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ESCARGOT DE BOURGOGNE 

Hazelnut Garlic Butter 
Gruet, Brut, Blanc de Noir, Méthode Champenoise, NV, New Mexico 

 

---------- 
 

YELLOW AND RED WATERMELON DUO 
Riesling, Ovid Line North, Boundary Breaks, 2012, Finger lakes, New York 

 

---------- 
 

SMOKED BACON WRAPPED SIRLOIN 
Bone Marrow Demi 

Potato Gratin, Creamed Spinach 
   Cabernet Sauvignon, Silver Palm, 2011, North Coast, California 

 

---------- 
 

WARM WALNUT BROWNIE 
Chocolate Ganache, Bing Cherries 

Late Harvest Zinfandel, Dashe, 2012, Dry Creek Valley, California 
 

$44 TASTING 44TH 
 

$20 WINE PAIRING  

 
 

4 COURSE $44 

LUNCH AND DINNER 

http://www.facebook.com/IroquoisHotel
https://twitter.com/#!/IroquoisNewYork

