MONKSGATE

THURSDAY, JUNE 20T+ 2024
Reception 6pm — 6:30pm * Dinner starts promptly at 6:30pm $99 per person

Raise a glass to an unforgettable evening with MonksGate Vineyard at The Fireside Restaurant! . . .
Journey to Oregon’s Yamhill-Carlton AVA without leaving Port Ludlow. Mingle with fellow wine Price exclusive tax and gratuity
enthusiasts as you savor a multi-course farm-to-table dinner paired with MonksGate’s finest wines.

AMUSE: Zucchini Fritter
Mystery Bay Goat Cheese Mousse, Meyer Lemon Pearls, Fresh Tarragon
MonksGate 2023 “C12” Dry Riesling

COURSE ONE: New Bedford Sea Scallop
Braised Fennel, Blood Orange Supremes

MonksGate 2023 “North Block” Dry Rose’ of Pinot Noir

COURSE TWO: Neah Bay King Salmon

Rainier Cherry Compote, Beurre Blanc, Finnriver Quinoa Pilaf
MonksGate 2019 “Classic” Pinot Noir PORrRT LUuDLOW

golf. marina. inn. home.

INTERMEZZO: Local Strawberry Sorbet

COURSE THREE: SpringRain Farm Duck Confit
Pearl Onions, Carrots, Cremini Mushrooms, Yukon Gold Gnocchi

MonksGate 2019 “Trinity” Pinot Noir

DESSERT: Strawberry Parfait
Lemon Curd, Whipped Cream
MonksGate 2023 “Fizzy” Dry Sparkling Riesling

Purchase your tickets at:
www.portludlowresort.com/event/
monksgate-vineyard/

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

Make plans to stay over by ca||ing 360.437.7000 or via website at www.PortLudlowResort.com




