Starting at

$329

Friday, Feb 10th thru Tuesday, Feb 14th ¢ Seating 4pm to 9pm

Celebrate Valentine’s Day this year at the Fireside Restaurant! We will be serving from
our regular farm-to-table menu all weekend long. Also Chef has prepared a multi course
prix fixe tasting menu that will also be available from Friday through Tuesday.

................................. . |ast]ng MeENU: -oeveeereernerrerenieeeeneeeieennens

FIRST COURSE:
Locally Cultivated Mushroom Bisque, Crispy Shallots, Creme Fraiche

SECOND COURSE:
Local Mixed Greens, Red Wine Poached Cosmic Apple,
Mystery Bay Chevre, Toasted Hazelnuts

THIRD COURSE:
Butter Poached Scallop, Melted Leeks, Vanilla Beurre Blanc

FOURTH COURSE:
Quileute River Steelhead, Palouse Lentils, Finnriver Cider Deglaze

INTERMEZZO: Champagne Granita

FIFTH COURSE:
Anderson Ranch Lamb Rack, Roasted Farm Carrots, Balsamic Shallot Crust, Demi-Glace

DESSERT:
Theo Chocolate Decadence, Vanilla Bean Creme Anglaise

.......................................................................................................

$99 $39
Multi-Course TastingMenu Q@ Optional Wine Pairing
Available every night Including Champagne
Not including tax and gratuity per person

Book our Dine & Unwind
package which includes one night
accommodation for two, $100
Fireside dining vouchers and a
bottle of wine from our cellar.

Book online at:
www.portludlowresort.com

or call 360.437.7000

PORT LuDLOW

golf marina. inn. home.

Make your dining reservation online at www.portludlowresort.com or by calling The Fireside at 360.437.7412




