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BLANCOS

Faustino, “VII”, Rioja, Spain
$10 glass (6 0z) / $13 glass (9 0z) / $40 hottle

Ontanén, Viura, “Vetiver”, Rioja, Spain
ja, Op

$10 glass (6 0z) / $13 glass (9 0z) / $40 bottle

Carlos Serres, Viura/Tempranillo Blanco,
Rioja, Spain
$13 glass (6 0z) / $15 glass (9 0z) / $52 bottle

Baron de Ley, Blanco, Rioja, Spain
$9 glass (6 0z) / $12 glass (9 0z) / $36 hottle

Baron de Ley, Rosé, Rioja, Spain
$9 glass (6 0z) / $12 glass (9 0z) / $36 bottle
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VINOS

TINTOS

Bodegas Bilbainas, Tempranillo, “Vina Zaco”,
Rioja, Spain
$13 glass (6 0z) / $15 glass (9 0z) / $52 hottle

Bodegas Sierra Cantabria,
“Seleccién”, Rioja, Spain
$14 glass (6 0z) / $16 glass (9 0z) / $56 hottle

Marqués de Caceres,
“Excellens Cuvée Especial”, Rioja, Spain
$13 glass (6 0z) / $15 glass (9 0z) / $52 hottle

Torres, “Altos Ibéricos”, Crianza, Rioja, Spain
$14 glass (6 0z) / $16 glass (9 0z) / $56 hottle

Campo Viejo, Gran Reserva, Rioja, Spain
$10 glass (6 0z) / $13 glass (9 0z) / $40 hottle




550 .
PINTXOS

TAPAS

Albondigas
Ground heef and Ibérico hacon meathall with
oregano, green onion and tomato / $10

Chorizo Carbonizado con
Aceite de Oliva
Charred chorizo with olive oil / $11

Tabla de Quesos y Embutidos
Meat and cheese board with Jamon Serrano,
mild chorizo, Mahon, and Manchego / $24

Datiles con Tocino
Ibérico bacon-wrapped dates stuffed
with Manchego cheese / $10

Croquetas Jamén y Manchego
Creamy ham and cheese croquettes / $12
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PLATOS

PRINCIPALES

Bacalao Al Pil Pil

con Esparragos Blancos
Seared cod fish with white asparagus and pil pil sauce / $29

Patatas a la Riojana con Chorizo
(Rioja—style Potatoes)
Potatoes with chorizo sausage, garlic and
spicy pimenton de la Vera paprika / $18

Tempranillo rabo de toro cocido con patata
“tortilla” y jus natural
Tempranillo braised beef with potato “tortilla”
and natural braising jus / $28

Solomillo Ibérico
Ibérico pork tenderloin wrapped in bacon
with Basque red heans / $32

PASTELES

Flan Casera

Caramelized flan custard with orange zest / $7

Gateau Basque
Basque cake with vanilla, lemon and dried cherry / $9



Join us as we celebrate one of
Spain’s burgeoning culinary and
wine regions. Enjoy a taste of the
lush flavors of wine, tapas and more
from Rioja. Don’t miss the chance to
explore this region’s exotic cuisine —

without having to use your passport.

OMNI % HOTELS
& RESORTS




UP TO 3 PROOFS ARE INCLUDED IN COST OF JOB.
EACH ADDITIONAL PROOF WILL INCUR
ADDITIONAL CHARGES.

MB OMNI
Omni Mt Washington
Rioja Promotion Menu & Bar Card

Please review your proof VERY carefully.
Marking all changes clearly and directly on this
proof will expedite your job.

WE ARE NOT RESPONSIBLE FOR ERRORS, EXCEPT THOSE MARKED ON PROOF

BEFORE WE CAN PROCEED WITH YOUR ORDER,
the section below needs to be completed and
this page MUST be returned with proof.

DATE 9.20.17
JOB 228056 2

ELIZABETH BALDWIN
Melinda Soto [ ] co To PRESS

as is - no changes

[ ] APPROVED with
3 or less type changes
NOT expecting another proof

PRINT NAME

|:| Send Another Proof

see my changes

SIGNATURE DATE

ATTENTION

Cleveland Menu Printing, Inc.
1441 East 17th Street ¢ Cleveland OH 44114
www.clevelandmenu.com

1-800-356-6368 216-241-5256 Fax 216-241-5696



