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Nine § Dine
3:30 to &:30pm

Dinner selection will change each week and includes
appetizer, meal, dessert, coffeeftea.

Book your tee time up to 7 days in advance with the proshop 905-689-8360
lining i i Michele at the cafe

@_}m 4 Moroccan Carrot Soup
Braised Beef Short Ribs with Garlic Mashed Potatoes
‘and Seared Green Beans & Cherry Tomatoes
Chocolate Almond and Banana Parfait

OTTE
JUJ‘H %omalo &Bocconcini with Balsamic & Fresh Basil
Steak Milanese with talian' Salsa with Garl;c Linguine

p
Stonberty Rhubarb e

@ ) Jung L White Bean & Tomato Bruschetta
Chicken Ce

@J%g,o

Potatoes & Broccoli Granitée

‘ Chicken Souvlakl with Greek Style Rice & Potatoes

Dark Chocolate P withTart Cherres M Wiage Greekalad
10
O june 18 plled poaioSol M TmaoRelh, Gage Strawberry CaesarSalad
'"%"':g"Gmp‘;";a‘a | Mushroom Ravioli with Pancetta Cream Sauce
Lo T O Chocolae Kahlua Truffes
J
© jwe2s Nioise Salad with Tomato ® AAGI3  cumber Watermelon & Feta Salad
Pasta Bolognese: Pineapple Glazed Chicken with Jalapeno Salsa &
Chocolate Bourbon Mousse CoconutRice
Southern Pecan P
O uly2 ©® 20, e Zuccin ot withGarc Tosts
Y2 e e 4 iy Oz,
580 Pork Back Ribs with Baked Potatoes o i e
&Gl Vegetables
Blucberry Ginger Pie Butter ecan e ream Sanchviches
5 (3
@Julﬁﬁ Vegetable Carpaccio OW e Crispy Garlic Caesar Salad

OssoBuccowith Garlic Mashed Potatoes
(Wine braised veal shank)
Flourless Chocolate Hazelnut Cake

Lasagne
Slky Lemon Pie

@y 16 Gazpacho
4y
(Chicken in a Bordeaux sauce)

Caramel Banana Bread Pudding

®Sqt Hetbed Mushroom Paté with Garlic Toasts
Roast Beef Au Jus with Horseradish Mashed Potatoes
&Gorgonzola Roasted Mushrooms & Onions

New York Style Cheesecake with Raspberry Coulis




