
Hors d’Oeuvres

Darioush 2005 Signature Viognier

Tomato Bisque

Served with a Warm Blue Crab and Artichoke Crostini,
Drizzled with Chive infused oil 

Darioush 2004 Signature Chardonnay

Forest Mushroom Strudel

 On a Savory Gorgonzola Cream,
Served with an Aged Balsamic Reduction

Darioush 2003 Signature Merlot

Minted Australian Lamb

Accompanied by a duo of Glazed Carrots and Mint Pesto,
Served with a Seasonal Mâche Salad

Darioush 2003 Signature Shiraz

Drunken Filet

Seared Cabernet Soaked Filet Mignon, 
Garnished with Caramelized Shallots, 
Complemented by a Parmesan Risotto,

Served with a Red Wine Reduction

Darioush 2003 Signature Cabernet Sauvignon

Seasonal Berries Martini

Composed of Macerated Mixed Berries, Vanilla Cake 
and Soft Beaten Cream,

With a delicate Citrus Zest and Drizzled with Pomegranate Syrup

2003 Shahpar Late Harvest Sémillon Sauvignon Blanc
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