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February 22 - March 3, 2019 @ LEeEaalUls
é ” 4130 Cass Ave | Detroit 48201 | 313.285.9081 | $29
€24A—  Hours: Mon. - Thur. 5 p.m.- 10 p.m. | Fri.-Sat.5 p.m.- 11 p.m.

SUGGESTED WINE AND COCKTAIL FLIGHT: $25

First Glass Pairing

Vegetarian: Terras de Gondarrei
Featured Grape Varietal: Albarifio. Region: Rias Baixas

Meat/Seafood: Ametzoi
Featured Grape Varietal: Hondarribi Zuri. Region: Txakolina
Second Glass Pairing

Vegetarian: Ona Penedeés
Featured Grape Varietal: Marselan Region: Penedes

Meat / Seafood: Eguren Ugarte
Featured Grape Varietal: Tempranillo and Garnacha. Region: Rioja

Cocktail

Agua de Sevilla:
A classic cocktail in Sﬁain featuring Spanish Cava,
Orange Liqueur, Whiskey and Pineapple Juice.



