Celebrating Beaujoulais Day, with a difference
Come to Bar 44 Cardiff and enjoy Beronia Day!

Thursday 19th November 2026
Guests to arrive at 12.30 pm for drinks in the bar, all tables to be seated for lunch by 1.30 pm

A stunning tapas feast enjoyed with half a bottle of Beronia Rioja per person

£75 per person

Menu

Alex Gooch sourdough breads, oils, sea salt
Gordal olives, lemon, black pepper and parsley
Charcuterie selection
Boqueron anchovies
Jamon croquetas

% 3k %k

Spiced sticky sherry glazed chicken, roast garlic
Dry-aged beef meatballs, spiced tomato, Rioja
Cured overnight roast pork belly, celeriac, grainy mustard
Winter tomato salad, moscatel dressing, dried black olive
Little gem, Manchego, anchovy caesar salad
Triple cooked patatas bravas, sherry alioli, bravas sauce
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Manchego, quince, rosemary crackers
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Chocolate and sea salt truffles

Capela’s (Basque berets) and a great time included

Please note that we will require payment in full for your party by 31st October 2026,
invoice details will be required when booking, invoices will be issued on 1st October 2026
If you have any vegetarians, allergens or dietary requirements on your table, please advise us
when booking and the menu will be adapted accordingly
Should you cancel a place and the corresponding menu options 24 hours prior to arrival, you will be refunded your
deposit. After this point, the menu will be charged in full on the day and the food will be sent out to the table
A discretionary 10% service charge will be added to your full bill on the day



