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Course #1

Belstar Prosecco Jeio Blestar SEL, Veneto, Italy

Serrano Ham with Frisee Salad
shaved melon, tomato-garlic crostini, confit cherry tomatoes‘o vinaigrette

Course #2

2012 Penagudo Blanco Bodegas Amador Garcia, Rioja

Deconstructed Paella -
crispy saffron risotto cake, garlic seared scallop, shrimp and calamari finished with lemon-pars‘fey oil

Course #3

2012 Tempranillo Joven, Bodegas Medrar'raz'ioj
Braised and Smoked Pork Belly

celeriac puree and truffle mushroom fondue

Course #4 "

2009 Medrano Irazu Crianza, Bodegas Medrano Irazu Rlpja

Tapas
Braised beef and manchego stuffed mushrooms
Olive and Pepper Skewers

Smoked Octopus T

Paradiso Chorizo Sausage . ¥ o

Course #5 - = = ey

2012 Cesca Vicent Red, Celler Cesca Vicent, P'rmrat -
Braised Lamb Shank F S

Andalusian stewed root vegetables, red pepper tapanade; c cabrales cﬁg%@e Etostln/ Pag L Tl
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