WINE DINNER“

GRILLED GASPACHO SHOOTERS

honeydew, cantaloupe, orange, toasted almond, cilantro
Bodegas Muga Rioja Blanco

TIGERS MILK CEVICHE

cod, avocado, cured egg, charred bread
Nisia Rueda Verdejo

TENTACULOS DE PULPO

chargrilled octopus, jalapeno/avocado crema,
cherry tomato romesco, smoked lemon
Botani sierras de Malaga Garnacha

PICANHA ESCALIVADA

served family style, red peppers, zucchini, eggplant, patatas bravas
Vatan Toro Tinta de Toro

BASQUE CHEESECAKE

poached grapefruit, champagne syrup, turron almond brittle
Bodegas Jorge Orodonez & Co. Malaga Victoria No. 2

MAY 21°" AT 6 PM

$125 PER PERSON
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