BINOMIO:

—— SPANISH RESTAURANTE ——— Food menu

Jamon y ostras

; . . 60 month cured bellota Jamon
Barbadillo Wine Dinner d

Opysters topped with Fino sherry jelly
6" February 2023

Wine Line up Carabinero a la Plancha con migas
Grilled carabinero shrimps, migas and padron peppers
Dry White wine : Balandro Botas Palomino

Manzanilla Sherry : Barbadillo Solear & Manzanilla pasada “La Pastora”
Guisado de pulpo

Octopus and short noddles stew

Amontillado sherry : Barbadillo Amontillado VORS
Oloroso sherry : “Oloroso Cuco”

Palo Cortado sherry : “Obispo Gascon” Cotillar de ternera
Beef shortribs, cauliflower pure and roasted cauliflowers

Dry White wine : Los Injertos PX

Sweet sherry : Barbadillo Px “La Cilla”
Tarta de vainilla

Vanilla tart PX reduction




