
ca�egrandeabaco.com

·  B O O K I N G  E S S E N T I A L ·
S E E  W E B S I T E  O R  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

M O T H E R ’ S  D A Y
S U N D A Y  3 1  M A R C H  2 0 1 9

A F T E R N O O N  T E A
Classic Abaco afternoon tea – £28 for 2

Prosecco San Giuseppe  / Speciality Gin choose from 5 – £34 for 2

Champagne Joseph Perrier Cuvee Royal – £38 for 2

S E L E C T I O N  O F  O U R  F R E S H  M A D E  S A N DW I C H E S
Smoked salmon and chive cream cheese, multi seed bagel.

Goats cheese, red pepper, basil pesto sesame nigella.
Brie, bacon, plum chutney multi seed roll.

Serrano ham and manchego, sunblushed tomato pesto, 
aioli, caramelised onion, gallega bread.

S E R V E D  W I T H
Homemade petit soup of the day and crouton.

F O L L OW E D  B Y  
Locally made SCONA fruit scones with clotted cream and confitures.

Rich dark chocolate, toasted almond and chewy fig brownie.
Strawberry choux swans with Chantilly cream.

Two sittings: Arrival between 12 - 12.30pm, vacate by 2pm.
Arrival between 2.30 - 3pm, vacate by 4.30pm.


