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10 CYRUS “Have as many courses as you want, in any
order that you want; there are no rules here.” With that
introduction to Douglas Keane's seriously decadent cooking,
vou begin to understand why Healdsburg has become such
a wine-country destination. Inspired by his stint with Gray
Kunz at Lespinasse, Keane pairs lychee gelée with foie
gras, sets confit duck on tamarind-flavored daikon, and
marinates his lobster with Thai herbs. And while the caviar
and Champagne cart may be over-the-top, why not indulge?
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Pineapple, strawberry, and mint ravioli with coconut sorbet at Cyrus A T TH’S MENU
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