(Costa Prava Pistro
Chefs Tasting Menu
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Bc[g/an [ ndive with Orangc 5u/oréme, [resh (Goat ( heese
Toasted A/monds &/\/@Cl‘ar
J. de \/i”ebois 2021 Menctou~5alon) | oire \/a”eg

Arroz (Caldoso with 5/7r/mp & 5napper

Santiago Ruiz 2022 A”Jariﬁo~Loureira~Treixadura, Kias Baixas

T/‘UC/)E a /3 /\/avarra

Marqués de Murrieta Reserva 2018 TemPraniHo, Rioja

Koasted Duc,é Breast, 5@3&30’ [oic (ras & Grannﬂ 5/77/%/7 A lop/c /D urée

Chéteau de la Costc 2019 Margaux

Warm Esprcsso Caéc with C. hocolate Sauce & (réme An(g/aisc

Frostg Caraji”o

L4 4 4

Saludl Angeles, Kittg, Faula, Walther and the (Costa Brava Distro Famiig
Chelc’s Tastir\g Menu $95‘OO/Person ~ $65‘OO/Person additional for Wine Fairing



