
HIGH WINES by BUBBLES & WINES

OPTION 1

Cava El Serralet Brut Nature Spain
Drusian Extra Dry Prosecco di Valdobbiaddene Brut Italy

Smoked Beet - Balsamico
Coppa di ParmaHam

Leyda Las Brisas Leyda Valley Chile 2019
Enate Chardonnay ’234’ Somontano Spain 2019

Cheese Board With 2 Cheeses

Leyda Las Brisas Cabernet/Merlot Rapel Valley Chili 2019
Vegni Le Capezzine Syrah Cortona 2016

Charcuterie Board - Bread

32.5 p.p
75 minutes

OPTION 3

Éric Taillet L’Egalit Brut Champagne
Dehours et Fils Les Vignes de Vallée Champagne

Smoked Beet - Balsamico
Coppa di Parma ham

Silverlake Sauvignon Blanc Marlborough New-Zealand 2019
Manz Scheurebe Kalkstein Rheinhessen Germany 2018

Zind-Humbrecht Pinot Blanc Alsace France 2015

Combination Cheese & Charcuterie

Weingut Gres Dornfelder Rheinhessen Germany 2016
Pepe Mendoza Alicante Tinto Spain 2017

Coume del Mas Collioure Rouge “Schistes” France 2018

Pork Belly - Mashed Turnip
Quail Legs Confit - Truffl  e Mayonaise

52 p.p
90 minutes

OPTION 2

Cava El Serralet Brut Nature Spain
Drusian Extra Dry Prosecco di Valdobbiaddene Brut Italy

Smoked Beet - Balsamico
Coppa di ParmaHam

Leyda Las Brisas Leyda Valley Chile 2019
Enate Chardonnay ’234’ Somontano Spain 2019

Cheese Board With 2 Cheeses

Domaine Le Pive Sable de Camargue France 2018
Muga Rosado Rioja Spain 2018

St Marcelin Cheese- Bread

Leyda Las Brisas Cabernet/Merlot Rapel Valley Chile 2019
Vegni Le Capezzine Syrah Cortona Italy 2016

Charcuterie Board - Bread

42 p.p
90 minutes

The wines in the tasting are submiɤ ed to change, due to changes in our assortment or vintage, but will always be of the same quality 
When there are dietary wishes we can change our bites on the spot


