9

INTERCONTINENTAL.

ADELAIDE

i g&g‘h <gea O/nenu

874 per person: Includes Sparkling wine on arrival

Ck $89 per person: Includes a glass of Devaux “Cuvee D” Brut on arrival

% i QSavoury

Roasted Beetroot & Goat's Curd Tartlet
L s Adelaide Hills goat's curd, walnut, micro herbs
¥ Tasmanian Smoked Salmon (A) & Cucumber on Rye
Dill créme fraiche, ikura (A), bronze fennel
Free-Range Chicken Sandwich on Wholemeal Bread
Mayonnaise, chives, baby herbs
%\; Braised Short Rib Slider on Brioche Roll

?‘*"\ g Truffle mayo, caramelised onion, pickle

. Sweet

Valrhona Dark Chocolate & Salted Caramel Tart
/ = 66% Caraibe chocolate ganache, fleur de sel
f - J? f Salty Caramel & Saffron Apple Slice
5 il Delicate caramel mousse, hazelnut sablé
< —~ *} Orange & Almond Financier
Clare Valley citrus curd, candied peel, beurre noisette sponge
Macaron Collection

Pistachio and Sirawberry

OScones

\ Traditional Buttermilk Scone

.

Raisin & Wattleseed Scone
/1 Beerenberg Jam

/ Cultured Butter
3 / ’ Vanilla Bean Clotted Cream

Seafood: (A) - Australia | (I) - Imported | (M) - Mixed
Please let one of our team members know if you have any special dietary requirements, food
allergies or food intolerances. Whilst all care is taken in the preparation of all food, traces may
é{g be found due to shared premises and equipment
é
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	High Tea Menu

