
Join Ristorante Renato for a 
Wine Dinner 

Five Course Wine-Paired Dinner  

MENÚ DE DEGUSTACIÓN  

PRIMER PLATO  
Jamón Ibérico y Pan con Tomate  

Acorn-fed Spanish ham served alongside crusty toasted bread rubbed with ripe tomatoes and 
extra-virgin olive oil  

~ Los Dos Cava Brut ~  

SEGUNDO PLATO  
Gambas al Ajillo  

Gulf shrimp, lemon, butter, garlic and white wine. Served with crusty bread.  
~ Tarima Mediterráneo White Blend ~  

TERCER PLATO  
Pollo al Chilindrón  

Chicken thighs slow-braised in a, rich sauce of sweet red bell peppers, ripe tomatoes, and garlic 
~ Finca Valpiedra Reserva Rioja ~  

CUARTO PLATO  
Chuletón a la Parrilla con Patatas	  Bravas  

Ribeye steak finished with flaky sea salt, served with crispy potatoes. 
~ Alto Moncayo "Locos por el Zismero" Garnacha ~ 

QUINTO PLATO  
Crujiente de Moras con Natillas de Leche  

Tart blackberries baked under a buttery crust, served with a dollop of vanilla chilled custard 
~ Faustino I Gran Reserva Rioja ~ 

¡Buen Provecho! 

Substitutions available upon request 

Monday August 31, 2026, at 6pm 
$100 per person plus tax & gratuity 
Seating is limited - Reservation required 
(540) 371-8228 • www.RRenato.com


