
TAMBO 22
COOKING WITH FRIENDS DINNER SERIES

BENEFITING THE SANTA CRUZ LODGE PROJECT IN PERU
CHEF NOFRE DIAZ - Sarrosseria and 4Cani,

Colonia Sant Jordi, Mallorca, Spain

1ST COURSE

PA AMB OLI
Mallorcan Bread de la Pons, Aioli, Sobrasada, Jamon Serrano, Guindilla, Aceitunas and

Marinated Sea Fennel

Ca’n Verdura Supernova Rosat 2022, Binissalem

2ND COURSE

CROQUETES DE BUTIFARRO’
Blood Sausage Croquette, Tomato Mermelada and Agave de los Andes Zabaione

Ca’n Verdura Supernova Negre 2021, Binissalem

3RD COURSE

ARRÒS AMB BULDROI MALLORQUÍ
Traditional Paella with Bomba Rice, Monkfish, Saffron and Parsley Aioli, Radish

Mesquida Mora Sincronia Blanc, Vi de la Terra de Mallorca 2021, Porreres

4TH COURSE

PEIX ESPASA A LA MALLORQUINA
Swordfish Loin Mallorcan Style, Oven Roasted, Herbed Potatoes and Tombet

Mesquida Mora Sincronia Negre, Vi de la Terra de Mallorca 2021, Porreres

5TH COURSE

ENSAIMADA DE LA PONS TARTA DE ALMENDRA Y HELADO DE VAINILLA
Traditional Mallorcan Pastry, Almond Cake, and Vanilla Ice Cream

Licor de Hierbas Mallorquinas



$98 per person
Tax and Gratuity not included no menu substitutions


