Thursday, 17th July
(Cava and Wine Cellar

presents
Wine and Dine with Vallformosa

Featuring the wonderful wines of Vallformosa, one of the many great vineyards in
Spain - maker of the finest Tempranillo, Parellada, Muscat grapes.
Also a great producer of Spain’s sparkling wine, the Cava. Hosted by Jonathan Slosberg, representative of
Vallformosa vineyard - the wines are paired with the specially prepared menu by the spanish cuisine
“extraordinaire” of Cava Restaurant and Bar, Chef Sting

Rm 125nett per pax

incl. wines

Starter

Grilled Portobello and Pomelo Salad

served with dried apricot and kiwi in apple cider dressing
Accompanying wine:

Vallformosa Cava Extra Seco N/V

Entree
Tapas Platter

a platter of jacket rock melon, sefood vol-au-vent and cheesy smoked salmon rodillos
Accompanying wine:

Vallformosa Claudia

Mains 1
Capricio smoked duck breast
warm smoked duck breast layered with sweet mango and Capricio de Cabra cheese,
served with balsamic and honey reduction
Accompanying wine:

Vallformosa Tinto Crianza

Mains 2
Charbroiled beef tenderloin

served wih roasted vegetable and garlic Jalapeno Gorgonzola sauce
Accompanying wine:

Vallformosa Tinto Gran Reserva

Dessert

Cava’s Fruit Trifle
Accompanying wine:

Vallformosa Cava Semi Seco N/V




