Bodega Renacer
Bodega Renacer would like to invite you to “Live an Italian Romance” as a very special way
to celebrate Valentine’s Day. A 5 step dinner set in a beautiful pergola surrounded by
vineyards. The majestic scenery will be accompanied with live music. Renowned cheff
Rosario Díaz Araujo will offer a menu in which each step alludes to different love stages.
First Step: Shy Romance. Arugula, sautéed apricots, thin layers of pecorino cheese and
grind nuts salad. Dressing: Sauvignon Blanc reduction and Arauco olive oil, sea salt and
pink pepper. Wine pairing: Punto Final Sauvignon Blanc 2014.
Second Step: Gallantry. Bruschetta with Philadelphia cheese and ciboulette, prawns
sautéed in Mezcal, sweetened garlic aioli and avocado mousse. Wine pairing:Punto Final
Malbec Rosé 2014.
Third Step: Falling in Love. Pear and brie cheese extra large ravioli, with cream reduction,
prosciutto scales and crunchy leek flowers and threads. Wine pairing:Punto Final Malbec
2014.
Fourth Step: Blazing Passion. Flank steak cooked for 4 hours, garnished with a creamy
mushrooms risotto, Cabernet Sauvignon reduction, beetroot rouille sauce and sprouts and
cherry tomatoes salad. Wine pairing: Punto Final Cabernet Sauvignon 2014.
Fifth Step: Fatal Slow cook. Mascarpone and red fruits trifle with chocolate sauce. Wine
pairing: Enamore 2011.
Expect a night of candles, interesting tastes, romance and surprises. Limited capacity: 20
couples only. Price AR$500 per person.

Club Tapiz

Casa Coupage
Casa Coupage Mendoza has a charming proposal to celebrate Valentine's Day in the
privacy of our rooms, with innovative Zuccardi winery.
In the name of love, we couple the star dishes from the summer menu with distinguished
labels of the winery, a menu of 5 courses and 5 wines, designed by Chef Michele Aretini.
Dinner will be served for only 20 persons. The tables can be reserved for 8:30, 9:30, or
10:30.
You may pay by cash, Visa or Master Card.
Appetizer
Tempura Shrimp and vegetables
Alma 4 Chardonnay Oak
1 Course
Focaccia with rosemary, goat provoleta, piperade, green leaves
2nd Course
Warm marinated salmon, carrots, honey, baked apples trail on 7 spices.
Zuccardi Q Chardonnay
Main course
Carré rolled pork, stewed tomatoes, green beans and sweet potato mash.
Brazos de los Andes
Zuccardi Q Cabernet Sauvignon
Dessert
Chocolate Mousse, trace of Nutella, roasted peaches.
Malamado Malbec
Coffee Nespresso y petitfours
$ 450 per person.

Atamisque
Welcome:
- Cave extreme glass of sangria and trout sushi.
First course:
- Crispy asparagus, leeks and cheeses with chardonnay and honey reduction.
Or
- Summer salad with variety of lettuce and smoked pheasant
Between courses:
Lemon Cave Sorbet.
Second course :
- Meuniere Trout with pumpkin souffle and black sesame seeds
Or
- Iberian pork cooked at a low temperature with caramelized apples and walnuts
Desserts:
- Passion fruits sorbet with cave extreme.
Or
- Strawberries tartare and rose petals with campari syrup, grenadine and mint flavorings
Jasmine.
Price Per Person: AR$360

Casa del Visitante
Casa del Visitante has two different options to celebrate Saint Valentine’s
Picnics in the Gardens: on February 13,14 and 15th we invite you to enjoy a picnic
surrounded by vineyards and olive trees. The basket includes a selection of delicatessen
products, homemade bread, olive oils, two varieties of sandwiches and fresh fruits,
everything paired with our Santa Julia wines and sparkling wines.
Basket for 2 people $460
Saint Valentine’s Dinner: on Saturday 14th at 9:30pm we invite you to share a romantic
dinner under the vineyards at Casa del Visitante. It includes a reception sparkling wine
glass and a 3 steps menu.
Value per person: $450

Al Pasillo

