High Tea

by

Sofitel Adelaide

Sweet
Scones | strawberry and vanilla jam | Chantilly cream
Passion fruit éclair | torched meringue
Custard tart | rhubarb
Petit gateaux | mandarin | black sesame | sesame dacquoise

Pina colada | pickled pineapple | coconut foam | micro coriander

Savoury
Wellington sausage roll | wagyu beef | house-made HP sauce
Gin-cured salmon Paris-Brest | dill Neufchatel
Beignet | corn | Gruyere
Pulled pork en cro(te | Calvados-soaked baby apples

Reuben finger sandwich | rye sourdough | Russian dressing | Swiss cheese

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

