VISTALBA

WINE BAR

MENU FORTWO

1 BOTTLE OF GRAN TOMERO COLLECTION WINE

1 SHARED PLATE (choose one)

- Cheese Board: Pepato, Morbier, Gruyere, “Criollo”, figs, dried pears, almonds, and
seasonal fruits.

- Serrano Ham Board: 18-month Spanish Serrano ham served with bocconcini and our
exclusive CORTE V olive oil.

- Smoked Premium Meats: Smoked venison, trout, and salmon, accompanied by almonds,
walnuts, black olives, capers, and salmon paté.

2 MAIN DISHES (choose two)

- Fennel Salad: With sliced vegetables, orange segments, blue cheese, and walnuts.

- Serrano Ham Ciabatta: With sweet tomato purée, arugula, and our exclusive CORTE V olive oil.
- Roast Beef Ciabatta: Roast beef with mustard, pickles, and arugula.

- Cheese Focaccia: With candied tomatoes and sliced vegetables.

- Lorraine Quiche: Shortcrust tart filled with ricotta, crispy bacon, caramelized onions, and egg.
- Vegetable Quiche: Shortcrust tart filled with ricotta, cream, eggs, mushrooms, and seasonal

vegetables.

2 DESSERTS (choose two)

- Citrus Key Vanilla Crunch: Vanilla crumble, citrus cream, toasted meringue, and nut crumble.
- Chocolate & Pistachio: Pistachio sablé, semi-bitter chocolate mousse, and red fruit insert.
- Cheese Selection: Cheeses served with sweet potato and quince strips, mixed nuts, and
dried fruit.
2 HOT BEVERAGES

Nespresso coffee or tea

PRICE $ 150.000 (for two)

Visit (without tasting) included at 3 PM (Reservation required)

Prices are subject to change without notice. May and Fune, 2026

RESERVAS | X turismo@bodegavistalba.com
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