
Starters
Fried Oysters

Garlic Mustard Sour Cream & Roasted Red Pepper Tapenade

Butternut Squash Crostini
Goat Cheese & Pomegranates

Hoisin Glazed Duck Confit
Korean Steam Bun with Asian Slaw

Salad
Roasted Beet Salad

Goat Cheese, Fennel, & Citrus Poppy Seed Dressing

Endive & Citrus Supreme Salad
Honey & Olive Oil

Wedge Salad
Thousand Island Dressing

Entr�s
Rack of Lamb

Red Beet Couscous, Brussels Sprouts, & Pomegranate Demi 50

Braised Cabernet Short Ribs
Pesto Mashed Potatoes, Crispy Onions, & Red Wine Demi 45

Roasted Quail
Truffled Risotto, Sauteed Watercress, & Lime-Mustard Emulsion 38

Pecan & Cranberry Halibut
Cherry-Fennel Chutney & Sweet Potato Mash 38

Herb Pasta with Acorn Squash Alfredo
Peas, Leeks, Sun Dried Tomatoes, Oyster & Cremini Mushrooms 32

De�ert
Three Tier Cheesecake Tower 

Zabaglione 

Blackberry & Port Poached Pear 

Happy New Year!
Signature of Solon Country Club

New Year's Eve Prix Fixe Menu


