
six  courses. one st ory

Wine Pairing | 35pp

Carlos Serres Rioja Crianza
cherry red with red fruit and liquorice fl avours; oak 

ageing adds structure and complexity
-

Entreflores Albarino
elegant, rich and structured; fresh acidity highlights 
subtle varietal character with fruity, intense fi nish

-

Fincas de Azabache Barrel Fermented D.O.Ca 
Rioja Blanco

fresh, zesty bouquet with added complexity and 
depth from careful barrel fermentation

-

Mirada Rosé Organic VDT Castilla
pale pink with strawberry, citrus and rose aromas; 

crisp acidity and mineral fi nish
-

Pablo Old Vine Garnacha D.O
deep red with rich blackberry, cherry and spice; 

balanced, intense palate with long fi nish
-

Vilarnau Cava Exta Seco Gold Edicion
fresh fruit aromas dominate; balanced palate with 

lively acidity and gentle sweetness throughout
-

Nectar Pedro Ximenez
lusciously sweet and smooth; rich fl avours of 
raisins, fi gs, caramel, mocha, nuts and spice



six  courses. one st ory

Wine Pairing | 35pp

Carlos Serres Rioja Crianza
cherry red with red fruit and liquorice fl avours; oak 

ageing adds structure and complexity
-

Entreflores Albarino
elegant, rich and structured; fresh acidity highlights 
subtle varietal character with fruity, intense fi nish

-

Fincas de Azabache Barrel Fermented D.O.Ca 
Rioja Blanco

fresh, zesty bouquet with added complexity and 
depth from careful barrel fermentation

-

Mirada Rosé Organic VDT Castilla
pale pink with strawberry, citrus and rose aromas; 

crisp acidity and mineral fi nish
-

Pablo Old Vine Garnacha D.O
deep red with rich blackberry, cherry and spice; 

balanced, intense palate with long fi nish
-

Vilarnau Cava Exta Seco Gold Edicion
fresh fruit aromas dominate; balanced palate with 

lively acidity and gentle sweetness throughout
-

Nectar Pedro Ximenez
lusciously sweet and smooth; rich fl avours of 
raisins, fi gs, caramel, mocha, nuts and spice





SA IN TPAUL SHOUSE SA IN TPAUL S JQ


