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Wine Event Series:

DOMINIO DE ATAUTA

ASSORTED CANAPE

ACQUERELLO CARNAROLI RISOTTO

Local Sausage, Leeks, Bone Marrow, Black Truffle
Dominio de Atauta, Albillo Mayor, Ribera del Duero 2022

LocAaL GOAT CAPPELLETTI

Guacabo’s Arugula, Beurre Noisette, Red Cow Parmesan, Pickled Aji Dulce
Dominio de Atauta, Tinto Fino, Ribera del Duero 2021

PRIME NY BEEF

Taleggio Cream, Marjoram Pesto, Roasted Pepper Condiment, Potato Churros
Dominio de Atauta, La Mala, Tinto Fino, Ribera del Duero 2017

ARTISANAL CHEESE

Coconut Arepa, Tropical Fruit Marmalade
Dominio de Atauta, Valdegatiles, Tinto Fino, Ribera del Duero 2017

MIGNARDISES
Dominio de Atauta, Llanos del Aimendro, Tinto Fino, Ribera del Duero 2017

Food & Wine Pairing
FRIDAY, MARCH 28, 2025

%; 6:00 PM

- $325 PER PERSON @

Doy o pE AtauTa + applicable taxes & gratuities CONDADO VANDERBILT
- I HOTEL

ExecuTive CHEF Juan Joseé Cuevas GeENERAL Manacer Bryan Solino

Menu items are subject to change without previous notice. Not all ingredients are listed. Please alert your server if
you have any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions.



