(Costa Prava Pistro
Chefs Tas’cing Menu -~ f:a"
Octobcr 3, 2023

Seatood Plack Kice with Jum[)o 5/#//77;), Octo/ous ééc;w’a’
[ orres F 220 das Bruxas 2022 A/[Jariﬁo, Kias Bafxas

Escacgots Tcmpura with /\//ojo chén & l/l///a/ /\//us/7room5

uinta da [Tonte Souto Rouge 2018 | ouriga NacionaLS rah, A]ente'o
g g y )

Kainbow [ rout Basquaise with [ rfséc~/4/0/0/c 53/30’

Chéteau Ficque Cai”ou 2020 FessaeLéognan

Koasted F ckin [Duck Preast with B/acéécrry Gastr/c]uc‘ & Koot \/cgctaé/cs
Bodegas I AN Gran Reserva 2016 TcmPrani”o—Mazuc!o—Graciano, Rio_ja

Bc‘rrﬂ 50/7715 Caée with Almond Cr/ls/r.vs & Stra Wbcrry Sauce
Kamos Finto LB\/ 2017 For’co

Salucll Aﬂgeles, Kittg, Faula, Wa]ther and the Costa Brava Bistro Fami]g

Cheps Tasting Menu $95.OO/Person ~ $5O‘OO/Person additional for Wine Fairing



