Friday May 16"
This will be a fun, relaxed, and lively evening filled with fine wines,

flavour-packed cuisine, and warm Mediterranean vibes — the perfect
way to unwind and indulge.
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S}’aniSK Cured meals and cheese

Salchichen, Jamen Serrano, Mahen, Manchego, Marcona Almends, and
Manzanilla Olive Spread
§Q Marques de Caceres Cava, Penedes

C(SDY’M\@\S W‘T& j aY’liC

{ Sauteéd Shrimp, Chopped Garlic, Sherry Sauce, Fresh Herbs, Spanish Olive Oil
gﬂ Torre La Mereira Albarine, Rias Baixas

C(Pata’[as (@Y’m?as Wf’[& G &vﬁzo

Potato, Garlic Aioli, Spanish Chorizo, Smoked Paprika, Local Greens
gﬁ Marques de Caceres Excellens RosadoRioja

%Iencian G&céen and g%g Git gbaena
Chicken and rabbit paella
gﬁ Tinto Pesquera Crianza, Ribera De| Duero

Gatalan GY’GMYL

Rich Catalan custard with a hard caramel topping, marinaded clementines

g“’{l Torres Floralis Moscatel

/\

£8S per person - includes all foed and wine.

Make a night of it!

Stay over from just £I4S per person, including dinner and wine.
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