
 
 
 

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 Vineyard 

 

 

pan Roasted Fluke Flounder  

Pumpkin Ravioli, Cauliflower Rissole, Hazelnuts, Beurre Noisette 

 

Argyle Nuthouse Chardonnay 

 

 

Pepper Crusted Big Eye Tuna 

Royal Red Shrimp, Wild Mushroom Consommé, Root Vegetables 

 

Argyle Nuthouse Pinot Noir 

 

 

Pan Roasted Long Island Duck Breast 

Duck Leg Confit, Celeriac Puree, Glazed Cipollini Onions 

Swiss Chard, Huckleberry Sauce 

 

Argyle SpiritHouse Pinot Noir 

 

 

Crème Fraîche Panna Cotta 

Raspberry Compote, Feuille de Brik, Candied Pistachios 

 

Argyle Brut Rose 

 

 

 

 

  


