroni (smoked black tea with bergamot, red vermouth, campari)   € 11,00          

Moscow-Milla (vodka infused in camomile, lime, ginger beer) € 11,00
Matcha Martini (matcha tea, martini, vodka)  € 11,00
1961 (black tea with orange and fig, gin, lime) € 11,00

COFFEE, TEA CAPPUCCINO
& BEVERAGES 

Matcha green tea Cappuccino*       €   6,00
(Tea Cappuccinos are lightly sweetened with cane sugar)

Single-origin coffee, served in the French press €   7,50
(Please ask a member of staff for the coffee selection�) 

Still/Sparkling mineral water, San Felice 0,375 cl.    €   2,50

Juices €   4,00

*Upon request, cappuccino can be made with soy or oat milk.

SUMMER SPECIALS
Our iced teas are freshly made to order and lightly sweetened.

Iced teas
Appuntamento sul Ponte Vecchio (green tea, strawberry flavor) €   9,00
Santa Maria del Fiore (black tea, grapes and red fruits flavor) €   9,00
La Leggenda di Boboli (black tea, citrus flavor) €   9,00
Giardino oltre le mura (black tea, bergamot and red fruit flavor) €   9,00
Oasi nel blu (green tea, mint and tangerine flavor) €   9,00
Fior di Zagara (black tea, orange flavor) €   9,00
Marrakech Mint Tea (green tea, mint flavor) €   9,00
Violetta (black tea, raspberries, cherry and almond flavor) €   9,00
Fior di Pesco (tblack tea, peach flavor) €   9,00
Sogno di una Geisha (green tea, mango and lemon flavor) €   9,00
Romeo e Giulietta (green tea, exotic fruits, strawberry flavor) €   9,00
Sakura* (cherry-almond green tea) €   9,00
Shahrazad (black tea with fruity, pomegranate flavor) €   9,00
Keemun (black tea with flowery aroma and sweet and fruity taste) €   9,00
Jasmine Chung Feng (prized jasmine green tea) €   9,00

Iced Lattes & Yogurt
Iced Chai Latte    €   9,00
Matcha Latte  €   9,00
Iced Lychee Matcha Latte         €   9,00
Iced Strawberry Matcha Latte         €   9,00
Matcha Banana Frappè Old Syle        €   9,00
Matcha Yogurt (with honey, raisins, pine nuts and walnuts)     €   9,00

Iced fruit infusions
Cappuccetto rosso (grape, strawberry flavor)   €   9,00
Frutti di Bosco (wild berry flavor) €   9,00
Sogno d’Amore (caramel and fruity flavor)  €   9,00
Mandarino-Fragolina di Bosco (tangerine and wild strawberry flavor) €   9,00
Goccia verde (mint, licorice and fruity flavor)  €   9,00
Rose Rosse (strawberry and fruity flavor)  €   9,00
Hawaiian Dream (exotic fruits)  €   9,00
Notti in Tibet* (spicy, citrusy flavor)  €   9,00
Mango-Pesca-Ginger (mango, peach and ginger flavor) €   9,00

Iced Rooibos teas
Minty Rooibos (with fresh peppermint leaves)  €   9,00
Rooibos Red Passion (citrus and passion fruit flavor)  €   9,00 

Art of tea making
La Via del Tè uses only low-mineral-content water.
The water temperature and steeping time vary 
depending on the type of tea. Each tea is carefully 
prepared, tasted and filtered before serving, to 
prevent oversteeping.

Our staff will be happy to assist and guide you in your 
selection.



    CHINA
GREEN TEA
1  Lung Ching               €  9,50   
2  Green Moon Palace  €  8,50
3  Yun Lun Misty Green  €  9,00
4  Special Gunpowder  €  8,50
5  Chun Mee  €  8,50
6  Pi Lo Chun  € 10,00
7  Tai Ping Hou Kui Bio  € 13,50
8  Dong Yang Dong Bai  € 11,50
10  Anji Baicha Green                       € 12,50
12  Mao Feng  €  9,00
16  White Monkey  €  8,50
19  Tai Mu Long Zhu   € 10,50

ART TEA
Served in a clear glass teapot, to see them
slowly unfurling
20  Marigold Rose   € 12,00 

BLACK TEA
30  Keemun   €  8,00
31  China Black Special  €  8,50
32  Golden Yunnan Black Special       €  9,50
29  Lapsang Souchong  €  8,50
60  Black Gunpowder €  8,50

SEMI-OXIDIZED
35  Special Oolong  €  8,50
36  Tie Kwan Yin  €  9,00

SCENTED TEA
14  China Black Jasmine   €  9,00
24  Jasmine Yin Hao Bio   €  9,50
40  King of Jasmine  € 10,00
41  Special Jasmine   €  8,50
42  Jasmine Chung Feng   €  9,50
43  Dragon Phoenix Jasmine Pearl    € 10,00
44  Osmanto  €  8,50
45  Green magnolia  €  8,50

PU ERH
25  Yunnan Pu Erh Green € 9,50
48  Pu Erh  € 8,50
51  Pu Erh Jasmine  € 9,00
52  King of Pu Erh  € 9,50

YELLOW TEA
53  Maojian € 9,00

WHITE TEA
38  Silvery Pekoe Yin Zhen  € 13,00
39  Pai Mu Tan  € 10,00
263  Moonlight White  € 12,00

INDIA: Darjeeling
BLACK TEA
55  Darjeeling ftgfop  € 9,00
56 Margaret’s Hope 2nd Flush sftgfop1   € 9,50
57  Puttabong 2nd Flush sftgfop1       € 9,50
58  Castleton 2nd Flush sftgfop1          € 9,50

INDIA: Assam
BLACK TEA
63  Assam tgfop                          € 8,50
64  Assam Nonaipara ftgfop1         € 9,00
65  Assam Konghea sftgfop1          € 9,00
98  Assam Doomni sftgfop1              € 9,50

CEYLON 
BLACK TEA
11  Lovers Leap  € 8,70 
70  Orange Pekoe Flowery op1          € 8,50
71  Orange Pekoe Broken bop           € 8,50
72  Nuwara op  € 8,50
73  Grand Jardin gfop € 9,00
90  Ceylon Vhitanakande € 9,50

GIAPPONE 
GREEN TEA
37  Kukicha Verde Bio  € 9,00
77  Sencha Special Fine  € 9,50
78  Bancha  € 9,00
79  Hojicha  € 9,00
80  Genmaicha  € 9,00
87  Japan Kabusecha  € 9,50
88  Sencha Asagiri Bio  € 10,00
109  Gyokuro Takumi Bio  € 13,00
178  Shincha Homare Bio € 13,50

BLACK TEA
13  Smoked Whiskey Barrel € 10,00
15  Smoked Maple  € 10,00
161  Benifuki Bio  € 12,00

SEMI-OXIDIZED
67  Oolong Atarajo  € 13,00

TAIWAN
SEMI-OXIDIZED
21  Dark Pearl Oolong  € 11,00
23  Cinnamon Oolong              €  9,50
85  Tung Ting  €  9,50



OTHER COUNTRIES
SEMI-OXIDIZED
22  Oolong Tanzania Usambara      € 10,00
74  Thailand Oolong Jing Shuan    € 10,00
82  Thai Red Oolong Royal Pearl   €  9,50

GREEN TEA
27  Colombian Green Tea Bio        €  9,00

BLACK TEA
49  Vietnam Red Tea             €  8,50
89  Golden Nepal ftgfop1               €  9,00
91  Kenya ctc  €  8,50
92  Kenya Marinyn tgfop €  9,00
100  Colombian Black Bio €  9,00
257  Mozambico Monte Metilile op1   €  9,00

WHITE TEA
217  Nepal White Bio             € 10,00

“LA VIA DEL TÈ” BLENDS
BLACK TEA BLENDS
28  Earl Grey Supreme
 bergamot and chocolate flavor     € 8,50
59  Liberty*
 chocolate and almond flavor       € 8,50
86  Secrets
 with ginger and peach flavor      € 8,50
97  Lemon Tangerine Lime           € 8,50
114  Blue Willow 
 vanilla and blueberry flavor          € 8,50
119  Russian Caravan 
 Darjeeling, Assam, Lapsang      € 8,50
120  Prince of Wales
 Ceylon, Assam  € 8,50
122  Golden Grey
 with Golden Yunnan, bergamot       € 8,50
123  English Breakfast
 India and Sri Lanka black teas    € 8,50
125  Fuoco di Ceylon*
 strawberry and chilly flavor         € 8,50
126  Royal Breakfast
 Indian and Chinese black teas     € 8,50
127  Chai Tea 
 cinnamon, cloves, cardamom
 and nutmeg flavor                     € 8,50
134  Giardino Segreto 
 orange and spicy flavor € 8,50
164  Sweet Cacao
 chocolate and caramel flavor         € 8,50
193  Lapsang Earl Grey 

bergamot and smoky flavor         € 8,50

246  Irish Breakfast
 India and Sri Lanka black teas    € 8,50
305  Rose & Grey
 rose and bergamot flavor € 8,50
46  Rose  € 8,50
156  Cinnamon  € 8,50
157  Chocolate  € 8,50
159  Earl Grey  € 8,50
162  Wild Berry  € 8,50
165  Almond*  € 8,50
166  Mint  € 8,50
167  Peach  € 8,50
168  Vanilla  € 8,50

GREEN TEA BLENDS
9  Forever
 ginger and lemon flavor  € 8,50
26  Milano
 sweet, with orange and raisins flavor   € 8,50
69  Momojito
 lime, mint and rum flavor            € 8,50
113  Ginger & Pomegranate € 8,50
136  Laguna blu
 apricot and pineapple flavor          € 8,50
143  Sogno di una Geisha 
 lemon and mango flavor  € 8,50
144  Sakura*
 cherry and almond flavor             € 8,50
145  Dolce Vita
 wild berry, pink pepper            € 8,50
148  Rosa del Giappone
 wild strawberry flavor,
 with puffed rice              € 8,50
149  Greeny Rose 
 rose, mango flavor  € 8,50
150  Piccolo Principe
 vanilla and cookies flavor             € 8,50
151  Orange Cream
 citrusy and cream flavor, with sugar  € 8,50
152  Colazione da Tiffany
 pinapple and fruity flavor, 
 with sugar                    € 8,50
154  Samurai*
 orange, cinnamon and cloves flavor    € 8,50
158  Mango & Lime  € 8,50
190  Ginger Mango  € 8,50
264  Casablanca
 with ginger, citrus and mint          € 8,50
265  Love Story 
 strawberry and lemon flavor          € 8,50
267  Dolce Risveglio
 citrusy, creamy flavor     € 8,50
176  Earl Grey Special Gunpowder    € 8,50

*contains almond



*contains almond

177  Minty Special Gunpowder       € 8,50
179  Lemon Chun Mee  € 8,50
184  Vanilla Bancha  € 8,50
185  Strawberry Bancha  € 8,50
186  Tangerine Bancha  € 8,50

SEMI-OXIDIZED BLENDS
107  Creamy Oolong 
 milk cream flavor € 8,50

I PROFUMI DEL TÈ
118  Rosa d’Inverno
 black tea, rose and fruity flavor     € 8,50
121  Earl Grey Imperiale 
 black tea Darjeeling,
 bergamot flavor                € 8,50
138 Fior Di Zagara
 black tea, orange flavor  € 8,50
147  Romeo & Giulietta
 green tea, wild strawberry flavor     € 8,50
153  Bancha Fiorito 
 green tea, jasmine, fruity flavor    € 8,50
268  Marrakech Mint  
 green tea, mint flavor   € 8,50

GIARDINI SEGRETI
115  Oasi nel blu
 green tea, tangerine and mint flavor  € 8,50
117  Sentiero degli innamorati
 green tea, cherry and yuzu flavor     € 8,50
129 Sguardo sulla città
 green tea, fig, lemon and grapes     € 8,50
130  Isola bella
 green tea, lemon and orange flavor    € 8,50
137  Giardino oltre le mura
 black tea, bergamot and 
 red fruits flavor                 € 8,50
146  Lago delle ninfee
 black tea, strawberry
 and peach flavor              € 8,50

SIGNORE DELLE CAMELIE
194  Camille
 green tea, kiwi and pear flavor  €  8,50
198  Emma
 black tea, lychee, lemon
 and ginger flavor                    €  8,50
232  Gabrielle
 green and white tea, citrusy flavor   €  8,50
238  Kate
 green tea, flowers
 and strawberry flavor                  €  8,50

241  Marguerite
 green tea, wild strawberry flavor   €  8,50
252  Violetta
 black tea, almond 
 and red fruits flavor                     €  8,50

FIRENZE
101  La Leggenda di Boboli
 black tea, citrusy flavor  €  8,50
102  Il segreto dei Medici
 green tea, jasmine and
 chocolate flavor                       €  8,50
103  Santa Maria del Fiore
 black tea, grape
 and red fruits flavor                    €  8,50
104  Appuntamento sul Ponte Vecchio
 green tea, strawberry flavor          €  8,50
105  Il Mistero della Venere*
 black tea, almond and fig flavor    €  8,50
106  Il sogno di Michelangelo
 semi-oxidized tea, chestnut 
 and cream flavor                   €  8,50

TEA TRAVELS
270  Tuaregh 
        green tea, mint and lemon flavor      €  8,50
271  Shahrazad
 black tea, fruity
 and pomegranate flavor                €  8,50
272  Rajasthan
 black tea, with spices, fennel 
 and pink pepper     €  8,50
273  Lu Yu 
 semi-oxidized tea, red fruit flavor    €  8,50
274  Tat’jana
 black tea, citrusy flavor             €  8,50
275  Cape Town
 rooibos, créme caramel flavor           €  8,50

GOLDEN JUBILEE
111  Miscela 1961
 citrusy black tea with fig              € 8,50
112  Miscela 2011
 green tea, flowery and fruity flavor   € 8,50

CHRISTMAS TEA
available from September to December
180  Christmas Chocolate 
 fruit infusion, with cocoa shells      €  8,50
195  Orange Christmas

rooibos, orange and spices flavor     €  8,50
261  Very Christmas

green tea, tangerine flavor,
vanilla and honey flavor             €  8,50



*contains almond

302  Green Christmas
green tea, candied fruits
and citrusy flavor                 €  8,50

303  Racconto di Natale 
black tea, spicy flavor  €  8,50

304  Miscela Natalizia
 sweet and spicy black tea
 with rum flavor                          €  8,50
306  White Christmas*
        black tea, cookie flavor, with sugar       €  8,50

FRUIT INFUSIONS
with hibiscus and rosehip
66  Hawaiian dream 
 exotic fruits flavor    € 8,50
128  Fragolizia
 strawberry and licorice flavor          € 8,50
189  Cappuccetto Rosso 
 grape and wild berry flavor         € 8,50
191  Mille e una notte*
 wild strawberry
 and coconut flavor               € 8,50
192  Notte Magica
 fruity and flowery flavor            € 8,50
196  Blueberry and Cherry  € 8,50
197  Orange-Cinnamon-Vanilla        € 8,50
199  Wild berry German Style               € 8,50
200  Cocktail Alpino
 balsamic flavor  € 8,50
201  Ginger Fresh 
 lemon, mint and ginger flavor     € 8,50
202  Wild Strawberries  € 8,50
203  Wild berries  € 8,50
204  Wild berries organic  € 9,00
205  Fuoco di Camino* 
 spicy flavor with sugar               € 8,50
206  Goccia Verde
 mint, licorice and fruity flavor         € 8,50
207  Blackberry and Raspberry         € 8,50
208  Notti in Tibet*
 orange, cream flavor with sugar      €   8,50
209  Mon Amour
 strawberry, cream flavor
 with sugar                                  € 8,50
210  Tangerine and Strawberry         € 8,50
211  Almond-Cinnamon-Vanilla*              € 8,50
214  Apple-Lemon  € 8,50
215  Rose Rosse 
 strawberry and fruity flavor                 € 8,50
218  Sogno d’Amore
 wild strawberry and caramel flavor   € 8,50
233  Mango-Peach-Ginger  € 8,50

ROOIBOS
251 Rooibos Bio   € 8,50
219  Rosso Africa Bio
 citrusy flavor   € 8,50
220  Red Passion
 passion fruit and citrus flavor    € 8,50
222  Energy
 peach and ginger flavor 
 with guaranà                            € 8,50
223  African Dream
 vanilla and caramel flavor          € 8,50
224  Belle Époque 
 fruity and pomegranate flavor     € 8,50
225  Torino 1806 
 gianduia flavor  € 8,50
226  Marron Glacé
 chestnut flavor  € 8,50
227  Graceland*
 almond, cinnamon and
 vanilla flavor                € 8,50

HERBAL TEAS
47  Fennel € 8,50
131  Ginger & Pomegranate
 citrusy and fruity flavor               € 8,50
135  Herbal Chai
 spicy flavor, with verbena and fennel    € 8,50
155  Buon Respiro  
 fresh and balsamic flavor              € 8,50
212  Ginger Lemon  € 8,50
228  Fennel-Licorice  € 8,50
229   Very Linea (with green tea)   
 fresh and vegetable flavor             € 8,50
230  Dopo Pasto  
 aromatic herbs flavor              € 8,50
231  Slow me  
 strawberry and peach, fruity flavor    € 8,50
234  Mint -Verbena  € 8,50
235  Silhouette
 fennel and aniseed, sweet flavor      € 8,50
236  Purity  
 citrusy flavor               € 8,50
237  Fit me (with green tea)   
 fruity flavor slightly sour             € 8,50
239  Beautiful Mind (with green tea)  
 citrusy flavor with guaranà berries   € 8,50
240  Body & Spirit  
 creamy and spicy flavor             € 8,50
242  Ginger Menta  € 8,50
243  Love me (with green tea) 
 fruity sweet flavor with pinapple
 and strawberry               € 8,50           



244  Ninna Nanna  
 fruity flavor with wild strawberry     € 8,50
245  Relaxing  
 fresh grassy flavor                     € 8,50
247  Karkadè  € 8,50
248  Chamomile  € 8,50
249  Peppermint              € 8,50
250  Yerba Mate  € 8,50
255  Linden  € 8,50
258  Turmeric & Elderflower
 flowery and spicy flavor                    € 8,50
259  Equilibrium                 
  citrusy and fruity flavor, with mint     € 8,50
260  Rosehip & Blueberry  € 8,50
262  Verbena  € 8,50

ORGANIC TEAS & INFUSIONS
GREEN TEA
7  Tai Ping Hou Kui  € 13,50
24  Jasmine Yin Hao    €  9,50
27  Colombian Green Tea  €  9,00 
37  Kukicha Verde  €  9,00    
88  Sencha Asagiri  € 10,00
93  Bancha  €  9,50
94  China Green op  €  8,50
95  Special Gunpowder  €  9,00
96  Special Jasmine  €  9,00
109  Gyokuro Takumi    € 13,00
142  Lady Strawberry
 strawberry and blueberries flavor   €   9,00
178  Shincha Homare  € 13,50
269  Moroccan Mint Tea

mint flavor                         €   8,50

BLACK TEA
99  Ceylon op   €  9,00
100  Colombian Black  €  9,00
124  English Breakfast  €  8,50
160  Earl Grey

bergamot flavor                  €  8,50
161  Benifuki Bio  € 12,00

SEMI-OXIDIZED
74  Thailand Oolong Jing Shuan   € 10,00

WHITE TEA
217  Nepal White           € 10,00

INFUSI DI FRUTTA
204  Frutti di bosco           €  9,00

ROOIBOS
219  Rosso Africa
 citrusy flavor                      €  8,50
251  Rooibos                          €  8,50

For any information about allergens it is possible
to consult the related documentation that will

be provided, upon request, by the staff in service

“The Way of Tea is nought but this:
first you boil water, then you
make the tea and drink it.”

Sen no Rikyu
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