
G O L D E N  H O U R
                        4:00pm-5:00pmSunday-Thursday

Three Courses · $45 Per Guest · One Selection From Each Course

Course One
 Creamy Tomato Bisque V

Brown Sugar Roasted San Marzano Tomatoes,
 Garlic Creme Fraiche, Grilled Cheese Croutons

Course  Two
Aukra Island Salmon

Seared Salmon, Freeport Bacon & Roasted Pepper Hash, 
Green Beans & Lemon Butter

Maple Glazed Chicken Thighs
Chicken Thighs, Smashed Fingerling Potatoes, 

Melted Leek Aioli, Broccolini 

Steak Frites

Seasonal Tortellini
Cheese Tortellini, Butternut Squash, Pepitas, 

Brown Butter & Sage

 G F

8 oz Bavette Steak, Au Poivre Sauce, Truffle Aioli, Truffle Fries

Cork “Cowboy” Burger
Steak Burger, Brioche Bun, Freeport Bourbon Bacon, 

Candied Jalapeños, Aged White Cheddar, Cowboy Sauce, 
Arugula, Garlic Aioli, Served with Shoestring Fries 

Course  ree
NY Style Vanilla Cheesecake

Whipped Topping, Seasonal Berry Coulis

Apple Crisp
Apple, Cinnamon Streusel, Vanilla Ice Cream

Vanilla Crème Brulée
Our Classic Vanilla Custard, Whipped Topping

G F

Roasted Garlic Caesar Salad

Baby Spinach & Apple Salad
Warm Bacon Dressing, Freeport Bacon, Julienne Apple, Pepitas 

Romaine, Garlic Caesar Dressing, 
Garlic Croutons, Pecorino Romano

Dark Chocolate Flourless Torte
Callebaut 53% Chocolate, Seasonal Berry Coulis, 

White Chocolate Ganache

Consuming raw or uncooked meats, poultry, shellfish, or eggs may increase risk of foodborne illness.

Baked Shrimp Scampi
Fresh Cavatelli, Seared White Shrimp,

 Roasted Garlic, Parsley, Lemon 

*Erie Fine Dining Card is not valid during Golden Hour


