
3rd of February / from 7 pm to 8.30 pm

Shiras Galería /
“Click” with the best cocktail
C. de Vilaragut 3
20 pax capacity, with prior registration. 15€

Shiras Galería invites you to enter the world of the 
cocktail inspired by “Click”, the new visual proposal 
by contemporary artist Sebastián Nicolau. 
Barman Iván Talents will manage the event and 
will be in charge of preparing and introducing us 
to the pleasures of this eclectic drink.

3rd, 10th and 11th of February / from 1 pm

IVAM /
Make a tour of “Ana Penyas & Alba 
Herrero. En una casa.” in the IVAM and 
enjoy a gastronomic experience in 
IVAM Mascaraque 

C. Guillem de Castro 118
25 pax capacity, with prior registration. 32€ 

The IVAM proposes a visit to “En una casa. 
Genealogía del trabajo del hogar y los cuidados”, 
a project by anthropologist and social researcher 
Alba Herrero and the artist and illustrator Ana 
Penyas, relating to the theme, “En una casa” the 
gastronomic proposal is a tasting menu.

9th of February / from 6 pm OPERA
From 3rd to 12th de febrero / from 6 pm

Palau de Les Arts /
Pairings in Les Arts
Les Arts
30 pax capacity, with prior registration.
The price depends on the experience.
Opera: 30 € and Cendrillon Menu: 42€ 
without wine or 58€, wine included

Les Arts once again invites you to rediscover its 
magic through architecture, gastronomy and, on 
this occasion, the opera. You will be given the 
opportunity to enjoy a proper gastronomic 
pairing with the Cendrillon Menu.

4th, 5th, 11th and 12th of February / from 1 pm

CaixaForum /
Guided tour and theme menu of the 
“Faraón. Rey de Egipto” exhibition
CaixaForum
20 pax capacity, with prior registration. 25€

See the "Faraón. Rey de Egipto" exhibition with 
an educator and enjoy a culture menu in the 
CaixaForum Restaurant-Cafeteria. The 
experience includes a guided visit with a culture 
menu inspired by the life of the ancient 
pharaohs of Egypt.

4th and 11th of February / from 12 to 2 pm

Bombas Gens /
Tour of Bombas Gens Garden
with an appetizer designed 
by Ricard Camarena 
Av. De Burjassot 54-56
30 pax capacity, with prior registration. 25€

Enjoy a guided tour through Bombas Gens 
Garden with its landscape architect Gustavo 
Marina. After the tour, you will have the 
opportunity to taste three vermouths, from 
Vermouths VITTORE. All this will be 
accompanied by a tasting of an appetizer 
designed by Ricard Camarena for the occasion. 

5th and 12th of February / from 12 to 2 pm

Bombas Gens /
Appetizer designed by Ricard 
Camarena inspired by the exposition 
“Earth: A Restrospective: El Último Grito 
y la Colección Per Amor a l’Art”
Av. De Burjassot 54-56
30 pax capacity, with prior registration. 25€

The Colección Per Amor a l’Art, launched in 2010 
with the advisory services of Vicent Todolí, 
includes photography and contemporary art in a 
series with over 2,250 works by 220 artists. At the 
end of the visit, Vermouths VITTORE offers you 
the chance to savour 3 different vermouths.

5th, 10th and 12th of February / from 12.30 to 2.30 pm

Celler PROAVA s.XIII /
Mediterranean Life Festival,
Esencia Urbana
C. de Baix 29
25 pax capacity, with prior registration. 30€

PROAVA and Valencia Club Cocina, with Bike de 
Suro, present: the perfect pairing; while you 
enjoy an exhibition of urban art. Moreover, you 
can enjoy a unique gastronomical experience 
where you are the one suggesting the 
preparation of tapas with regional products.

7th of February / from 8 pm to 10 pm

Set Espai d'Art,
Rosa Santos, Jorge López /
Paseo a 3 with Carito Lourenço
C. del Pare Jofré 26
30 pax capacity, with prior registration. 35€

An incredible tandem between Carito Lourenço, 
Michelin star chef from Fierro, and Jorge López, 
Rosa Santos and SET Espai d´art galleries. A 
guided tour of the three galleries where their 
artistic proposal is recreated by the prestigious 
Argentinian chef in a variety of dishes.

8th of February / from 8.30 pm

CCCC /
Paco Roncero cooking show
C. del Museu 2
100 pax capacity and tasting session, "first 
come first served”. Free admission 

The collaboration between Hayon and Paco 
Roncero dates back to a decade ago, when he 
designed the interior decoration of the Terrace of 
the Madrid Casino. Initially, the designer added 
new furnishing elements which sought a 
balance between the past and the future. On the 
occasion of FESTIN, the chef has succeeded in 
transferring the ambiance at his restaurant to 
the exhibition in the CCCC and he is sure to 
surprise us with his creations in a cooking show.

8th of February / from 7 pm to 9.30 pm

La Trini espai d'art /
NY: blanco aNYó b2b toNYina aNYora
C. de Trinitat 10
50 pax capacity, with prior registration. 35€

Visit the exhibition “Luz y Materia” by artist 
Blanco Anyó with a special guest: the artist 
herself. In addition, you will be offered culinary 
creations by chef Román Navarro, restaurants 
Tonyina and Anyora.

9th of February / at 5 pm and 6 pm

Museo de Bellas Artes de València /
Bread with chocolate 
C. de Sant Pius V 9
20 pax capacity, with phone registration 
(963 870 300). Free admission. 

A tour of the Museum’s permanent collection 
that will emphasize the collection portraying 
elements related to bread and chocolate. During 
the course of the visit, you will be offered a 
tasting in the manner of a contemporary 
reinterpretation of the works.

9th of February / from 6 pm to 8.30 pm

CCCC /
“Denys Cherkasov and Carlos Wagner. 
Liquid gastronomy” Cocktail show and 
tasting menu
C. del Museu 2 /
100 pax capacity, with prior registration. 
Free admission. 

The CCCC offers a great retrospective exhibition 
of artist Jaime Hayon, to help us get to know his 
personal universe. Award-winning bartenders 
Denys Cherkasov and Carlos Wagner will take 
their inspiration from the designs on display in 
the exhibition and prepare and provide us with 
the opportunity to taste the  cocktails.

9th of February / at 7.30 pm

Galería Ana Serratosa /
Intemperies Musicales + cava sampling
Calle Cabillers 5
30 pax capacity, with prior registration. 30€

Take an incredible tour around Ana Serratosa 
Gallery venues to discover its latest project: 
“Intemperies Musicales” by artist Roberto 
Pugliese and curated by Pedro Medina. The 
evening will end up with a cava tasting from 
Bodegas Hispano-Suizas.

9th of February / at 8.30 pm

Gabinete de dibujos /
Gender questions through play
C. del Literat Azorín 33
35 pax capacity, with prior registration. 45€

Gabinete de dibujos proposes the preview of the 
exposition Juegos Reunidos, by the artist Manuel 
Antonio Domínguez, and an informal tasting by 
thef Miquel Ruiz, from El Baret de Miquel de Dénia.  

From 9th to 11th of February / at 8 pm 
12th of February / at 7 pm

Sala Russafa /
Theatre and tasting with
an Argentinian flavour
C. de Dénia 55
3 double tickets per day with prior registration.
Double tickets + tasting in Doña Petrona. 40€ 

Sala Russafa presents the show that concludes 
La Memoria trilogy: “El perfume del tiempo”.
An impressive show that will end with a 
gastronomical experience offered by Doña Petrona. 

12th of February / at 12 pm

Turismo Riba-roja de Túria /
Discover the Secret Visigoth
C. Cisterna, 28
45 pax. capacity. Book the experience by 
calling (601 988 771). 51€

Guided tour of the Museo Visigodo de Pla de 
Nadal, housed in the castle of Riba-roja, with an 
archaeological expert. At the end of the tour, you 
will be invited to a sampling inspired by this 
historical moment, in La Muralleta by the chef 
Lina Marcela.

12th of February / from 1 pm to 2.30 pm

Palau Ducal dels Borja de Gandia / 
A tasting session with the Borja family
C. del Duc Alfons el Vell 1, Gandia
45 pax capacity, with prior registration. 36€

The Borja family await you in their Gandía palace 
to welcome you into its impressive halls where 
you will be able to enjoy the best wines from 
their wine cellar.

12th of February / from 12 pm 

Llíria City of Music and Dénia
City of Gastronomy /
Soundtrack: La gamba roja de Dénia 
(An explosion of the senses from Camp 
de Túria to La Marina Alta)
Conservatori Professional de Música de Llíria, 
C. del Trencall 4, Llíria
100 pax capacity, with prior registration. 12€

UNESCO creative cities, Dénia and Llíria, join 
together in an innovative event offering art and 
gastronomy. El Conservatori Professional de 
Música interprets the soundtrack of the “Gamba 
Roja de Dénia” while chef Jordi Andrés, from El 
Tresmall Restaurant, prepares a dish with red 
shrimp as the main ingredient.

*
Program subject to change
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