TiJes ’Qestamﬂant Dv’esents June/s Wine Dirmew"

J;ric Rumenap Fwom —ﬂwe Countwq \/intne"r’ will }Eeature Spanisj'\ wines
Daiwe&l wit\w courses pre on"ecl E Tioles Cu|inm'> Team
prep Y Y

June 28 2009 at 6:00 pm

Arrive to a refreshing glass of

DiEon Cava Brut Qese'r’ve Nv

Quail Escabeche

Ckar&onnaq \/inegmﬂ and wine sauce
Daso A Daso VeY’Aejo, 2008

Braciola Sauce Espagnole

HerL) seasoneA, BraiseJ L)ee1E IQOH
Gm”nacka De Euego, 2007

Seafood Paclla

S\'w’imp, Ca|ammﬂi, Mussels, White Fis\w, Craq}tis% anJ C\wow”izo Sausage
BoJegas Juan G|’ 2006

Savory Bleu Cheese Cake
’Qoasteol ReJ Depper Coulis
J:inca Y \/ine&los ConAaAo OI Haza, 2000

Strawberry Flan

Jov’ge Qwﬂonez Se|eccion J;specia|, 2005

$75 per person with wine
$60 per person, without wine
Tax and gratuity not included
Seating is limited; make your reservations now.
46580 ExpeJi‘tion DT’ive
Lexington Da'r*LL, MaﬂﬂanJ 20653
Phone 301-862-5303

WV T%eTiJes Des‘ta urant.net



http://www.thetidesrestaurant.net/

