
Make plans to stay over by calling 360.437.7000 or via website at www.PortLudlowResort.com

Menu

Menu items subject to change without notice due to ingredient availability.

$121 per person
Ticket price includes  

multi-course wine paired  
dinner and service charge.

THURSDAY,  SEPTEMBER 24TH 2026 
Reception 6pm – 6:30pm • Dinner starts promptly at 6:30pm
Older bottles, opened at last. Join us as we Raid the Cellar and pour a Pacific 
Northwest retrospective — seven benchmark houses across Walla Walla, the 
Yakima Valley, Horse Heaven Hills, and the Willamette, each glass matched to a 
course from The Fireside's culinary team.

RAID THE CELLAR

Dungeness Crab & Apple Tartlet
Dungeness Crab, Compressed Apple, Crème Fraîche, Dill, Lemon

Two Mountains Dry Riesling, Yakima Valley, WA  2022

 Chilled Local Tomato & Cucumber
Heirloom Tomato, Cucumber, Whipped Chèvre, Basil Oil, Pickled Shallot

Januik Sauvignon Blanc, Sagemoor Vineyard, WA  2023

 Neah Bay Halibut 
Sweet Corn Purée, Chanterelles, Brown Butter, Crispy Leek

Mercer Brothers Chardonnay, Horse Heaven Hills WA 2021

 SpringRain Duck Confit
Roasted Beet, Cherry, Charred Radicchio, Hazelnut, Pinot Reduction

Kelly Fox Pinot Noir Mirabai Vineyard, Willamette Valley 2022

 Braised Pork Belly
Roasted Tomato, Creamy Polenta, Fennel, Salsa Verde

Whidbey Island Winery Sangiovese, Yakima Valley, WA 2019

 Beef Tenderloin
Potato Pavé, Roasted Walla Walla Onion, Local Mushrooms, Cabernet jus

Leonetti Cabernet Sauvignon Reserve, Walla Walla WA 2010

 Dark Chocolate & Blackberry
Bittersweet Chocolate Cremieux, Blackberry Compote, Cocoa Nib, Sea Salt

Eagle Harbor Merlot “Founders”, Walla Walla, WA 2020

Purchase your tickets at:  
www.portludlowresort.com/event/ 

raid-the-cellar-dinner/

Wine 
        Dinner


