THE BLIND HORSE

Restaurant & Winery

STARTERS

CHARCUTERIE BOARD
12 Chef selected artisan:
s with panko breading, dried [ruits, nuts, ct
rugula, walnut granola, mustard, Kallas hon

CRAB CAKES
BEET MEDLEY 12 Two housemade crab cake :d with cajun

Roasted, p d an red beets, apples, pistachio remoulade, shallot confit,

honey vinaig are Farm’s Chevre, microgreens

FRIED CHICKEN BUNS
CAESAR SALAD Two steamed bao buns, sweet chili ,
Herb s 1 ' 'C : gochujang aioli, cucumber, sesame, cilar
greens, made ouse : sing
parmesan WAGYU SLIDERS

Mon se infused with truffle,

WEDGE SALAD s aioli, fresh arugula, pic

balsamic and lemon vinaigre

Vis 5
Baby icebe rarlic dres onions
tomaic :

crumble LOBSTER CARGOT
SEASONAL SOUP OR BISQUE Luscious pieces of tender lobster tail, rich and

o e} ar 3y che R e res
X it todavsdantired hoiEs buttery sauce, parmesan cheese & panko bread
served with crostinis

ENTREES 18H-FR )
LOBSTER RAVIOLI 3 ? FRIDAY

Sundried tomatoes, sherry cream, caramelized

onions, thyme 5 CHUICE UF FRESH

LINGUINE CARBONARA

Crispy panceltta, peas, salt-cured and emulsified EUD UR PEHGH

egg yolks in a creamy, garlic sauce Housemade coleslaw. buttered rye bread,
NAPA RAGU 34 french fries, tartare sauce
Rigatoni pasia, tenderloin, ltalian sausage, $24 for Saltwater Cod and $26 for Lake Perch

Sarvecchio parmesan, classic house made San
Marzano tomato sauce

CANADIAN WALLEYE 30 BLIND HORSE SMASHED BURGER 18
Third-pound burger patty, Blind Horse
specialty sauce, Lake Orchard lettuce,
tomatoes, onions, house made pickles, on a

Seared Canadian walleye, wild rice and
cranberry pilaf, bacon creamed spinach

with a citrus and chive beurre blanc seasame seed bun. Add truffle fries for $3 WI“E GLUB
Sw‘(l'z_mg)op;l)lud.ow [)UTEZ{" PRENIES SRS CECII Juicy, slow braised short rib, served on MEMBEHS
COLI, DOUTDON. AP creamy risotto, with roasted butternut
squash, fresh mushroom medley, crispy
SALMON TOWER 32 pepitas, savory herbs and a rich beef jus -
Kabayaki glazed salmon on mixed greens, ENJOY
with mango, cashew, carrot, avocado, celery ~ FILET MIGNON 50 90% OFF
root, cucumber, puffed rice, Nuoc Cham Marinated in garlic herbs, parsnip purée. 10 - 20%
dressing cardamom honey, roasted shallot 3
potaloes, asparagus, bone marrow BLIND HORSE
SNAPPER PAELLA 33 compound butter WINES
Grilled, fresh red snapper filet, served NEW YORK STRIP 66

over sallron rice with smoked mussels,
peppers, onions, chorizo, and a roasted
red pepper puree

Dry-aged for 45 days, 160z steak with
Chef’s selection of seasonal vegetables
and buttery potatoes, Blind Horse
Tuscan Reserve bordelaise

VEGETARIAN RISOTTO 2

Creamy arborio rice, grilled portabella, PAN SEARED DUCK 34

asparagus, mushroom, roasted butternut Door County cherry demi-glace, herb and

squash, mascarpone, Sarvecchio parmesan stone ground mustard roasted marble
potatoes, carmelized brussel sprouts, orange
carrot puree

P inform your i ietary

res| ming raw or ooked food 'mu\ 20% Auto Grautity on Parties of Six or more




