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Category A+
One package, all inclusive.
Here you will have your fill of hot
and cold tapas, accompanied by
the best wines the farm has to
offer. And in the evening a
3-course menu with
accompanying wine package.

The minimum price is € 840 per
group (up to 6 people, all-
inclusive). Additional visitors
cost € 140 per person, with a
maximum of 43 people.



Included in the price is a tour
of the property and wine cellar,
tasting of the farm’s wines, tapas
and a 3-course menu in the
evening with accompanying
wine package.

Starts at 12 p.m.,
estimated end 4 p.m.
Dinner at 7 p.m.

Stay the night!

We also offer accomodation at
our hotel Cortijo Larios, breakfast
included. Booking of Category
A+ including accomodation:
EUR 190/guest!

Cortijo Larios los Bandoleros
can be reached by car in
about 15 minutes. We can
arrange a shuttle between the
farms if desired.

Our chef Miguel Herrara shows
his culinary skills. The menu varies
according to season.
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An example, the menu varies
according to the season.

Tapas
Iberian ham platter with regana
(Sevillian crackers)

Payoyo cheese platter with fruit
Toast with avocado and smoked sar-
dine
Oxtail patties
Crayfish stick with basil

)

Starters
(to be selected in advance)
Pumpkin cream soup, chestnuts and
curry
or
Pomegranate salad, beef tomato,
dried fruit, fruit and purple basil

)

Main courses
(to be selected in advance)
Slow-cooked beef cheeks with
celeriac puree, truffle and rosemary
or
Smoked cod in SanlUcar prawn sauce
with garlic and thyme

)

Desserts
(to be selected in advance)
Carob brownie with crumb ice cream
or
Grandma’s clove pudding
with chocolate cake

)

Wine menu included
Cava
Eleonor Muscat Eco
Ultimos Suenos
Tempranillo Reserva Eco
Eleonor Naturalmente Dulce.









The visit can be booked by e-mail
at info@bodegacezar.com or by

phone on +34 650 240 800, at
least one week in advance.



