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FMILIO MORO & Wine Pairings

Tapas Carnes
ham and manchego croquette, pork tenderloin empanada, bacon
wrapped date

paired with
Emilio Moro, ‘Finca Resalso,’ Tempranillo, Ribera del Duero, Spain

Gazpacho Verde
lemon-basil granita, avocado, bell pepper

paired with
Emilio Moro, ‘El Zarzal, Godello, Bierzo, Spain

Grilled Octopus

black olive tapenade, chorizo al vino, patatas bravas topped with salsa
verde

paired with
Emilio Moro, ‘Bestizo, Mencia, Bierzo, Spain

Spiced Lamb Lollipops

vanilla-parsnip puree, sour cherry reduction, cauliflower

paired with
Emilio Moro, ‘Malleolus, Tempranillo, Ribera del Duero, Spain

Basque Cheesecake
chocolate, pomegranate

paired with
Emilio Moro ‘La Felisa, Tempranillo, Ribera del Duero, Spain

llehaes

BISTRO&COCKTAILS
price does not include tax or gratuity




