
ca�egrandeabaco.com

Smoked paprika and rosemary Gordal olives,
black pepper puff twists and tomato guacamole. V

Potted prawns and shrimp terrine, cucumber black sesame salsa, 
granary Melba toast.*

Tuscan lamb and fava bean stew and confit tomatoes.*
Cranachan, whisky delice oat shorty base, 

honey pine nut wafer and raspberries. V
Dunsyre blue cheese Waldorf chutney and crackers. V

TUESDAY 29TH JANUARY 2019 - Arrival from 7.00pm, evening commences 7.30pm.
£30 per person

·  B O O K I N G  E S S E N T I A L ·
A S K  Y O U R  B A R I S T A  F O R  M O R E  D E T A I L S

FOOD MENU

* Comte cheese  gougeres with piperade and chervil. 
* Tuscan 5 bean stew confit tomatoes.

VEGETARIAN ALTERNATES

J A N UA RY  W I N E  TA S T I N G  E V E N I N G
Join us to experience 3 whites, 3 Reds and a sparkling wine 
chosen by our sommelier, whilst enjoying a 5 course menu 

throughout the evening.


