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Belga Café proudly presents
Silvia Puig and wines from Viñedos de Ithaca
Aperitif:
Albariño, Abertal, Rias Baixas 2007

Black and White: cod Brandade, cauliflower cream with white anchovies, and squid with black ink sauce 

Odysseus Garnacha Blanca, Viñedos de Ithaca 2005 

A different take on paella: fillet of rabbit with Main lobster 

in a lobster-rabbit sauce with saffron oil and chorizo
Tinto Akyles, Viñedos de Ithaca, Priorat 2006

Beef tender hanger steak with bone marrow; sauce Espagnole 
new style, with truffle Mac and Cheese, Brussels sprouts three ways

Tinto Odyseus, Viñedos de Ithaca 2004
Cheese plate – selection of Belgian cheeses 
$65 pp + tip and tax
