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We invite you to join us at % Z;‘i’reg%e restaurant for an
extravagant Valentine’s Day Dinner, paired with fine wines.

Saturday, February 13, 2010
Sunday, February 14, 2010
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Maine Lobster and New Bedford Scallop Poached in Butter
Madagascar Vanilla Beurre Blanc
Nest of leak “Au Naturel”
Black Truffle “A Cheval”
Or
Local Virginica Oysters
Just Shucked, Served on their Shell
Champagne Mignonette
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Lobster Bisque
Tarragon Créme fraiche
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Passion Fruit “"Granita”
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Chateaubriand
Madeira-Truffle Sauce (For Two)
Wild Mushroom Tomato “Farci”

Sautéed Fingerling Potatoes
Or
Roasted Rack of Anderson Ranch Lamb (for two)
Gratin Dauphinois
Medley of Grilled Vegetables
Belgian Endive and Watercress Salad
Bleu d’ Auvergne Cheese
Blue Cheese Vinaigrette
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Soufflé au Chocolat et Grand Marnier

$69 per guest
$89 per guest, including Wine Pairing

For reservations, please call
360.437.7000 or 1.800.732.1239

The Fireside restaurant is located inside The Inn At Port Ludlow
1 Heron Road, Port Ludlow THE RESORT At PORT LUDLOW




