MOVIDA

PAELLA & PLAGHS

APERITIO0 FRO THE BAR

Marinated Olives
Gilda - White anchovy, gordal olive, guindilla pepper
Baguette with Jamon, tomato, piquillo peppers,
Empanada de cerdo
Goats cheese with caramelized onion
Mejillones with salsa verde
Tortilla Jamon and Manchego

Anchoa con queso

SERUED WA AT THE rABLE
Gambas a la garbardina with lemon alioli
Chorizo filled bomba
Croquetta with leek and Manchego
Pincho de pollo with yoghurt and picante sauce
Mushroooms a la plancha with garlic and parsley

Boccadillo de pescado

PAELLA DE MARISED SERUED Fa0l Tak PAL

PUSTRE

Churros with hot chocolate

SAVOR
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Festival menus are correct at the time of publishing but are subject to product
availability & seasonal changes. Day & time restrictions may apply.

DRI SPEBIALY

BAANPAGDE

Moét & Chandon, Epernay, France.....mmeeeeeeeeeeeenen 17/99

BUBKTAILS
SPRITZ

Malfy Con Limone, Malfy Amarena, Limoncello,
Lemon & Thyme, Prosecco, Soda 15

PALOMA
Altos Tequila, Campari, Lime, Grapefruit,
Juice & Soda 15

STORMY
Bumbu Rum, Lime, Angostura Bitters,
Ginger Beer, Mint 15

HENNESSY & GINGER 15

I

Idle Hands, Sauvignon Blanc, Marlborough

Camshorn, Chardonnay , Waipara ...

Gwen, Pinot Gris, Hawkes Bay

Campo Viejo Tempranillo, Rose, Spain....
Minuty, Rose, Cbtes de Provence...........

Campo Viejo Reserva, Rijoa, SPain .....eeeeeeessssssnns

JEEN

Estrella (400ml) 10

Hod-aLe
CETRIOLO
Seedlip 108, Cucumber Juice, Elderflower,
Lemon, Egg White 12

Keep up to date with Festival news
and events at savor.co.nz




