ST3VALENTINE’S DAY DINNER MENU

Wine Pairings available with each Bountiful Course — $35.00 per person

GLAZED PARSNIP SOUP
Crispy Shallots, Honey Poached Cranberries, Perigord Truffles

-

GRILLED BARTLETT PEARS

Rainbow Swiss Chard, Cauliflower, Marcona Almond, Whipped Heavenly Farm Honey

-

HAND ROLLED WHITE TRUFFLE RAVIOLI
Sugar Pie Pumpkin, Celery Branch, Banyuls Vinegar

oo

CARAMELIZED SEA SCALLOP

Yellowfoot Chanterelles, Bitter Orange Coulis, Caramelized Salsify, Mizuna
or

MAGNOLIA CATTLE COMPANY WAGYU
BEEF TENDERLOIN

Ozette Potatoes, Brussels Sprouts, Sweet Carrots, House Cured Bacon
or

NASH FAMILY FARM POUSSIN

Butternut Squash, Black Trumpet Mushrooms, Caramelized Onions, Thyme Jus

=~
THEO’S HOT CHOCOLATE & SORBET

Toasted Hazelnuts, White Chocolate Fudge For Two

> o
MIGNARDISES WITH ORGANIC FRENCH PRESS

L

RESERVE YQUR":_EXPERIENCE TODAY 206.214.4282
! w¥w.COPPERLEAFR ESTAURANT.COM

CEDARBROOK
LODGE

Introducing Copperleaf Rewards. Inquire directly. 18525 36TH AVENUE SOUTH SEATTLE, WA 98188 Pricing excludes applicable tax and gratuity.




