
PAIRED WITH:
2021 Spark Blend

CRISP PORK BELLY
Red Apple & Fall Vegetable Mirepoix, 
Tawse Cider & Veal Consommé, Dill

AMUSE

PAIRED WITH:
2020 Carly’s Block Riesling

CASTLE FRANCO & ENDIVE SALAD
Himrod Grape, Aged Cheddar, 

Sunflower Crumble, Verjus Vinaigrette

APPETIZER

MAIN COURSE

COQ AU VIN
Pommes Puree, Cremini Mushroom, 

Double-Smoked Bacon, Pearl Onion, White Wine Jus

PAIRED WITH:
2016 Tintern Pinot Noir

OR

BRAISED BEEF SHORT RIB
Parsnip, Roasted Brussels, Sauce Bordelaise

PAIRED WITH:
2013 Laundry Vineyard Merlot

PAIRED WITH:
Tawse Apple Brandy

APPLE TART TATIN
Ginger & Tawse Whiskey Caramel, 

Vanilla Ice Cream, Pu� Pastry

DESSERT

Harvest Lunch
Sunday October 25th 2026

TAWSE WINERY


