High Tea

by

Sofitel Adelaide

Sweet

Scones | Gargon Bleu jam | Chantilly cream
Gateaux opéra | passion fruit | hazelnut | milk chocolate
Posset | grapefruit | Ceylon | puffed wild rice
Beignet | cream cheese | strawberry

Tarte tatin | apple | créeme fraiche

Savoury
Beef tartare | cured egg yolk | horseradish
Camembert tart | wild mushroom | truffle oil
Sandwich au poisson | brioche | barramundi
‘Nduja sausage roll | spicy Gargon Bleu tomato ketchup

Goat cheese bon bon | beetroot | beurre noisette vinaigrette

Click here to book
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https://booking.resdiary.com/TablePlus/Standard/GarconBleuAccor16491/5796?date=&partySize=2&promotionId=83653&time=1300&utm_source=HotelWebsite&utm_medium=GBSpecialOffers&utm_campaign=High%20Tea%20by%20Sofitel%20Adelaide%20incl%20Veuve%20D%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%20Tea%20by%20Sofitel%20Adelaide%20incl%20Veuve%20D%27Argent&utm_term=GarconBleuAccor16491

