RUTABAGAS

Welcomes Guest Cihefs Wesley Beard and Scott Kirkihom
Satwrday, Janmoary 215 ot 7 pan

Tapas Duwer $50.00
Tapas Duwer witiv Spanisiv Wine Pairing $110.00

Sea SMLLOTJ/S/owo« bed of velvety smootiv caudiflower puree withv fried capery paired witiv Mercedes Equiren Samignon
Blane: Thiy dry wine demonstrates a perfect balance of fruit and aleolol withe a gentle, rouwnd finish.

Chor(zo with garlic pan fried bread paived with Heredad Ugarte Crianza. Mature fruit dominates in an incipient
bouguet withe soft tannin and. a long, excellent aromatic funisih

Mauncirego- Clreese Conopes with olives and pimientos paired with Picos del Montgo- Olok Vines Garnacha. A
lwshn, ripe, fruity red offering flavors of wild berries, blackberries, herbs and eartiv in o medim—bodied package.

Hand Tossed Plzza with Servanc ham, roosgted pepper and fresiv hevbs paired withv Legavisy Crianza. Dominant
notey of black frivity bled elegoantly withv toasty notes from ageing i oak holding a well balanced body withv good tomnin
and, fruit expression.

Kumamoto- Oysters witie finger Lumes (Hhe caviar of Hhe fruit world) paired with Reinares Blanco: This wine offers
baking spices, sweet red cherries and o touch of game on the nose while the palate hay loads of strawberry fruit, minerals
and a long, juicy finishv

Smokeol Salwmon, anciovy and red pepper toasts paived with Mercedes Eugeren Shivaz/Tempranillo: Deeper dark,
berry flavors are furmed by dusty tonning and become sweeter withv alr finisihving witiv good focns and o dark berry note.

Conele (lassic LitHe Frenciv cake) paived witiv Codorninw Pinot Nor Cava. This i Spain’s flrst rose’ cava, i iy made
entirely from the stylisiv pinot nolr groape and offery a wide range of woodland fruit and a crisp finisiv




