Menu

CROQUETAS DE JAMON | FINO

Ham croquetas topped with iberco ham & alioli foam. Paired with Fino

ENSALADA DE CABRA AMONTILLADO

Mixed leaf salad with goats cheese, figs & pistachios. Paired with Amontillado

ARROZ DE ALCACHOFAS | PALO CORTADO

Creamy spanish rice with artichoke. Paired with Palo Cortado —

PESCADITO FRITO MANZANILLA

Assortment of fried seafood with black garlic aioli. Paired with Manzanilla

CARRILLERA | OLOROSO

Slow cooked pork cheek, chanteney carrots and mash. Paired with Oloroso

BOMBON DE CHOCOLATE | PX

Chocolate ganache with vanilla Chantilly. Paired with Pedro Ximenez

Book via tapas3.co.uk
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A Taste of Jerez

-6 course paired menu-
£50pp

5th November at 7pm



