
2022 DAOU ROSÉ
Charred Onion Goat Cheese Cornet

Sesame cone, smoked chicken liver mousse,
pickled pomegranate

*Nut-Free

2021  BODYGUARD CHARDONNAY
Seared Diver Scallop

Za’atar brown butter carrot puree, with
preserved lemon tabbouleh

2021  RESERVE “Seventeen forty”

Braised Cured Pork Belly
Shawarma spice & cured belly, slow braised in

ghee, toum herb chickpea puree, harissa oil,
Wilted greens

*GF
Non-pork eaters- Braised Octopus

2022 PESSIMIST BY DAOU
 Vanilla Bean Yogurt Panna Cotta

Fig Gelée
Pistachio Nest (Brulee Fresh Figs) *V

DAOU WINE
DINNER

4 Courses - $125 Per Guest

GF: GLUTEN FREE, GFA: ITEM CAN BE PREPARED W/O GLUTEN DF: DAIRY FREE, V: VEGETERIAN VG: VEGAN

**19% Service Gratuity will be added to parties of 6 or more. **A 6% hotel surcharge will be added to all guest checks in
support of the cost of city and state minimum wage increases.

*The Department of Public Health advises that eating raw or under cooked beef, poultry, eggs, fish, lamb, pork or shellfish poses a health risk to everyone, but especially the elderly, young
children under four, pregnant women, and other highly susceptible individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness. Notify your

server if you have any food allergies or require special food preparation and we will be happy to accommodate your needs.


