BOGNER’S 3 COURSE $35
DINE OUT MENU 2019

18 hour Braised Chicken Spezzi

Paired with River Stone Merlot 2016

Or

Golden Beet Carpaccio

Paired with 8t Generation Pinot Noir 2016

Or

Crispy Golden House Falafel

Paired with Roche Arome 2017

Prosciutto Wrapped Chicken

Paired with Deep Roots Gamay 2017

Or

Asian Tossed Crispy Pork Ribs

Paired with 8th Generation Cab Merlot

Or

Pan Seared Artic Charr

Paired with Vanessa Vineyards Viognier 2016

Dark Chocolate Ganache Cake

Paired with Sumac Ridge Pipe



