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POINTE WEST

GOLF CLUB
e GREENS e

Bibb YV

bibb lettuce, roasted tomato, pickled shallot, chive,
pecorino dressing

13

Caesar ‘\f

gem lettuce, garlic bread crumb,
parmesan reggiano,
black garlic & lemon dressing

13

Heirloom Tomato \?

local tomatoes, whipped ricotta, pistachio crumb,
balsamic basil vinaigrette
18

e STARTERS e

Sourdough Dip Trio AV Glazed Baby Carrots \
seasonal butter, chickpea puree, pistachio crumb, burnt honey yogurt,
french onion puree 9 dill chantilly 22
Grilled Prawns Roasted Brussel Sprouts \2
horseradish cream, spicy cocktail gel, aerated black garlic bearnaise,
garlic chips, herb oil 26 parmesan crisps, chili crunch 20
Cheese Plate \2 Duck Croquette
preserves, fruit, nuts 32 smoked maple aioli, spicy pepper puree,

herb & orange aioli 18

Crispy Pork Belly

puffed skin, grilled asparagus,
egg yolk emulsion, fermented mustard,
herb salad 20
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e MAINS o

Atlantic Lobster Cappelletti

ricotta & lobster stuffed, grilled prawns,
roasted cauliflower puree, smoked bisque

34

Pacific Halibut

mussels, peas, cannellini beans, pea puree, champagne veloute
44

Ontario Lamb

roasted saddle, black garlic peas, charred onion,
honey glazed baby carrot, pea puree, mint lamb jus

38

Pacific Salmon

pea risotto, grilled asparagus,
smoked hazelnut vinaigrette

35

Potato Agnolotti v

pecorino, black garlic beurre monte, wild mushrooms,
parm crisps

23

Aged Ontario Duck Breast

duck fat roasted white asparagus, potato pave, duck jus
33

Aged Ontario Prime Striploin

kingsville beef,
marrow roasted wild mushrooms & brussel sprout,
pomme puree, marrow jus

42
e SIDES o
Pomme Puree Sauteed Wild Mushrooms
5 1
Roasted Brussel Sprouts Grilled Asparagus
8 9
Caesar Salad Bibb Salad
7 7
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