Soups and Salads
Soup of the Day

Lobster Bisque

made fresh daily with seasonal ingredients

finished with brandy, crème fraiche and lobster crouton

7

13

Asian Rice Bowl

Finger Lakes Cobb Salad

steamed rice, carrots, snap peas, bell peppers, roasted peanuts, crispy wontons

grilled chicken, romaine, tomatoes, bacon, hard boiled egg,

ginger sesame vinaigrette, scallions

avocado, onion rings, aged NY cheddar, riesling vinaigrette

9

14

Caesar Salad

Steak Wedge

baby romaine lettuce, Caesar dressing, croutons,

5oz flat iron steak, iceberg, blue cheese dressing, scallions

parmesan crisp

heirloom tomatoes, crispy polenta

8

16

Strawberry and Goat Cheese Salad

Santa Fe Chicken Salad

spinach, candied pecans, pickled onion

blackened chicken, black beans, corn, NY aged cheddar

Champagne vinaigrette

tomatoes, red onions, tortilla strips, apple wood smoked bacon

9

buttermilk ranch

14

Sandwiches

Choice of sides - house fries, potato salad,f tabouleh salad, fresh fruit or side salad add $1.50

Turkey Club

Horizon's BLT Burger

roast turkey, bacon, Swiss, arugula, avocado mayo, tomato

8oz. burger with NY cheddar, bacon, lettuce

toasted wheat

and tomato on a toasted brioche bun

14

14

Tuscan Chicken

Veggie Burger

sliced grilled chicken, white bean spread, roasted red peppers

mixed bean and vegetable burger, avocado, lettuce, tomato, onion

prosciutto, pizza dough

chipotle sauce, toasted brioche bun

13

13

Fish Fry Sandwich

Braised Short Rib

beer battered haddock fillet, tartar sauce, broccoli coleslaw

smoked tomato spread, arugula, preserved lemon aioli

toasted brioche bun

grilled hoagie roll

15

15

Entrées

Soup and Half Sandwich of the Day

Smoked Mozzarella and Basil Ravioli

your server will describe our daily creations

roasted garlic tomato sauce, leeks, asparagus, heirloom tomatoes

12

lemon basil ricotta

Jamaican Jerk Pork Tenderloin

Steak Frites

14

pineapple rum sauce, crispy yuka, tropical fruit salsa

18

truffled house fries

Mediterranean Flatbread

basil pesto, parmesan, kalamata olives, baby spinach
heirloom tomatoes, feta cheese, basil

14

grilled CAB 5oz flat iron steak, ancho chili butter

20

Marsala Fig BBQ Salmon
fingerling potatoes, grilled asparagus, crispy onions

18

CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE THE RISK OF FOOD-BORNE ILLNESS
HORIZONS RESTAURANT AT WOODCLIFF HOTEL & SPA
199 Woodcliff Drive ¦ Fairport ¦ New York ¦ 14450 ¦ 585.248.4825
www.softcafe.com

