HIGHLANDS' BISTRO

A FARM TO FORK EXPERIENCE - FEATURING NYS FOOD & BEVERAGE

PICK ANY TWO (2) ITEMS

SOUPS APPETIZER SALADS
FRENCH ONION GINGER SHRIMP BISTRO SALAD
Classically served in a crock Chilled and served with a Mixed greens, goat cheese,
with Gruyere cheese Myer-lemon parmesan fresh berries, walnuts, and
dipping sauce raspberry vinaigrette
APPLE-BRIE BISQUE
Chef Dave's own recipe with LOBSTER CAKES BLACK BEAN SALAD
a focus on the fusion of Cold water lobster hand A mixture of fresh peas and
sweet-tart apple and creamy mixed with fresh ingredients sweet peppers with with cous
cheese and topped with a garden cous and a jalapeno-NYS
fresh tomato tartar sauce honey vinaigrette
ENTREE

FILET MIGNON - 60Z

Our Bistro special topped with a wild mushroom bordelaise sauce and served with Yukon mashed potatoes and fresh
garden vegetables
Recommend with Lock 32, Sal's Anniversary IPA, Pittsford, NY or Robert Mondavi, Pinot Noir, 2019, CA

ATLANTIC HALIBUT

Topped with red onion jam and served with a mixture of wild rice and cremini mushrooms and a side of balsamic grilled
asparagus
Recommend with Lock 32, The Prism Summer Ale, Pittsford, NY or Bully Hill, Pinot Grigio, Hammondsport, NY

COQUILLE ST. JACQUES

Served with a mixture of wild rice and cremini mushrooms and butter roasted sweet potatoes
Recommend with Lock 32, Yankee Leaper Blonde Ale, Pittsford, NY or Kendall Jackson, Chardonnay, CA

SEARED LONG ISLAND DUCK BREAST & CRISPY CONFIT
Topped with orange marmalade sauce and served with roasted chive-parmesan potatoes and sautéed spinach
Recommend with Lock 32, Five 80 Five Dry Irish Stout, Pittsford, NY or Bedell, Malbec, Long Island, NY

FROM THE FIELDS

Ask your server for today's garden fresh vegetarian creation sourced from New York State farms

DESSERT
CREME BRULEE

Rich custard topped with a layer of caramelized sugar

PITTSFORD DAIRY ICE CREAM

Featured selection changes weekly, ask for this weeks selection.

HOUSE SPECIAL
Created daily by our own Pastry Chef, Laura Gilbert

-TOGO OPTIONS ARE NOT AVAILABLE -



