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TAPAS BAR & RESTAURANT

Dining For A Cause

TUESDAY, MAY 13th 2014
HONORING WCHN’S GHEP

TASTING MENU

Oyster ‘Sangrita’
Ame_ztoi, ‘Rubentis’ 2013 (Basgue, Spain)

Huitlacoche Corn Fritter
Bodegas Ponce, ‘Reto’ 2012 (Manchuela, Spain)

Wild Striped Bass a La Primavera
Lagar de Costa, ‘Lagar de Costa' 2012 (Rias Baixis, Spain)

Lomo Pibil
Francesca Vincent, ‘Cesca Vincent' 201 (Priorat, Spain)

“Kobe Ribeye al Campesino”
Bodegas Volver, ‘Triga’ 2011 (Alicante, Spain)

Mango y Sope Dulce
Barsol, ‘Perfecto Amor' n/v (lca Valley, Peru)

Horchata Panna Cotta
Cocktail: La Jota



