
----------------------------------- RECEPTION -----------------------------------

SPANISH TOMATO BREAD
JAMON IBERICO CONSOMMÉ WITH MELON CAVIAR

SALT COD FRITTERS WITH SPINACH
MANCHEGO AND CHORIZO CROQUETTES

CRISPY POTATO CONES BASIL MOUSSE WITH MICRO BASIL

LUSTAU RED VERMOUTH

----------------------------------- FIRST COURSE -----------------------------------

CARABINERO AL PIQUILLO (LANGOSTINES)
FENNEL CONFIT, MOJO VERDE, SMOKY APRICOT REDUCTION

2015 MARQUES MURRIETA CAPELLANIA (MACABEO VARIETAL)

----------------------------------- SECOND COURSE -----------------------------------

SMOKED BABY OCTOPUS, LIQUID OLIVES, CHORIZO CHIPS,
CHORIZO RED PEPPER AIRE, PIQUILLO PEPPER ESCABECHE

2014 MARQUES DE MURRIETA DALMAU RESERVA

VS

OCTOPUS ROMESCO
HAZELNUT, BABY POTATOES, GOYA UNICO INFUSED WITH TRUFFLE, GUARAPO-PIMENTON REDUCTION

2016 MACAN CLASSICO

----------------------------------- THIRD COURSE -----------------------------------

SOLOMILLO DE TERNERA A LA PIMIENTA (PEPPERED VEAL TENDERLOIN)
SAFFRON AIOLI, CHERRY CHIMICHURRI, TORTILLA SQUARES

2010 VEGA SICILIA UNICO

VS

WOOD GRILLED VEAL MEDALLION WRAPPED WITH JAMON IBERICO, RED WINE OXTAIL MARMALADE, 
SMOKED TOMATO AND EGGPLANT ESCALAVIDA

2010 MARQUES MURRIETA CASTILLO YGAY GRAN RESERVA

----------------------------------- DESSERT -----------------------------------

SPANISH CARAMEL CUSTARD
BLOOD ORANGE CREPE, FRESH ORANGE SALAD

POMEGRANATE SYRUP

LUSTAU PEDRO XIMENEZ


