IBERIANERREASRE'S
WINENDINNER

First Course

Rockfish Mosaic*

leek ashes, cilantro, Marcona almond, cucumber, escabeche, coconut snow

Albariiio, Do Ferreiro, Rias Baixas, Galicia

Second Course

Ham and Eggs*

Manchego churro, osetra caviar, Serrano ham, huevos, brava sauce

Hondarrabi, Ameztoi Txakolina, ‘Rubentis’, Basque Country

I hurd Course

Piri Piri Rack of Lamb~*

potato chip tortilla, petite greens, sultanas, piquillo pepper emulsion

Garnacha, Costers del Priorat, ‘Pissarres’, Catalonia

Fourth Course
Secreto Iberico*

duck confit croquette, romesco, romanesco, parsley allioli, charred lime

Tempranillo, Viria Sastre, ‘Reserva’, Ribera del Duero

Dessert

Burnt Basque Cheesecake

whipped mascarpone, port poached pears, spiced port reduction

Palomano, El Maestro Sierra, ‘Amontillado’, Jerez-Xeres-Sherry

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodbarne illness.







