
 
 
 
 
 

         
 

 

With Brian Armstrong 
Of Grapes of Spain 

 
 

First Course 
Octopus Salad, Stuffed Endive Soup 

Bodegas Pedro Escudero Fuente Milano 2008 
 

Second Course 
Croquetas, Grilled Chicken Thighs and Sautéed Mushrooms 

Canto Petirrojo De Lozar 2007 
 

Third Course 
Chorizo Fundido and Filet Mignon with Mushroom Sauce 

Bodegas Luna Beberide Mencia 2008 
 

Fourth Course 
Gambas al Ajillo and Mejillones 
Adegas Gran Vinum Nessa 2009 

 
Fifth Course 
Grilled Salmon 

Campellares Rosé 2008 
  

$49.95 per person 
 

Reservations strongly recommended. 
 

 

Wine Tasting Dinner 

WEDNESDAY, MARCH 17, 2010, 7‐9 P.M. 

 

4918 Del Ray Ave – Bethesda – MD 20814 – 301‐986‐4920 – www.guardadosnico.com 


