
 
 

 

 

Weekly Prix Fixe Dinner 

$66.00 per person plus applicable taxes and gratuity   

 

 

 

STARTER 

 
Basil Cavatelli 

soft poached hens egg, crisp prosciutto, wilted greens, roasted red peppers 
Suggested Wine Pairing:  Burrowing Owl Estate Winery 2022 Sauvignon Blanc   

 

MAIN COURSE  
 

Shepherd’s Pie        
slow braised lamb shank, peas, carrots, mashed potatoes 

Suggested Wine Pairing: Burrowing Owl Estate Winery 2019 Merlot 

 

DESSERT 
 

Dark Chocolate Mousse 
raspberry, espresso hazelnut praline, lemon curd 

Suggested Wine Pairing: Coruja 

 

 

FEATURE 5 oz GLASS POUR LIBRARY WINE 
 

Burrowing Owl Estate Winery  

2012 Syrah   
              $26 

 
 

 
Please notify your server of any allergies or dietary restrictions. 


