sl,Nsl:T DINNER WEe will atrempt 10 Accommodare special dietary requests. For children under the age of 16, we offer Half-size portions at half price. We will happily provide separate

CRILL

added 10 parries of 6 0rR MORE.

STARTERS

POLENTA CHEESE FRIES 6.99

with pecorino RomaNO ANd Homemade Tomato-basil kerchup

RED BEET HUMMUS 7.99

with peppered Bonnie Blue Farwms fera cheest,
candied pecans and Toasted pita bread

BRUSCHETTA 7.99
with white bean-Bonnie Blue Farms Goat cheese puree
ANd HOMEGROWN TOMATO CONCASSE

CHICKEN QUESADILLA 8.99

smoked chicken, charred peppers and Sweer Water Valley aged

cheddar cheese with chipotle sour cream And corn-TOMATO salsa

CRAB CAKE 9.99

with summer melon salsa and Hot chile sauce

SMOKED CAROLINA TROUT SPRING ROLLS 8.99

with GREEN cUrrRy coconuT broth and organic beech mushiroom salad

FRIED JUDITH POINT CALAMARI 11.99

tossed iN ras €l hanout spices with preserved lemon aioli

SALADS/ SOUPS
TODAY’S SOUP INSPIRATION  Cup 2.99 Bowl 4.99

SONOMA  Half 7.99 Whole 9.99

mixed farm leTruces, Granny Smith apple, Toasted almond and
Danish blue cheese with sweer garlic-zinfandel vinaigrerTe

SUNSET CAESAR Half 4.99 Whole 8.99

ROMAINE leTTUCE, SUN dRried TomATOES, ToASTEd pINE NUTS,
PARMESAN ANd GARliC CROUTONS

SPINACH 9.99

orGaNic beech mushirooms, barley, onions, hard boiled local farm EGq

with grilled ricotra salata and low fat honey mustard dressing

PASTAS

LOCAL SUMMER VEGETABLE 12.99

sea shell pasta, heirloom Tomatoes, vidalia onions,
SUMMER sQUASH, Swiss chard, sweet peppers aAnd fresh Herbs
topped with Bonnie Blue Farms fera chieese

VEGETARIAN YVOODOO 11.99
zucchini, souash, bell peppers & sweet corn in spicy black magic
TomaTo sauce with fresh eGqG ferTuccine

VOODOO 18.99

chicken, bay shrimp, andouille sausage, in spicy black magic
TomMATO sauce wiTh fresh egq ferTuccine

SMOKEY BACON RAVIOLI 12.99

Benton's hickory smoked bacon and Sweer Water Valley cheddar
raviolis with sweer pea puree, carroT Relish and creme fraiche

VEGETABLE STIRFRY 10.99

Asian vegeTables with Teriyaki sauce and brown Rice

checks. Sunser Grill architecture and design by Manuel Zeitlin; artwork by Paul Harmon; Wine Bortle and handrail sculpture by Dan Gooserree; AN 18% CGratuity will be

ENTREES

ORGANIC BAY OF FUNDY SALMON 18.99

with RiCOTTA spiNACH CRUST, TARRAGON ROASTEd NEW POTATOES,
ORGANIC TOMATO jus ANd crispy leeks

GEORGE'S BANK SEA SCALLOPS 27.99

seared N jerk spices with caribbean sweer potato salad,
fried plantain chips and qrilled chayote souash

HAWAIIAN TUNA  MKT

miso-sake Glazed with wakami jasmine rice, steamed baby bok choy
ANd snow pea-shiitake salad Tossed iN SESAME-GINGER VINAIGRETTE

AVALON ACRES FARMS CHICKEN 18.99

barbecued in Morocean spices with couscous tabbouleh,
apricot-Almond relish and grilled cherry TomaToES

GEORGIA PLANTATION QUAIL 17.99

chorizo sausage stuffed with jalapeno cornbread, heirloom Tomato

gazpacho, avocado and lime creme fraiche

DW FARMS PORK CHOP 19.99

with fARMER's MARKET succotash and citrus braised fennel

SUNSET BURGER 10.99

Benton's bacon, Sweer Water Valley butrermilk cheddar, home-
GROWN TOMATO, GRilled Red onion, roasTed Garlic mayo and RomAINE

oN Kaiser Roll, served with sweer potato [ries

BEEF TENDERLOIN  %o0z. 2%.99/80z. 32.99

with Yukon Cold mashed potatoes, local green: beans
and porT wine demiglace

NIMAN RANCH 14o0z. RIBEYE 3%4.99

with crReamy sTONE GrROUNd GRiTs, BENTON's counTry hHam
roasTed asparaGus and black mission fig demiglace

NIMAN RANCH LEG OF LAMB  21.99

with baked Bonnie Blue Farms Goar cheese polenta, natural lamb jus

and Grilled zucchini-toasted pine nuT Relish

SIDES

couscous Tabbouleh 2.99
jalapeno cornbread 2.99
fARMER'S MARKET succoTash .99
Yukon Gold mashed poratoes  7.99
SWEET pOTATO [Ries  7.99
COUNTRY HAam wrapped asparagus 7.99
GoAT cheese polenta 7.99
local Green beans 7.99

ADD TO ANY SALAD, PASTA OR STIRFRY
Grilled chicken 2.99 baby shrimp .99

beef 1ips 2.99 organic salvon 7.99

SPLIT PLATE CHARGE $3 PER PERSON

www.sunsetgrill.com

Randy Rayburn - Proprietor
Dustin Pritcherr - Executive Chef e Heather Southerland - Wine Director
Chris Cunningham - Sous Chef ® Chiris Mason - Sous Chef
Briana MinTer - ManAGer ® Marilyn Merdler - Manager



