
Tapas & Vinos de Espana
Date: Friday, November 2, 2012
Time: Quaffing: 6:30 pm Tapas: 7:00 pm
Place: Elaine & Bob Fenner’s
240 Delong Ave Council Bluffs, IA
Phone: 712-328-2481 Dress: Vestido casual
Hosts: Bob & Suzanne Kossow President: Patti Hipple

Menu
< Quaffing >

d'espinacas -small breads topped with tomatoes and other toppings
andalusia gazpacho –a traditional chilled soup

< Uno >
gambas -shrimp drizzled with lime and sherry
sauteed pollo con limon-chicken with lemon

tartaletas de tomate seco y queso de cabra-sundried tomato and
goat cheese

<Dos>
albondigos -meatballs with almond sauce/crusty bread

serrano arnon –ham (cured one year in the mountains) wrapped around
asparagus and roasted

chorizo –sausage with spicy fried bread
<Tres>

solomillo con ajo y jerez -beef with Spanish sherry and garlic
zarangollo aioli -zucchini with a garlic mayonnaise

pimientos rojos asados -roasted red peppers with goat cheese and olives and garlic
<Dolce>

natillas -flan, Spanish custard creams
churros -fried doughnuts
torticas -tart lime cookies

<Vinos>
2009 Lacas Rocas - Garnacha WA 90 2010 Tres Picos - Garnacha WS 90
2009 Can Blau - Mazuelo, Syrah, Garnacha WS 91 2010 Albacea - Monastrell WA 90
2007 Sierra Cantabria - Tempernillo WA 90 2009 Shaya - Verdejo WS 91
2010 Botani Moscatel - Moscatel WA 91 2008 Gramona Gran Cuvee RP 90

2008 Embruix - Garnacha, Carinyena, Cabernet Sauvignon, Syrah, Merlot WA 91
___________________________

Your check is your reservation. Make your check for $65 each, payable to IWFS CB: Send to
Suzanne & Bob Kossow 21622 Greenview Rd Council Bluffs, IA 51503  Ph: 712-323-9999

Guests are encouraged --------------Please call with any questions

Deadline for reservations is Monday, Oct 29th
  Visit our website for more details- http://www.iwfs.org/americas/council-bluffs


