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VEAL SCHNITZEL

Potato Salad: Applewood Smoked Bacon,
Cider Vinegar, Fresh Parsley

Veal Cutlets: Breaded and Pan Fried, Served with

Spaetzle and Green Beans with Bacon

Black Forrest Cake:
Black Cherries, Shaved Theo’s Chocolate

JANUARY 15, 2020
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PORK TENDERLOIN

Cabbage Salad: Shaved Savoy Cabbage,
Warm Bacon Vinaigrette

Pork Tenderloin: Quince and Apple Stuffed
Roasted, Served with Kohlrabi Fries

Ginger Crumb Cake:

PorT LupLow
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GOULASH

Radish Spirals: Daikon Radish,
Kosher Salt, Chives

Goulash: One Straw Ranch Beef, Potatoes,
Carrots, Red Wine, House Made Pasta

Apfelkuchen: (German Apple Cake),
Fresh Whipped Cream
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RAINBOW TROUT

Creamy Cucumber Salad:

Fresh Dill, White Wine Vinegar, Sour Cream

Rainbow Trout: Lemon-Chili Butter,
Boiled Yukon Gold Potatoes

Bavarian Cream:

Vanilla Ice Cream, Caramel Drizzle golf marina, inn._home. Fresh Berries

www.PortLudlowResort.com . Please call 360.437.7412 for Reservations




