The Private Dining Room

Main ADOUR Dining Room

TO INQUIRE, PLEASE CONTACT MARIANNA ALFA - ADOUR RESTAURANT DIRECTOR

MARIANNA.ALFA@STREGIS.COM
OR CALL 202-509-8008

DAURADE CEVICHE

TENDER RICOTTA GNOCCHI

BAKED RIVIERA STYLE JOHN DORY

DUCK BREAST FILLET AND SPICES

LEMON CARAMEL TART

CHILLED LOBSTER MEDALIONS FOIE GRAS "AU TORCHON"

CAULIFLOWER VELOUTE MULTICOLOR FALL VEGETABLES

HALIBUT MEUNIERE SEARED SCALLOPS AND GRATINATED VONGOLE
ROASTED COLORADO RACK OF LAMB SEARED BLACK ANGUS TENDERLOIN

CLASSIC AUTUMN VACHERIN

CONTRAST OF RASPBERRY AND CHOCOLATE



