
Costa Brava Bistro – Special Wine Dinner 

Bordeaux: the Right Bank, 2021 Vintage 

Tuesday, November 4, 2025 

First Course 

Salade Landaise 
Frisée, Smoked Duck Breast, Lardons,  

Cherry Tomatoes & Toasted Walnuts in a Dijon Vinaigrette 

Château Canon, Saint-Émilion 

Second Course 

Fresh White Truffle over Buttered Linguini 

Château Pavie Macquin, Saint-Émilion 

Third Course 

New Zealand Venison Loin, seared Rare, with Chocolate Demi-glaze 
& Roasted Root Vegetables 

Château Beau-Séjour Bécot, Saint-Émilion 

Finale 

Chocolate-Brandy Croissant Bread Pudding with Crème Anglaise 
& Hazelnut Brittle 

Château Petit-Village, Pomerol 

180/person, excluding Tax & Gratuity 

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

Special Thanks to Nick Pavelich & Eric Estefano 

Southern Glazer’s Wine & Spirits 


