
Sweet
Honey custard tart | tuille | lavender gel

Chocolate bavaroise | blood orange mousse | crystallised chocolate

Tropical-glazed entremets | mango compôte | coconut dacquoise

Madeleine | milk chocolate | banana jam

Scones | Garçon Bleu jam | crème Chantilly

Savoury
Carrot tart | caraway | Persian feta | pickled carrots

Duck éclair | pink peppercorn | strawberry pâte de fruit

Smoked trout blini | dill | lemon zest | crème fraîche

Goat cheese bon bon | chilli honey | tomato chutney

Sausage roll | pork | fennel | house-made relish

High Tea

Sofitel Adelaide
by

Click here to book

https://booking.resdiary.com/TablePlus/Standard/GarconBleuAccor16491/5796?date=&partySize=2&promotionId=83653&time=1300&utm_source=HotelWebsite&utm_medium=GBSpecialOffers&utm_campaign=High+Tea+by+Sofitel+Adelaide+incl+Veuve+D%27Argent&utm_term=GarconBleuAccor16491
https://booking.resdiary.com/TablePlus/Standard/GarconBleuAccor16491/5796?date=&partySize=2&promotionId=83653&time=1300&utm_source=HotelWebsite&utm_medium=GBSpecialOffers&utm_campaign=High+Tea+by+Sofitel+Adelaide+incl+Veuve+D%27Argent&utm_term=GarconBleuAccor16491

