A-Frame Spotlight Dinner Series

featuring

DAOU
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Poached Beau Soleil Oysters

mignonette, beets, cucumber, osetra caviar

DAOU Reserve Chardonnay
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Ricotta Gnudi

oven roasted tomato, basil oil, chili threads

DAOU Estate Sauvignon Blanc
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Lupo di Mare

oven roasted tomato, basil oil, chili threads

DAOU The Pessimist
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Manzo Brasato

italian braised beef, soft polenta, radish salad

DAOU Soul of a Lion
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Lemon Panna Cotta

caramel, berries

DAQOU Estate Bodyguard Red

Please notify us of any food allergies. Food items are cooked to order or served raw.
Consuming raw or undercooked meat, seafood or eggs may increase your risk of foodborne illness.



