
F I R S T  C O U R S E  
PATERIANAKIS ASSYRTIKO
charred mediterranean octopus, 

hot house tomato, spring onion, shell bean salad

S E C O N D  C O U R S E  
PATERIANAKIS VIDIANO

atlantic shell�sh “giovetsi,” scallop, shrimp,
 baby fennel, sa�ron, creamy orzo pasta

T H I R D  C O U R S E  
PATERIANAKIS MELISSOKIPOS RED BLEND

shenandoah lamb duo, sweet potato, dijon, 
wilted greens, roasted cherry lamb jus

F O U R T H  C O U R S E  
PATERIANAKIS MELISSINOS ROSÉ

doe run dairy’s hummingbird cheese, 
rhubarb agrodolce, almond, fennel seed crackers

  
CHEF DE CUISINE JAMES COLLURA  /  GENERAL MANAGER DOUGLAS BERRYHILL

IRONGATERESTAURANT.COM

CRETE WINE DINNER

Join us in welcoming Emmanuela Paterianakis 
from Paterianakis winery in our coveted 
courtyard patio for a four-course dinner!

I R O N  G A T E

DOMAINE PATERIANAKIS

Emmanuela Paterianakis is the 3rd generation in her 
family to make wine from her family vineyards in Crete. 

�ey have developed a modern winery producing 
terroir-driven wines with sustainable, organic techniques.
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