
�� Golde� Vineyar�

“A stapl� piec� i� our tow�…”

Appet�er�
Soup of the Day

(cycles between: french onion, chicken tortellini, and clam chowder)

Michigan Salad

(mixed greens, cherries, walnuts, blue cheese, chicken)

Caesar Salad

(romaine lettuce, red onions, parm, croutons)

Tossed Salad

(tomatoes, red onions, croutons)

Bruschetta

(warm bread with tomato sauce and prosciutto)

Stuffed Mushrooms

(stuffed with cheese and spinach)



Drink�
Water

Sparkling Water

Coke

Coffees

Lemonade

Entree�
Filet Mignon 1lb~ $70

(seared with butter, garlic, olive oil, and rosemary)

Filet Mignon 8oz~$53

(seared with butter, garlic, olive oil, and rosemary)

Lobster 1 lb~$30

(straight from the ocean to our kitchen, comes with butter)

Lobster 1 1/2 lbs~$40

(straight from the ocean to our kitchen, comes with butter)

Seafood Risotto~$25

(white wine, mussels, scallops, shrimp, baby squid, risotto, and parm)

Gnocchi~$22

(served with oil and garlic sauce topped with parsley)

Chicken Francese~$24

(chicken with lemon, butter, and white wine sauce)

Lamb Chops~$35

(seared with butter, garlic, and olive oil)

Dessert�
Tiramisu~$7

Creme Brulee~ $7

Brownie~$6

Turtle, Cherry, or Lemon Cheesecake~$8


