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Cyrus Chef Douglas
Keane and maitre d'
axtraordinaire Mick Payton
first teamed up to open
Market in Mapa. Mow
they've reunited to create
this exceptional new
Sonoma restaurant,
Somehow, despite its
old-werld decor {ornate
Austrian window shades,
Venatian plastar cellings
and gold-and-dark-wood
accents), Cyrus manages
not to be stuffy. Dinner
beging when the hostess
picks up & faux antique
French phene to announce
each guest's arrival to the
kitchen and continues with
the Champagne and caviar
cart, Keana's bald-flavared
prix-fime menu follows: silky
salt-cured foie gras offset
by & swest-tart rhubarb
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compote; lobster and melon
salad with fragrant Thai
hasil; and creamy risotto
made with red wine and
served with a foamy
Parmesan broth. Then
comes the cheese cart, with
local choices like star-anise-
topped Goat's Leap Eclipse.
Desszerts include an unlikely
but alluring combination of
chocolate, hot caramel
sauce, selty corn sorhet
and popoorn. Gregarious
sammeliar Jason
Alexandear tauts a list
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that emphasizes Sonoma
bottlings as wall as
warldly choices like crisp
Austrign, Garman and
Alzatian whites.

DETAILS Les Mars Hotal,
29 Morth St., Healdsburg;
7433331



