
Seafood board - mussels, salt cod croquettes, gambas in chilli oil,          

garlic sardine fillets, allioli, ciabatta, lemon 

Accompanying white wines:  

Fonte Vinho verde, Aveleda, Portugal 

Puente de Salceda Verdejo, Vina Salceda, Spain 

 
Alcatra – braised Portuguese spiced beef and bacon stew with 

Massa Sovada (Portuguese sweet bread) 

Accompanying red wines:  

Plansel Tinto Selecta, Quinta da Plansel, Portugal 

Douro Red, Quinta do Crasto, Portugal 

Remordimiento Red, Bodega Cerron, Spain 

 
Honey roasted fig - vanilla ice cream 

Accompanying dessert wine:  

NV Pedro Ximenez, Bella Luna, Spain   
 

 

 

£60 per person 

A £30 deposit per person is required to secure your booking.

Iberica Route Wine Evening 

Tuesday 17th February, 7pm  

A wine and food celebration hosted by Christine Rethman of                

Enotria & Coe. With 34 years in the wine trade and a passion for              

Iberian wine regions, cultures and cuisine, Christine brings expertise 

and an engaging approach to the evening. 

Enjoy a carefully chosen selection of standout Spanish and                 

Portuguese wines, paired with delicious dishes, as you travel                 

the Iberian route.  


