
Tapas & Sherry Tasting Evening
with

Bodegas Hidalgo, Jerez

Manzanilla, 
La Gitana –Dry & refreshing, slightly nutty & salty

Nibbles to start - 
Sweet almonds, Gordal olives, Chicken liver & licor 43 parfait

Amontillado, 
Napoleon Seco - Bone dry & aromatic, caramel & raisin flavours

Sea bass with serrano ham, aubergine & sun blushed tomatoes

Palo Cortado, 
VOS, 20 Years, Wellington –Completely dry, toasted hazelnut flavour

Ibérico Secreto, Leon potatoes & salsa cazadora

Olosoro, 
Seco Faraon – Rich & dry fig, citrus & walnut flavours

Duck breast, blackberries & parsnip puree

Pedro Ximenez, 
Triana – Dense & sweet toffee like flavour

Tortas with dark chocolate, orange, olive oil & sea salt


