
 
 

 

 

Weekly Prix Fixe Dinner 

$66.00 per person plus applicable taxes and gratuity   

 

 

 

STARTER 

Roasted Brussel Sprouts  

pork belly, squash puree, sherry vinegar glaze 
Suggested Wine Pairing:  Burrowing Owl Estate Winery 2021 Chardonnay   

 

MAIN COURSE  
 

Braised Lamb Shepard’s Pie       
parsnip & lemon pomme puree, pea shoots, mint 

Suggested Wine Pairing: Burrowing Owl Estate Winery 2019 Syrah 

 

DESSERT 
 

Gingerbread Poached Pear   
cardamom ice Cream, gingerbread cookie 

Suggested Wine Pairing:  Wild Goose 2021 Late Harvest Gewürztraminer 

 

 

FEATURE 5 oz GLASS POUR LIBRARY WINE 
 

Burrowing Owl Estate Winery  

2012 Merlot  
              $26 

 
Please notify your server of any allergies or dietary restrictions. 

 
 
 


