(Costa Prava Pistro
Chefs Tasting Menu

SPring
Amuse

Gaméas en Ga[;aroliha with Mojo Verde
Gin Mare, | ime Sor})et, Fever | ree ] onic Jellg & Fearls, | ime /est

Lgfn‘\/g Koasted Sea 5ca//olo with Pacon \//ha[grette over Praised [ ecks

Juvé y Camps Bru’c Nature (Gran Reserva 201 7 Sant Sadumi d’Anoia

Koast §uc,é//ng /D/g with [ hree [ ittle Sauces

Marqués de Murrieta Reserva 2018 | em rani”o~6raciano~Mazuclo) Kioja
9 P )

Cr/spﬂ Lamé C/70/05 with Koasted Ked 56// &t eppers & Wild Mushrooms
Trimbach 2021 Finot Noir, Alsace

Dané C/mco/ate Ganac/nf Tart with Eslorcsso W/n’pped Cream & /‘—/aze/nuts
Frosty Caraji”o

[inale

00
Salucll Aﬂgeles, Kittg, Faula, Wa]ther and the Costa Brava Bistro Fami]g

Chefs Tasting Menu $1 Oﬁ.OO/Person - $6O.OO/Person additional for Wine Fairing



