
Costa Brava Bistro – Monthly Wine Dinner 

Bodega Protos, Ribera del Duero 

Tuesday, March 10, 2026 

First Course 

Oil-poached Tuna with Capers & Green Olives 
in a Lemon Vinaigrette & a 9-minute Egg 

2017 Gran Reserva 

Second Course 

Suckling Pig with Three Little Sauces 

2022 ‘Protos 27’ 

Third Course 

Grilled, Semi-boneless TX Jumbo Quail 
over Wild Rice with Chorizo, Leeks & Bell Peppers with Saffron Cream 

2021 Crianza, 3er Año 

Finale 

Tarta de Santiago with Whipped Lemon Curd 

Juvé y Camps Brut Nature Gran Reserva 2021 Sant Sadurni d’Anoia 

150/person, excluding Tax & Gratuity 

♥ 

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

Special Thanks to Leon Sierra, Mid-State Wines 


