
 

TEA & CHOCOLATE 
TASTING EVENT
I N N O VAT I V E PA I R I N G S 
OF EXCEPT IONAL TEA & 
CONTEMPORARY CHOCOLATE
An exploration of some of the World’s best 
Chocolate and Teas with Chocolatier of the 
year for the last 3 years William Curley, 
and TeaSmith founder John Kennedy.

- - - E X A M P L E  M E N U - - -
CHILLED SENCHA JAPANESE GREEN TEA     -- 

SEA SALT CARAMELS: SPARROW’S TONGUE     -- 

AMEDEI 65%: SHAN LIN SHI HIGH MOUNTAIN 

TAIWANESE OOLONG TEA --     AMEDEI 70%: 
PHOENIX SUNG SPECIAL  CHINESE OOLONG FROM 

500 YEAR-OLD PLANTS -- AMEDEI 9: ORIENTAL 

BEAUTY  DARK OOLONG TEA FROM TAIWAN 

--     GREEN PUER GANACHE: SHENG PUER 2003 

YIWU AN AGED CHINESE TEA -- PHOENIX OOLONG 

GANACHE: PHOENIX SUPREME  CHINESE OOLONG -- 

R O A S T E D O O L O N G G A N A C H E :  T E G U A N Y I N 

CLASSIC -ROASTED CHINESE OOLONG TEA 
- - DESSERT - TOSCANO CHOCOLATE MOUSSE, 
MATCHA CREME BRULEE: MATCHA L IQUEUR 

POWDERED CEREMONIAL JAPANESE GREEN TEA

12/3/09: 6-8pm

12/3/09: 8-10pm

£50 IN ADVANCE

T E A S M I T H ’ S U N I Q U E T E A B A R 
6 L A M B S T R E E T , E 1 6 E A 
C A L L  O R  E M A I L  F O R  B O O K I N G S
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