
amuse bouche
PULPO
paprika butter sauce, potato puff

avancia godello ‘cuvee de o’
valdeorras, spain 2023

i.  f irst
GRILLED SHRIMP GAZPACHO
red onion, cucumber, tomato relish, olive oil

bodegas muga rosato
rioja, spain 2023

ii.  second
SPANISH TORTILLA
chorizo, onion, potato, romesco sauce, arugula

bodegas muga breca grenacha ‘old vines’
calatayud, spain 2021

iii.  third
CRISPY PORK BELLY
pisto, fried egg

bodegas muga reserva
rioja , spain 2020

iv. dessert
by pastry chef cainan sabey

CREMA CATALANA
candied orange, cinnamon sugar xuxo,
tahitian vanilla bean whipped cream,
toasted marcona almonds

alvear pedro ximenez ‘1927 solera’
montilla moriles, spain

spanish
wine ovation dinner

tuesday, april 29, 2025

by sous chef joy yamane-wong
wines presented by sky cameron


