
INSÓLITO DINNER EXPERIENCE
by Diego Ferrari, Héktor Monroy & Matthijs Stinnissen

BOCA and Matusalem, official partner of The World’s 50 Best Bars, are proud to 
host a bespoke paired dinner celebrating the launch of the unusual and rare 

Matusalem Insólito rum.

Global Rum Barista, Diego Ferrari; Matusalem´s Consumer Experience Global Head, 
Hektor Monroy; and BOCA´s Head Chef, Matthijs Stinnissen; designed a menu of 

dishes that creates a perfect food pairing with wines and Matusalem rums.



APERITIVO

SPICED BEEF TARTARE
Cornichon Gelée, Pickled Shallot, Crispy Potato (D)

NEGRONI LATINO
Matusalem 15 Years Gran Reserva, Red Vermouth, Italian Amaro, Coffee Liquor

ENTRANTES

PIMIENTOS DEL PIQUILLO & ALICI
Spanish Red Peppers & Manzanilla Olives, Chavroux Cheese, 

Cantabrian Anchovies Filets (D)(GF)(N)

HOKKAIDO SCALLOP CRUDO
Organic Green Apple, Green Gazpacho, Yuzu & Labneh Mayo (D)(S)

TORCHED MACKEREL
Date Dibs, Biodynamic Baby Gem, Local Lime & Labneh, Confit Lemon (D)

MATUSALEM INSÓLITO SOLERA TEMPRANILLO CASK   

MARIMAR ESTATE ACERO, CHARDONNAY 2018
 Familia Torres, Russian River Valley AVA, United States of America

INSÓLITO DINNER EXPERIENCE

(A) Alcohol, (D) Dairy, (V) Vegetarian, (VE) Vegan, (GF) Gluten Free, (N) Nuts, (S) Shelfish. 



SEGUNDOS

JAPANESE SAROMA WAGYU TONNATO
Tuna Mayo, Crispy Black Quinoa, Local Pomegranate

12-HOUR BRAISED LAMB
Arroz Bomba con Trufa Negra, Pickled Shimeji, Mustard Cress (D)(GF)

MATUSALEM 15 YEARS GRAN RESERVA   

CUNE RESERVA, RIOJA ALTA BLEND 2016
Compañía Vinícola del Norte de España, Rioja DOC, Spain

POSTRE

COFFEE PARFAIT
Dulce de Leche, Passion Fruit Ice Cream, Anise Cress (D)(N)(V)

MATUSALEM 23 YEARS SOLERA GRAN RESERVA   

GONZALES BYASS, TINTILLA DE ROTA 2017
Finca Moncloa, Cadiz VT, Spain

INSÓLITO DINNER EXPERIENCE

(A) Alcohol, (D) Dairy, (V) Vegetarian, (VE) Vegan, (GF) Gluten Free, (N) Nuts, (S) Shelfish. 


