
DROUHIN WINE DINNER: 
OLD WORLD VS NEW WORLD

$150.00 ++ Per Person

Hosted By Drouhin Family Ambassador, Laurent Drouhin.

Welcome Reception
featuring an assortment of hand-made hors d’oeuvres and sparkling wine
Dopff & Irion, Cremant D’Alsace (NV)

Diver Scallops
ginger cream sauce, mango relish 
Domaine Drouhin Oregon, Dundee Hills Chardonnay Arthur (2023) 
Joseph Drouhin, Cote de Beaune Blanc (2022)

Duo of Hudson Valley Duck 
pithivier, lacquered breast, melted leeks, foraged mushrooms, cherry jus 
Drouhin Oregon RoseRock, Pinot Noir Eola-Amity Hills (2023) 
Joseph Drouhin, Chorey-les-Beaune (2022)

Beet & Beef 
roasted eye of rib, smoked beet, sauce bourguignonne
Domaine Drouhin Oregon, Pinot Noir Dundee Hills (2023) 
Joseph Drouhin, Cote de Beaune (2021)

Cheese Interlude
epoisses, morbier, comte, artisanal baguette

Dark Chocolate Mousse 
espresso sponge, orange gelee 
Prunier Cognac, VSOP Grande Champagne Cognac (NV)

Reservations Required. Please Call 518-241-4000.


