
Costa Brava Bistro – Special Wine Dinner 

Spain: Bodegas Beronia, Rioja 

Tuesday, July 30, 2024 

Tapas 

Pintxo: 6-month Manchego, Tapenade & Piquillo Peppers 
Roasted Crimini with Jamón Serrano, Garlic & Parsley 

Croqueta with Jamón Iberico & Fried Quail Egg 

2015 Gran Reserva, Tempranillo-Graciano 

Fish 

Branzino with Creamy Anchovy Sauce & Shrimp “Relish” 
Bell Peppers and Shoestring Potatoes 

2015 III a.C. Tempranillo 

Meat 

Roasted Double Lamb Chop, Crispy Bones, Torched Goat Cheese & Basil Gel 

2019 Reserva, Tempranillo-Graciano-Mazuelo 

Sweet 

Creamy Carajillo 
Coffee Ice Cream, Licor 43, Whipped Cream & Caramel Sauce 

130/person, excluding Tax & Gratuity 

♥ 

Salud! Angeles, Kitty, Paula, Walther and the Costa Brava Bistro family 

Special Thanks to Kyllan McGee, González Byass USA 

Blaine Robinson, Southern Glazers Wine & Spirits 

and Eric Estefano, Southern Glazers Wine & Spirits 


