\V
BIRCHFIELD

M A N O R

Five courses all included

Basket of Birchfield Manor homemade breads
Chef's special starter course Specialty Salad du jour
After-dinner hand made chocolate

Choice of main entree:

ALL CHOICE AVAILABLE TO ENJOY ON VALENTINE’S DAY
King salmon wrapped in puff pastry and baked, Yakima Valley chardonnay sauce -Center cut

Filet mignon, aged and well-trimmed, Yakima Valley cabernet sauce
Roasted rack of lamb, glazed with apple and dijon with Oregon Shrimp and Prawn Cakes

Oregon Shrimp and black tiger Prawn Cakes encrusted with Panko Rice Crumbs and
pan seared served with a Fresh Citrus Aioli

Steak Diane, sautéed medallions of beef tenderloin, finished with a brandy créme sauce
If selected for your Valentine’s meal, this entrée will be accompanied by a special holiday
dessert and a bottle of Sparkling wine.

Extensive award winning list of northwest
wines and bottled beers



