RED DOG FARM
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SEPTEMBER 29th, 2022 - 6:00 pm SQQ per percon

Ma ke rese rvatiO ns th ro Ugl’\ . Price includes reception, multi-course dinner, tax,
5 gratuity and Brown Paper Ticket service fee
https://www.brownpapertickets.com/event/5493343

Join us at the Resort at Port Ludlow as we celebrate the culinary bounty from Red Dog Farm.
Enjoy a multi-course tasting menu with pairings selected by our wine director.

Amuse
Roasted Zucchini
Mystery Bay Goat Cheese Mousse, Red Beet Vinaigrette
Pairing: André Vatan 2020 Sancerre, Loire Valley, France

Starter
Butternut Squash Bisque
Crispy Parsnips, Créme Fraiche
Pairing: Torii Mor 2019 Chardonnay, Willamette Valley, Oregon

Seafood
Caramelized Neah Bay Salmon
Cilantro, Baby Bok Choi, Grand Mariner Beurre Blanc
Pairing: Villa Job 2020 ‘Piantagrané’, Friuli-Venezia Giulia, Italy

Refresher PORT LUDLOW
Blackberry Sorbet

golf. marina. inn. home.
Meat
One Straw Ranch Pork Belly
Green Beans, Herbed Spatzle, Cider Reduction
Pairing: Kelley Fox 2021 ‘Mirabai’ Pinot Noir, Willamette Valley, Oregon

Dessert
Rainbow Carrot Cake
Candied Walnuts, Toasted Coconut, Caramel Sauce
Pairing: Finnriver Chai Spice Brandywine, Chimacum, Washington

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




