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FEBRUARY 10TH - 14TH

STARTERS

SMOKED SALMON CROQUETTES | 13

caviar, whipped boursin, smoked paprika aioli

LAKE EFFECT CHEDDAR FONDUE | 12

merquez, roasted peppers, spinach,
amazing grains baguette

GRILLED OCTOPUS | 14
romesco, gold potatoes, charred scallions,
frisee, cider vinaigrette

ENTREES

28 OZ TOMAHAWK FORTWO | 125
certified angus tomahawk, roasted potatoes,
grilled garlic broccolini, red wine demi and chimichurri

PAN SEARED SNAPPER | 36

mussels, roasted asparagus, parisian gnocchi, smoked
tomato sauce

BRAISED LAMB SHANK | 37

parmigiano reggiano polenta, apple cider gastrigue,
brussels sprouts

DESSERT FEATURES

RUBY ROSE & CHAMPAGNE | 14
ruby chocolate strip, lychee sponge, champagne gel

MODERN BLACK FOREST | 13

black cocoa cake, morello cherries,
white chocolate cremeux

CASSIS POACHED PEAR | 12

shortbread, cashew, goat cheese mousseline, blackberry

HORIZONS

MODERN KITCHEN + WINE BAR




