
MONTOUR HEIGHTS

COUNTRY CLUB

WEEKLY FEATURES 02.16 - 02.21

   
LUNCH FEATURES 11 AM - 3 PM

B.E.L.T. 
bacon, egg, lettuce, & tomato. on your choice of bread, with mayonnaise & choice of side

15

CAPRESE CHICKEN SANDWICH 
grilled chicken with melted mozzarella, pesto aioli, arugula & sliced roma tomatoes. choice of side

17

DINNER FEATURES 4 PM- 8 PM

STEAK FETTUCINE 
tossed with Alfredo, spinach, cherry tomatoes, & finished with 7 oz of grilled & sliced striploin

32

SEARED SWORDFISH 
sauteed edamame & bell peppers atop Jasmine rice, finished with an orange mustard sauce

36

WEEKLY  WINE FEATURES

MER SOLEIL SILVER CHARDONNAY
aromas of flower blossoms, crisp pears and a hint of honeysuckle. Bright citrus evokes the clean taste
of Meyer lemons, which grow amidst our estate vineyards, where a portion of this wine is sourced. On

the palate, the wine is round and layered, with an acidity and depth that belie its unoaked character.

ST HUBERTS THE STAG RED BLEND
deep burgundy, crimson color. On the nose the wine offers inviting aromas of macerated blueberries,

raspberry pie, and plum preserves alongside holiday baking spice notes of brown sugar, vanilla,
nutmeg and clove. The wine is rich, round and soft, with good weight and body, offering flavors of
ripe juicy red berries and raspberry custard alongside allspice and graham cracker crust notes from
the oak integration. This well-balanced wine has a bright core of acidity, providing great structure

alongside a plush texture with velvety smooth tannins and lingering finish.

 

 


