e Tao of Tea

Te a S nac ks Promoting the art of tea

H ﬁ# Mooncakes. Pastry crust filled with mildy sweet bean paste. A popular dessert during the Chinese
Moon Festival, also used as wedding announcements. We offer several varieties.
In the style of Northern China, with a light flaky crust:
#%= % A #f mung bean $5
%587 A 9 tarot root $6
In the Guangdong-style, with a smooth crust:

E XA = A 8 red bean $6
SEA A B lotus seed $6
I A green tea $6

= ;
=] /Aﬁ Mang Gong. Famous and legendary "blindman" cookies from Guangdong province.
Made with rice and mung bean flour, sesame and peanuts. $2

7|§1:ﬁ# Almond cookies $2

*HB?PT?} Coconut tarts. A coconut macaroon filling inside a buttery pie shell. $3
ﬁ)ﬁﬂl&ﬁ#i’i Pecan cookies $3

;J’-%_*i Lizhi. Lychee are a popular juicy fruit in China. Very fragrant, and sweet. This snack is a good
compliment along with the stronger, darker teas. $3

TE.EE Peanuts. Spicy or roasted. $2

%_Eﬁ* Horsebeans. Lightly roasted fava beans. $2

Bﬁ&*ﬁ Pressed plums. Dried plums with orange peel and licorice. A comfort to sore throats. $2
}I&% Watermelon seeds. Flavored with cinnamon and anise. $2

:’ﬁ%—??ﬁ)ﬂ? Green tea pumpkin seeds. Roasted, and dusted with green tea powder, the seeds may
be cracked like sunflower seeds or eaten whole. $2

IE% Sesame chips. Lightly sweetened, with a sprinkling of black sesame seeds. $1

. .
L= %E’Z_, Candied Mango Slices. Symbols of growth and good health. When topped with shredded
coconut, they are also symbols of togetherness in the New Year. $4

_:E*E Eﬁ FEJ Five Treasures Come Knocking. A dish of seasonal treats representing the five blessing of
the New Year: health, wealth, longevity, virtue, and happiness. Often including: chestnuts, kumquats, candied lotus
seeds, and winter melon. $6

Eﬂé Puffed Rice Bar. Chinese version of the perennial kids favorite - the rice crispy bar. $3
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Plum Sake: Rich, ripe plum married to a traditional rice brew. $5

Erath Heart Pinot Noir: A full bodied Pinot Noir from Erath Vineyards, Willamette valley,
Oregon. Bright, fresh fruit aromas of cherry, raspberry, and blueberry fill the glass. $7

Rex Hill Chardonnay: Cool climate Oregon Chardonnay. Aroma of papaya, guava, Asian pear
and earthy nuts. $7

Asian Pear Sake: Hand crafted Sake with fruity aroma of Asian pear. Soft texture. $5

Unfiltered ‘Pearl’ Sake: A smooth, heavy-body, unfiltered sake made in the traditional style. Notes
of vanilla and pineapple with banana, coconut, and anise, rounding out a creamy body. $5

Tao Green Tea Sake: A teahouse special. Unfiltered sake blended with traditional powdered
green tea. $7

Dry ‘Silver’ Sake: Aromatic, crisp and dry, mineral and steel notes with hints of green apple
and pear. $5



