
AT THE PHOENICIAN

A Holiday Celebration

HISTORIC JOKAKE INN



100
YEARS
iconic hospitality since 1926

Celebrating
A Century of

Afternoon Tea

A century ago, at the base of Camelback 
Mountain, Sylvia Evans ByrnesSylvia Evans Byrnes, daughter-
in-law of artist Jessie Benton EvansJessie Benton Evans, began 

welcoming friends to her home, Jokake, 
with afternoon tea. Known for her warmth, 

charm and gracious nature, Sylvia had a 
gift for making guests feel at home, and in 

1926, her intimate gatherings soon grew into 
a beloved social tradition.

In 1928, the property expanded and 
opened its doors as Jokake Inn. Tea 

became synonymous with the inn’s warm 
hospitality, bringing together conversation, 

artistry and the leisurely spirit of the 
Sonoran Desert. Guests savored tea fare 

alongside chicken sandwiches and Sylvia’s 
rich chocolate cake, affectionately named 
“Sure Death,” while taking in the beauty 

of the surroundings and creating memories 
that endured for generations.

Today, 100 years later, The Phoenician 
continues this cherished tradition of 

Afternoon Tea, which has been part of 
its story since opening its doors in 1988, 

celebrating the timeless art of
gathering over tea.



Full Tea 120
INCLUDES TEA OF YOUR CHOICE PLUS

OUR THREE-COURSE MEAL

Royal Tea  135
FULL TEA & GRUET, THE PHOENICIAN,

BLANC DE NOIR, SPARKLING WINE

Grand Royal Tea 170
FULL TEA & BRUT, CHAMPAGNE

Grand Royal Rosé Tea  190
FULL TEA & BRUT ROSÉ CHAMPAGNE

Royal Caviar Enhancement 175oz

ROYAL OSETRA CAVIAR
BLINI’S, CHIVE, CRÈME FRAICHE,

SOFT BOILED EGG, LEMON

Children’s Tea  80
Children 4-12 years old (3 years old & under complimentary)

Includes choice of tea, hot chocolate or chocolate milk

Finger Sandwiches & Savories
Gluten Free Available with 48 Hour Notice

HONEY ROASTED HAM & CHEDDAR HALF MOONS
mustard aioli, white pullman

ENGLISH CUCUMBER CIRCLES
fresh mint cream cheese, white pullman

ANTS ON A LOG
fresh celery, cinnamon cream cheese, raisins

ROSEMARY TURKEY TRIANGLES
herb mayonaise, whole wheat

LEMON & THYME CHICKEN SALAD
creamy chicken salad, fresh thyme, lemon, marble rye

NUTELLA & JELLY
strawberry preserves, brioche

Children’s Delicacies
RED BERRY TORTE

GINGERBREAD COOKIE
BLUEBERRY CREAM PUFF

TAHITIAN VANILLA CHEESECAKE
CHOCOLATE DIPPED STRAWBERRY

BROWNIE LOLLIPOP
GINGER CHOCOLATE TRAVEL CAKE

Applicable tax and 22% gratuity will be added to all parties



Applicable tax and 22% gratuity will be added to all parties

Beverage Offerings
Herbal Tea

*CAFFEINE FREE
FRENCH LEMON GINGER

PACIFIC COAST MINT
APPLE PIE

APRICOT ESCAPE

White Tea
WHITE COCONUT CRÈME

WHITE WINTER CHAI

Green Tea
DRAGONWELL

JASMINE PEARLS
GREEN POMEGRANATE

Black Tea
ASSAM GOLD
DARJEELING

DARK CHOCOLATE PEPPERMINT
EARL GREY

ENGLISH BREAKFAST
PLUM OOLONG

Wine Enhancements by the Glass
SONOMA-CUTRER CHARDONNAY 

russian river ranches, california
17/66

JUSTIN CABERNET SAUVIGNON 
paso robles, california

18/70

Wine Enhancements by the Bottle
ROMBAUER VINEYARDS CHARDONNAY

carneros, california
98

CADE CABERNET SAUVIGNON
howell mountain, california

215

VEUVE CLICQUOT BRUT RESERVE
champagne, france

170

MOËT & CHANDON DOM PÉRIGNON BRUT RESERVE
champagne, france

600

LOUIS ROEDERER CRISTAL BRUT RESERVE
champagne, france

800



Applicable tax and 22% gratuity will be added to all parties

Finger Sandwiches
& Savories 

Gluten Free Available with 48 Hour Notice

ENGLISH CUCUMBER
fresh mint cream cheese, white pullman

LEMON & THYME CHICKEN SALAD
creamy chicken salad, fresh thyme, lemon, marble rye

SOFT POACHED LOBSTER SALAD
lemon aioli, cucumber, sesame

CLASSIC EGG SALAD
watercress, whole wheat

ASPARAGUS & PARMA HAM
garlic herb mousse, shaved asparagus, white loaf

PEPPER CRUSTED BEEF
whole grain mustard, horseradish, pumpernickel

Scones
BUTTERMILK & CRANBERRY SCONES

clotted cream, lemon curd,
strawberry preserves

Mignardises
PETIT CONFECTIONS

Sweet Delicacies
“SYLVIA’S” DECADENT CHOCOLATE CAKE

RED BERRY TORTE
VANILLA CRANBERRY TARTLET

CHOCOLATE ECLAIRS
GINGERBREAD COOKIE

CHOCOLATE DIPPED STRAWBERRY
TAHITIAN VANILLA CHEESECAKE

GINGER CHOCOLATE TRAVEL CAKE




