
 

 

Wine Dinner on the Rogue  
Featuring Bethel Heights Vineyards 

 

 
 

Saturday, March 19, 2011 

Hors d’ oeuvre at 6:15 p.m. followed by dinner at 7:00 p.m. 

$90 per guest (includes gratuity) 
 

Tu Tu’ Tun Lodge is thrilled to have Ben Casteel, co-owner of Bethel Heights Vineyard located in 
the Eola-Amity Hills of Oregon’s central Willamette Valley, join Lodge Sous Chef Gil Flores for a 

Wine Dinner on the Rogue.  Tu Tu’ Tun’s Pacific Northwest-inspired cuisine will be accompanied 
by Bethel Heights’ selection of beautiful crafted, certified sustainably grown wines.  We look forward 

to having you with us!  

 
Tu Tu’ Tun Hors d’ oeuvres 
2009 Pinot Gris Oregon 

 
Creamy Organic Chicken Soup 

2008 Chardonnay Estate 

 
Warm Spinach Salad with Tu Tu’ Tun Smoked Bacon Lardons, Poached Egg, Red Onions and 

Spiced Pecans 
2008 Pinot Noir Estate  

 
Pinot Noir Braised Anderson Valley Lamb Shank with Pinot Lamb Demi Glace 

2007 Pinot Noir Casteel Reserve 

 
Gewurztraminer Poached Bartlett Pear with Chocolate Ganache, Oregon Hazelnuts, and 

Housemade Vanilla Ice Cream 
2008 Gewurztraminer Rogue Valley  

 
For reservations please call 800.864.6357 

Tu Tu’ Tun Lodge • 96550 North Bank Rogue • Gold Beach, Oregon 97444 


