
 
Conf r ér ie de la Chaîne des R ôtisseur s 

The Tr iangle Bail l iage of N or th Car olina 
A ssumes the Pr ivilege of Conducting      

A n Exotic Quixotic Epicur ean Odyssey  
Through the Countryside of Spain 

(A Mainly Tapas Experience)   

   

A t Bakus 
I n D ur ham 

On S unday, J anuar y 18 , 2 0 0 4   

 



Entradas:

   

Segura Viudas Brut Heredad 

 

Culled Cold Tapas:

  

A Mantra from La Mancha  

 

Andalusian Pipperana Salad 

  

Gran Bazan Verde Albarino 2001 

 

A Country Spanish Soup:

  

From Galacia:  Caldo Gallega 

 

Joan D’Anguera 1998 

 

The World Renowned and Propitiously Profound 
Triangle Vertical Intermezzo: “Sweet Ices” –  Mystery Fruits 



 
The Right Stuff:

  
From La Rioja: Pimiento Piquillo  

 

Nora Albarinio, Rias Baixas 2002 

 

Some Meats Meet Tepid Tapas:

  

Pork With Fig Sauce  

Duck Loin With Blueberry  

 

Rotilan Torra Reserva Priorato 1998 

 

Country Family Style Sharing:

  

From Valencia: Lobster Paella Valenciana  

   

                               

 



The Unrivalled Arrival of  Archival Sweets:

  
Flan  

 

Arroz con Leche  

 

Gould Campbell Vintage Port 2000 & Grahams “Six Grapes” Reserve Oporto 

  

BA KUS 
Restaur ant + Tapas + Wine Bar  

Adrian Taylor  -  Creator & Proprietor  

Alejandro Segura –  Chef  

With Special Thanks to: 
Dania Gonzales, Betsy Claudia, and Ruben Rojas  

String Serenading by: 
Brad Newell & Chris Censullo    

    


