
We encourage guests to stay over. Book a room at  
www.PortLudlowResort.com or by calling 360-437-7000

A I R F I E L D  E S T A T E S

http://www.brownpapertickets.com/event/2845066

  Menu
Amuse Bouche: Shaved Asparagus
Mystery Bay Goat Cheese Crouton, Aged Balsamic Vinegar
2016 Sauvignon Blanc

Soup: Roasted Cauliflower Bisque
Crispy Shallots, Apple-Wood Smoked Bacon
2015 Chardonnay

Seafood: Neah Bay Halibut
English Pea-Morel Mushroom Ragout, Spring Onion Risotto 
2015 Dauntless

Intermezzo: Local Strawberry Granita

Entrée: Moonlight Farm Pork Loin
Tart Washington Cherrie Demi-Glace, Nash’s Creamy Polenta
2014 Syrah

Dessert: Poached Rhubarb Tarte Tatin
House Made Vanilla Bean Ice Cream
2016 Rosé

$124 per person   
Price includes reception, multi-course din-
ner, tax, gratuity, and Brown Paper  
Ticket service fee

FRIDAY, JUNE 23, 2017

6:00pm - 9:00pm: An evening with Marcus Miller, 
Winemaker of Airfield Estates

Winemaker 
Dinner


