H1gh lea
Sofitel Adelalde

Sweet

Frangipane tart | pistachio | raspberry
Vanilla bavaroise | blueberry compote | blueberry jelly
Tropical-glazed entremets | mango compoéte | coconut dacquoise
Madeleine | milk chocolate | banana jam

Scones | Garcon Bleu jam | creme Chantilly

Savoury

Carrot tart | caraway | Persian feta | pickled carrots
Duck éclair | pink peppercorn | strawberry pate de fruit
Smoked trout blini | dill | lemon zest | creme fraiche
Goat cheese bon bon | chilli honey | tomato chutney

Sausage roll | pork | fennel | house-made relish

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

