
 

Please notify your server of any allergies or dietary restrictions 

 

 

Long Table Dinner Series 

 
Wednesday, March 27th 2024 @ 6 pm 

Inspired by the cuisine of France  

 

 
 

AMUSE BOUCHE 
 

French Onion Soup   

 

1ST
 COURSE 

Seared Albacore Tuna Niçoise 

Fingerling potato, pickled beans, tomato gel, black olive   

Wine Pairing: 2022 Burrowing Owl Estate Winery Rosé 
   

2ND
 COURSE 

 

Terrine 

Smoked duck, chicken and truffle terrine, apple jelly, brioche 

Wine Pairing: 2020 Burrowing Owl Estate Winery Pinot Noir 

MAIN COURSE 
 

Road 17 Char en Papillote  

fennel, potatoes, chives, citrus butter 

Wine Pairing: 2019 Burrowing Owl Estate Winery Chardonnay   
 

DESSERT 

Pear Tart Tatin, Vanilla Ice Cream 

caramel sauce, vanilla bean ice cream 

Wine Pairing: Wild Goose Winery Late Harvest Gewürztraminer 

 

Dinner menu only: $68 per person  

Dinner menu with wine pairings: $98 per person  

 

Applicable taxes, gratuity, cocktails, beverages,  

tea and coffee are extra. 


