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with Jerry Rl&er and Jennife |||van

THURSDAY, SEPTEMBER 22th 2022 - 6 to 9pm SU19 pespessen

The Resort at Port Ludlow is delighted to host the co-founders of Guardian ,} : , ,

) ) . ) ., ) Price includes reception, multi-course dinner, tax,
Cellars, Jerry Riener and Jennifer Sullivan, for a paired multi-course tasting R ) e SO RIS
menu featuring ingredients from local farms, fisheries, and producers.

.............. C/l(g/w GUARDIAN
Amuse CELLARS

Dungeness Crab Cake
Sylvan Berries, Shaved Fennel
Pairing: Guardian Cellars 2021 ‘Angel’ Sauvignon Blanc,
Red Mountain, Washington

Starter
Foraged Mushroom Ragout
Poached Pear, Whatcom Blue Cheese
Pairing: Newsprint 2021 Chardonnay, Columbia Valley, Washington

Entree
Snake River Farm Pork Chop

Butternut Squash Puree, Apple Cider Braised Cabbage, Plum Chutney
Pairing: Guardian Cellars 2019 ‘Five-O’, Red Mountain, Washington PORT LUDLOW
Refresher golf marina. inn. home.
Blackberry Sorbet
Entree

Willamette Valley Lamb Shoulder
Chard Farm Carrots, Collard Greens, Applewood Bacon, Chimichurri
Pairing: Guardian Cellars 2019 ‘Gun Metal’, Connor Lee Vineyard,
Columbia Valley, Washington

Dessert
Caramelized Peaches, Elevated Vanilla Bean Ice Cream
Coffee Service

Make reservations through: www.bpt.me/5493354

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





