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ARGYLE WINE DINNER

TUESDAY OCTOBER 22, 2013 AT 7PM

WEST COAST OYSTER & RAW SCALLOP CARPACCIO
CHAMPAGNE GRANITA, CAVIAR, PRESERVED LEMON, GRAPEFRUIT

ARGYLE BLANC DE BLANC KNUDSEN VINEYAR D
PAN ROASTED FLUKE FLOUNDER
PUMPKIN RAVIOLI, CAULIFLOWER RISSOLE, HAZELNUTS, BEURRE NOISETTE
ARGYLE NUTHOUSE CHARDONNAY
PEPPER CRUSTED BIG EYE TUNA
ROYAL RED SHRIMP, WILD MUSHR OOM CONSOMME, ROOT VEGETABLES
ARGYLE NUTHOUSE PINOT NOIR
PAN ROASTED LONG ISLAND DUCK BREAST
DUCK LEG CONFIT, CELERIAC PUREE, GLAZED CIPOLLINI ONIONS
SWISS CHAR D, HUCKLEBERRY SAUCE
AR GYLE SPIRITHOUSE PINOT NOIR
CREME FRAICHE PANNA COTTA
RASPBERRY COMPOTE, FEUILLE DE BRIK, CANDIED PISTACHIOS

ARGYLE BRUT ROSE



