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Passed Appetizers

Pickled Kumamoto oysters with crème fraîche and cucumbers.
Sea scallop, meyer lemon and champagne ceviche with fresh thyme.

Darioush 2005 Signature Viognier

Cold poached Alaskan halibut à la Doria

Served with teardrop tomatoes, baby romaine, 
And a citrus-mango dressing.

Darioush 2004 Signature Chardonnay

Seared Hudson Valley foie gras

Garnished with granny smith apple compote, strawberry coulis, 
Drizzled with 20 year aged balsamic.

Darioush 2003 Signature Merlot

Applewood smoked bacon larded filet mignon

Accompanied by herb-roasted baby carrots, 
Complemented by roast garlic potato purée, 

Dried plum and ancho chile sauce.
Darioush 2002 Signature Cabernet Sauvignon (6 Liter bottle)

Poached Anjou pear tart

With a delicate lavender infused clover honey, raspberry coulis. 
2003 Shahpar Late Harvest Sémillon - Sauvignon Blanc

Executive Chef: Alec Schrader

Sommeliers: Chris Ryerson, Aubrey Baker, Paul Pinario
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