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GASTRONÓMICO CRIANZA
MENÚ
TARTAR OF SCALLOPS WITH AVOCADO EMULSION.

CODFISH WITH FOAM OF ITS PILPIL AND FRIED GARLIC AND

GRILLED PIQUILLO PEPPERS.

100% IBERIAN ACORN-FED PORK WITH FOIE GRAS AND 

MUSHROOMS SAUCE.

YOGURT, STRAWBERRY, BUTTER COOKIE AND LAPSANG TEA.

WINEWINERY

FINCA LA ESTACADA CHARDONNAY-SAUVIGNON BLANC

FINCA LA ESTACADA VARIETALES

Straw yellow colored white wine. Intense aroma, clean and 
fresh, marked by white fruits (peach and pineapple). 

Unctuous, glyceric, with a magnificent acidity. Special for 
pairing with rice dishes and white fish.

Red wine of cherry red color. Fresh and menthol aromas. 
Complex and elegant wine thanks to its 18 months aging in 
barrels. In the mouth it is ample and with great volume. 
Ideal to accompany cheeses, grilled red meats, sausages.
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