
CHEF ’S SECRET GARDEN DINNER SERIES
TUESDAY, MAY 30 | 6PM | CHEF’S KITCHEN | $110 PER PERSON

WINE PAIRING & DINNER MENU

FIRST PAIRING
Herradura Silver

Sweet Agave and Slight Woody Notes

Caribbean Shrimp Ceviche | Avocado | Fresno | Cilantro

SECOND PAIRING
Herradura Reposado

Sweet Agave, Peppered Vanilla & Butter

Kurobuta Pork Cheek Tamale | Sunny Side Up Duck Egg | Salsa Ranchera

THIRD PAIRING
Reserva Port Cask

Flavors of Dried Fruit, Spice, Caramel, Vanilla & Chocolate

Kobe Strip Loin | Frijoles Charros | Mojo Verde

FOURTH PAIRING
Ultra Anejo

Woody Notes, Vanilla & Carmel

Banana Split | Fried Ice Cream | Cajeta

RESERVATIONS CALL (480) 627-3161 OR EMAIL SAM.BARRAZA@OMNIHOTELS.COM

Join us for an exclusive, one-of-a-kind dining experience with Herradura Tequila. Explore fabulous food 
prepared family-style by Executive Chef Marcos Seville. Each course will be paired with the perfect

tequilas that are sure to intensify and elevate your palate.

www.OmniMontelucia.com


