
Md-Sme’ Ee            is meal 
number three—of our Evening On The 
Terrace, Summer Dinner Series . Enjoy a 
scrumptious repast of local harvest 
delights, prepared by our award-winning 
culinary team. Reservations are required, 
and seating is limited.

Call Now to Book Your Reservation.
509-524-5139

6 West Rose Street, Walla Walla, WA 99362
(866) 826-9422 | marcuswhitmanhotel.com

Dinner Menu
AMUSE

CARAMELIZED HUMBOLDT FOG
arugula | raspberry duo | local honey | strawberry 

2016, Marcus Whitman, Chardonnay, Columbia Valley

LIQUID NITROGEN TABLESIDE  SORBET

PEPPERCORN AND CHOCOLATE LAMB CHOPS
wild rice risotto | chocolate powder | summer squash | parsnip

2014, Tertulia Cellars, Reserve, Syrah, Walla Walla Valley

GRILLED TENDERLOIN 
local pea | blackberry | potato medallions | wild mushroom demi

 2013, Basel Cellars, Cabernet Sauvignon, Columbia Valley

S’MORE CAKE
graham | ganache | meringue | baileys  
2010, Lodmell Cellars, Port, Columbia Valley

MID-SUMMER’S EVE, 2018
PREPARED BY OUR AWARD-WINNING CULINARY TEAM

*HOURS: 7:00-9:30 PM | MEAL ONLY, $80/PERSON | WITH WINE, $115/PERSON
* TAX & GRATUITY NOT INCLUDED.


