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FRENCH EVENING

WEDNESDAY 5 AUGUST 2026 - ARRIVAL 7PM

WELCOME COCKTAIL

Vichyssoise with a quail egg, chives, truffle oil
and sour cream

Chargrilled tuna loin with a nicoise salad
with pistou sauce

Beef wellington with chateaux potatoes, spinach puree,
dripping carrots red wine jus

Cherry clafoutis with chantilly cream

Vegetarian or allergen alternatives available - please mention when hooking

£40 per person
BOOKING ESSENTIAL - ASK YOUR BARISTA FOR MORE DETAILS

caffegrandeabaco.com



