
 
 

2328 1
st
 Ave, Seattle, WA 98121 

Ph:(206)448-8884      www.alabardero.com  

Segura Viudas Fall Harvest Dinner 
23rd September, 2010 7:30pm 

With Special Attendance from the Winery 

Menu 
Segura Viudas Bubble Cocktail-Segura Viudas Brut Rva with Saint Germain and Mango “Bubbles” 

 
 Brocheta de Pato a la Naranja al Estilo Alabardero 

Duck a L'orange Alabardero Style 
 

Delicia de Foie Gras y Café 
Coffee and Foie Gras Bonbon 

 

D.O. Cava-Reserva  Heredad (Macabeo, Parellada) 
 

Vieiras , Emulsión de Edamame, Salsa Cremosa  de Ñoras y Arroz Salvaje 
Scallops Over an Edamame Emulsion with a Ñora Pepper Sauce and Wild Rice 

 
D.O. Rias Baixas- Vionta 2009 (Albariño) 



Pargo Rojo al Cava Sobre Nuestro Guiso de Gnochis, Cebollas, Tomates Secos y Salsa Demiglas  
Red Snapper in a Cava Sauce with a Gnocchi Stew with Onions and Sundried Tomatoes in a Demiglas 

Sauce 
 

D.O. Penedes- Mas D’aranyo Rva 2003 (Tempranillo, Cabernet Sauvignon) 


Solomillo de Buey, Cous-Cous de Zanahoria y Coliflor con Salsa de Pedro Ximenez y Cristal de Patata 
Beef Sirloin with a Carrot and Cauliflower Faux Cous-Cous, Pedro Ximenez Sauce and Potato Crystal 

 

D.O. Ca. Priorat- Morlanda 2003 (Garnacha, Cariñena, Cabernet Sauvignon) 
 

Bizcocho de Zanahoria , Cremoso de Chocolate con leche y Sable Breton de Laurel 
Carrot Cake with a Creamy Milk Chocolate Frosting and a Bay Leaf Breton Shortbread  

 
 D.O. Cava- Aria Brut Rosé (Pinot Noir) 

 

$75 
(Tax and Gratuity not included)   

The Spanish 
Table 

http://www.alabardero.com/

