
S H A R E A B L E S

SEARED SCALLOPS 22
polenta ,  local  smoked cheese,  bacon jam, pickled apple

ROASTED PORK BELLY 15
lively  run goat  cheese,  pecans,  local  cider  g astr ic

MUSHROOM TOAST 12
amazing g rains sour  dough,  boursin cheese,  thyme

FINGER L AKES CHARCUTERIE BOARD 21
lively  run cayug a blue,  raclette,  l ively  run cheddar,
fresh mozzarella ,  hone ycomb,  �g jam, la  quercia salami ,  
speck,  coppa ,  spicy pickles,  amazing g rains sour  dough

CRISPY SUNCHOKES 13
pickled onions,  par mig iano regg iano,
smoked papr ika aioli ,  scallions

GRUYERE MAC & CHEESE 10
g arlic  breadcrumbs
 
F IVE ONION SOUP 7
amazing g rains salt  bread,  comte cheese,  
par mig iano regg iano,  scallion

BBQ ROASTED CARROTS 19
edamame hummus,  cr ispy chic  peas,  
pickled shallots,  romesco,  watercress

 

B Y  FA R M

B I B B  L E T T U C E  S A L A D  1 2
shaved vegetables,  cher r y tomatoes,  cucumber,  
reisling vinaig rette

S E A R E D  A S PA R A G U S  S A L A D  1 5
6 minute egg ,  tomato jam, comte,  arug ula ,  
amazing g rains sour  dough,  shaved tru �es,  
sher r y vinaig rette

 

F I N G E R  L A K E S  C O B B  S A L A D  1 8
romaine,  g r illed chicken,  heirloom tomatoes,  bacon,
lively  run blue cheese,  hard boiled egg s,  avocado,
r iesling vinaig rette

K A L E  C A E S A R  S A L A D  1 4
romaine,  par mig iano regg iano,  white  anchovies,   
amazing g rains croutons,  ke y lime caesar  dressing

S I D E S

H A N D  C U T  R O S E M A R Y  G A R L I C  F R I E S  6
mustard aioli

R O A S T E D  V E G E TA B L E S  5
romesco sauce

P O R K  B E L LY  C A S S O U L E T  6
pork belly,  nav y beans,  herbs,  
tomatoes,  g arlic  breadcrumbs

 

C L A S S I C  P O M M E S  P U R E E  5
butter,  chives

R O A S T E D  P E E  W E E  P OTATO E S  6
thyme,  rosemar y,  roasted g arlic

W I L D  M U S H R O O M S  7
g arlic,  tar ragon,  thyme butter

B Y  L A N DB Y  S E A

C H E F ’ S  C O R N E R

SAUTEED CHICKEN THIGHS 26
lemon rub,  semolina cake,  winter  vegetables,  pan sauce

PAN ROASTED HALIBUT 30
cr ispy sunchokes,  cauli�ower  puree,  �sh fumet ,  celer y  

BRAISED DUCK LEGS 27
sweet  potato g nocchi ,  fennel  rag u ,  chives,  pan sauce,  
par mig iano regg iano

PAN SEARED KING SALMON 33
pork belly  cassoulet ,  g r illed scallion,  lemon 

MUSHROOM CARBONARA 26
tagliatelle,  speck,  peas,
par mig iano regg iano,  poached egg

CURRIED CAULIFLOWER STEAK 21
far ro,  craisins,  pecans,  apple  salad

HORIZONS BURGER 18
8 oz bee f patty,  bacon,  cambozola cheese,  
onion jam, parsle y,  pretzel  bun,  hand cut  fr ies

STUFFED ENDIVE 23
ratatouille,  l ively  run goat  cheese,  breadcrumbs,
 fr isee,  sweet  potato puree,  brussels  sprouts  

R E D  W I N E  D E M I  5

B E R N A I S E  S A U C E  5

O N I O N  S A U C E  5

C H I M I C H U R R I  5

S A U C E S 

J U M B O  S H R I M P  C O C K TA I L  1 7
celer y,  g r illed lemon,  bloody mar y sauce

 
P O A C H E D  M A I N E  LO B S T E R  1 8
featured oysters,  cider  mig nonette

S N O W  C R A B  3 8  
g r illed lemon,  cocktail  sauce

F E AT U R E D  OY S T E R S
hal f dozen 15

dozen 2 8

T H E  L I G H T  H O U S E  TO W E R  7 5
snow crab,  jumbo shr imp,  oysters,  

cider  mig nonette,  bloody mar y sauce,  spicy mustard
F I L E T  O F  B E E F  8 O Z  5 8

B O N E  I N  N Y  S T R I P  S T E A K  1 8 O Z  5 9

R I B E Y E  1 4  O Z  4 9

F L AT  I R O N  S T E A K  1 2 O Z  3 8

C E R T I F I E D  A N G U S  B E E F

B O N E  I N  2 0  O Z  R I B E Y E  6 8  

N Y  S T R I P  1 4 O Z  6 1

D R Y  A G E D  B E E F
E N H A N C E M E N T S

L I V E LY  R U N  C AY U G A  B LU E  C H E E S E  C R U S T  6  

U 8  S H R I M P  1 7

P O A C H E D   M A I N E  LO B S T E R  TA I L  1 8

J U M B O  G A R L I C  S H R I M P  1 5

U 1 0  S E A R E D  S C A L LO P  2 1

S P I C Y  R E M O U L A D E

B LO O DY  M A R Y

S P I C Y  M U S TA R D  

S A U C E S

INCLUDE S ONE SAUCE AND ONE SIDE

version 01  -  autumn 2022consuming raw or  undercooked meat ,  poultr y,  sea food,  shell �sh,  or  egg s  may increase your  r isk of food bor ne illness



Take a moment to enjoy the marvelous view from our dining room. You will see that

within those beautiful hills and valleys are bountiful farms, pastures, and vineyards. 

You will notice delightful small villages, all boasting their own unique sense of place. Look to the 

east and you will see the Rochester skyline, home to a vibrant, multicultural community whose 

culinary landscape is as magnificent as the people who shape it. As you take this all in, please

appreciate that all of these elements comprise the very spirit of the newly reimagined Horizons 

Modern Kitchen + Wine Bar. Everyday, we are inspired by local ingredients, our beautiful 

environment, the communities that surround us, and most of all, you - our wonderful guests.

E X E C U T I V E  C H E F  -  Joe  Pankrath
E X E C U T I V E  S O U S  C H E F  -  Ma xim Samuilenkov

PA S T R Y  C H E F  -  Rodne y Ar nold

R E S TA U R A N T  G E N E R A L  M A N A G E R  -  Russell  Blue ye
A S S I S TA N T  M A N A G E R  -  Mellissa Montes

A S S I S TA N T  M A N A G E R  -  C onnor  Frank


