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TAPAS & WINE DINNER
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Welcome Drink

Cava Codorniu Blanc de Blancs Chardonnay/Parellada/Xarel-Lo-Macabeo

Tomato and Serrano ham on focaccia bruschetta — Bdnh mi ca chua thit mudi
Chorizo, potato and cheese croquette — Xuic xich, khoai tdy phé mai chién gion
Marinated crab on shrimp cracker — Cua tdm véi banh phong tom

oMise en CBouche

Cava Codorniu Blanc de Blancs Chardonnay/Parellada/Xarel-Lo-Macabeo
Cecina, Sherry melon and ajoblanco soup
Sup hanh nhan, thit mudi va dua mat

Starter

Torres, Viiia Sol, Rueda Parellada

Stuffed squid, baby asparagus, marinated tomato, saffron sauce,
basil foam and spicy crispy garlic
Muic nhéi, mang tay, ca chua tdm, x0t nghé tay,
bot ld hiing tdy va tdi chién cay

TFirst Course

Torres, Altos Ibericos, Crianza, Rioja Tempranillo
Carabineros marinated in manteca colora
Tom vdp xot ca chua

Second Course

Torres, Celeste, Ribera del Duero Tempranillo

Rabbit stuffed tomato ravioli, kalamata olives, rabbit jus,
spicy olive oil sand and balsamic reduction
Banh xép ca chua thit thé ham, xot thé, ddu olive cay va gidm den

eMain Course
Torres, Gran Coronas, Penedés Cabernet/Tempranillo
Presa Iberica, rhubarb purée and Vermouth Rosso sauce
Vai thit heo, cdy dai hoang xay min vdi xot Vermouth Rosso

(Dessert
Gonzalez Byass, Fino Una Palma 6YO Palomino

Tiramisu, mango creme brulée and chocolate tartlet
Tiramisu, kem xodi tuoi dp liia va banh tat s6 cé la

10% discount for Caravelle Classique Club Members
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