FRANKLIN COUNTY COUNTRY CLUB

CWMLW@W

aSEARED DU(%K
with orange & microgreens M A R C H 2 6 T H
SHorder 2022

PAIRED WITH NOBOLEIS DRY VIGNOLES

OLIVE TAPENADE Feituring Yfines from

reduced balsamic, hard cheese & olive oil
served on a French baguette ’n [

[OBSTER BISQUE VINEYARDS

made with lobster stock, sherry & cream

Reservations available at

gM 6:00, 6:30 & 7:00 PM

GREEN BOUQUET RSVP Required | Guests Welcome
e o o o
L ialiée $9 5 per couple
Choice of one L
PAIRED WITH NOBOLEIS STEEPLEVIEW
CRAB STUFFED C)W%
CHICKEN FLORENTINE
it Do, SuprOm saco, served 636.239.6678 ext. 6
asparagus & roasted red peppers or
CHARGRILLED Ernail
FILET OF BEEF .
port wine demi glace & served with maril ar@fCCC golfnet

il truffled mashed Yukon potatoes,
, i ' asparagus & roasted red peppers i/@/ Wwéé/ oo WWD
] b4
Iy .

I @W g)%w;@ Reservations close

l
. o Friday, March 18th
| CITRUS CREME BRULEE
|

' with homemade whipped cream, Automatic 18% gratult?f
', fresh berries & mint Cancellations within 48 hours will be charged
I




