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HENRI'S BAR
BRACA CAFE

WWW.HENRISBAR.COM | 609-263-CAFE

Help k|ck off our 2025 season byjommg
us for our 5 course Spanish themed

wine tasting dinner
THURSDAY APRIL 10TH
5:30PM SANGRIA RECEPTION,
6PM DINNER

WINE & FOOD PAIRINGS

S95 per pairing. Tax & Gratuity not Included.

COURSE 1

Green Plantain Toast, w/ Sautéed
Shrimp in Garlic Sauce

Paired with: Allende, Rioja Blanco

COURSE 2

White Bean Salad w/ Red Onion, Green Pepper, Tomatoes, Carrots,
Black Olives, Manchego Cheese, Hard Boiled Eggs, Sherry
Vinaigrette

Paired with: Marqués de Caceres, Rioja Rose

COURSE 3

Pan Seared Jumbo Scallop w/ Cauliflower Couscous & Sweet Potato
Puree

Paired with: Albarino, Abadia De San Campio,

Rias Baixas

COURSE 4

Chicken & Chorizo w/ Fresh Pasta, Shallots, Cherry Tomatoes,
Sautéed Spinach, Rosa Sauce

Paired with: Quinta Sardonia, Vino de la Tierra de Castillay Le6n
Sardon

COURSE 5

Homemade Churro & Vanilla Ice Cream
Paired with: Campo Viejo, Cava Brut

RESERVE YOUR PLACE TODAY BY EMAILING
BRACACAFE1901(@GMAIL.COM OR
CALLING US AT 609-263-CAFE




