‘

Daou WINE DINNER
IN THE (GARDENS

S

—— FIRST COURSE —
Amuse Buche

Rosé

—— SECOND COURSE———
Seared Scallop

fennel citrus salad, beurre blanc

Sauvignon Blanc

— THIRD COURSE —

Ricotta Raviol
truffle, peas, mushrooms, asparagus

Chardonnay

——FOURTH COURSE—
Filet Mignon

potato celery puree, crisp sprouts, au jus

Cabernet

— TIIFITTI COURSE ———
Chocolate Torte

hazelnut cream

Pessimist






