LAST

CONTEMPORARY FINE DINING

SPANISH EVENING

Thursday October 82026

A celebration of Spanish wine in the company of Grace Cody. A WSET Diploma holder, she
began her career in the fine wine trade before joining Liberty Wines as Brand Manager.
Passionate about Spanish wines, Grace works closely with some of Spain's leading producers.

Canape Reception

Catalan Bread
Pork Croquettes with Aioli

2024 Blanc de Blancs, Raventds i Blanc, Cataluna, Spain

Starter

Sea Bream Ceviche, almond, lemon, chives, dill

(V) Root Vegetable Salad, Goats Cheese, Almonds, Dill

2024 Tenerife Listan Blanco, Ocampo, Spain
2024 ‘Loro Do Bolo’ Valdeorras Godello, Rafael Palacios, Galicia
Main
Braised Swannington Lamb, anchovy, celeriac, fennel, jus

(V) Salt Baked Celeriac, Kale Crisps, Fennel, Watercress, Black Truffle Butter Sauce

2023'Saint Jacques® Bierzo, Raul Pérez, Ultreia, Castilla y Ledn, Spain
2023 'La Tendida’ Jumilla, Casa Castillo, Murcia, Spain

Dessert
Chocolate Cheesecake, toasted sesame, raisins
2024 ‘MR’ Muscat, Molino Real, Spain

7pm canapes for 7:30 start - £110 per person



