DINE IN THE HEAT OF THE KITCHEN...

Pull up a front row seat to the excitement of the kitchen in
this FeastON certified restaurant. Watch as Chef Eric Boyar
and his team craft your meal right in front of you using a
wide selection of local ingredients that change based on

the season.

Choose to dine on their featured tasting menu or dine a la
carte. It's your choice! As your meal is prepped, you'll taste a
variety of local ingredients that will be incorporated into
your meal to learn how they shape the flavour and texture
of your dish. All you have to worry about is sitting back to
enjoy.
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EXPERIE“NCE WHAT IT MEANS TO EAT WITH THE SEASNS

WHAT YOU
NEED TO
KNOW

The Chef's Table can host
a maximum of 4 diners at
a time.

Please note that mid-
summer, the seating at
The Chef's Table can reach
high temperatures. When
reserving, ask to reserve an
alternate table in the
dining room in case.

To book your seat head to
www.sixthirtynine.com or
cal 519-536-9602.

639 Peel St. Woodstock,
ON.
519-536-9602

'f @sixthirtynine

@sixthirtynine

. @sixthirtynine




