DISCOVER RIOJA WEEK

NOV 22\° — 28™ ALL DAY

Join us on a gastronomical journey through Rioja.

Enjoy five sharing dishes including a Salad Of Regional
Green Beans, Asparagus and Emirates Bio Farm
Dandeloin Leaves, Beef Short Ribs in Rioja Sauce, and
Suckling Spanish Lamb with Creamy Polenta with a
bottle of red Rioja from Familia Torres’s Altos Ibéricos
or a jug of virgin sangria for AED 345.
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DISCOVER RIOJA WEEK

NOV 22'° — 28™ ALL DAY

EMIRATES BIO FARM DANDELION LEAVES SALAD
Regional Green Beans, Kohlrabi, Olive Oil Mayo,
Local Herb Vinaigrette (GF)(VE)

SPANISH CHORIZO AND POTATO GRATIN A LA RIOJANA
Regional Potatoes, Roasted Eggplant Caviar, Tomato Jam (D)(GF)

BEEF SHORT RIBS IN RIOJA JUS
Cauliflower Couscous, Black Truffle (D)(GF)

SUCKLING SPANISH LAMB
Creamy Rosemary Polenta, Crispy Jerusalem Artichoke (D)(GF)

SPANISH CHEESEBOARD
Home-made Lebanese Quince Compote, Idiazabal,
Manchego & Tetilla Gallega (D)(N)(V)

PAIRING

ALTOS IBERICOS 2016 CRIANZA
Tempranillo — Graciano

VIRGIN SANGRIA
Fresh Juices, Fruit, Non-alcoholic Wine

(A) Alcohol (D) Dairy (V) Vegetarian (VE) Vegan (GF) Gluten Free (N) Nuts (S) Shellfish
Prices inclusive of 5% VAT and subject to 7% Authority Fees
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