
Amuse-Bouche
Manchego & Jamón de Bellota

Chorizo al Vino
Tortilla Española, Paprika Aïoli

Paired with TEMPOS Vega Sicilia Macan

Second Course
Herb-Crusted Rack of Lamb

Leek & Potato Fondue, Glazed Seasonal Vegetables, Blackberry Jus
Paired with TEMPOS Vega Sicilia Alión

Final Course
Flan de Manchego

Poached Pear, Toffee Gel, Manchego Crisp
Paired with Vega Sicilia Valbuena 5°

First Course
Wagyu Ribeye Steak

Blood Sausage Risotto, Charred Green Onion, Black Garlic Purée, Saffron Aïoli
Paired with TEMPOS Vega Sicilia Pintia

An intimate evening of refined Spanish cuisine, thoughtfully paired with one of the world’s most revered wine houses.

A celebration of heritage and craftsmanship


