LUNCH  We will artempr 10 accommodarte special dietary requests. For children under the age of 16 we offer half-size portions at half price. We will happily

L1 |
SleSI= 1 provide separate chiecks. We will happily provide separate chiecks. We proudly feature thiese local purveyors: Alfresco Pasta, ANNE's Cakes, ARrRiNGTON Vineyards, BEnTon's,
C—I%“ I Bonnie Blue Farms, Corsair, FARMER DAve, Farmer Hap, George Dickel, Jack Daniels, Provence Bread & Calfe, Pritchards, Sweer Water Valley and Yazoo. Lunch is served Tuesday
mEm

Through Friday from 11 am until 3:00 pm. A 20% Cratuity will be added 1o parries of 6 unless requested.

o APPETIZERS/SALADS/SOUPS e

Add 10 ANy MENU iTEM
A smAll sonoma salad or small sunser caesar salad 4.70
A cup of soup %.70 or a bowl of soup 4.99

CLASSIC HUMMUS 8.99

with sundried Tomato-golden raisin chutney, pistou, kalamata
olive Tapenade, peppered TN feta cheese & soft pita poinTs

LEMON PEPPER FRIED CALAMARI 9.99
with Tomato-basil coulis
SONOMA SALAD Hhalf 5.99 whole 9.99

mixed lertuces, Granny Smith apples, almonds and Danish bleu
cheese served with sweet garlic-zinfandel vinaigrerTe *

{%BEETS & HEAT Half 6.99 Whole 9.99

golden beers, wild baby arugula, shaved fennel,
TN Goat cheese, oraNGE segMENTs & candied pecans Tossed in
Tabasco-Honey viNiAGRETTE *

SUNSET CAESAR SALAD Hhalf 2.99 whole 9.99

ROMAINE LeTTUCE, SUN-dRried TOMATOES, ToASTEd pINE NUTS,
PARMESAN AN GARliCc cROUTONS

ICEBERG LETTUCE WEDGE 8.49
broken fera vinaiGrerte, crispy TN proscuitto, red radishes,
cracked black pepper and sea salt *

COBB SALAD Hhalf 8.49 whole 13.99

ROMAINE lETTUCE, Applewood smoked bacon, avocado, tomaro,
cArrOTS, Hard boiled eqG and Danish bleu cheese with
choice of dressing *

SOUTHWESTERN FRIED CHICKEN SALAD 13%.99
with shredded lettuce, pico de gallo, black beans, avocado,
cheddar cheese, applewood smoked bacon, cripsy TorrTilla strips
& spicy RANCH dRessing

TUNA SALAD OR HONEY ALMOND CHICKEN SALAD
92.99

on bed of baby field greens with sliced Tomato, cucumber
& hard boiled eqq *

TENNESSEE SUNSET CAPRESE 9.99
balsamic roasted Roma Tomartoes, basil marinated baby Buffalo
mozzARella, cracked black pepper, sea salr & creamy EVOO *

SOUP & SALAD COMBINATION 7.99

cup of Today's soup inspiration with choice of small sonoma salad
OR sMAll SUNSET caEsAR salad

e SALAD DRESSINGS e

Balsamic VinaiGrerte ® Sweer Garlic Zinfandel Vinaigrerte
Ranch @ Bleu Chieese ® Low Fat Honey MusTard

o PASTAS o
ANGEL HAIR CAPRESE PASTA  9.99

ANGEL Hair pasta Tossed with cherry Tomatoes & house smoked
fresh mozzarella finished with fresh basil & white balsamic glaze

VEGETABLE STIR FRY 7.99

Asian vegeTables with Teriyaki sauce and brown rice *

VOODOO PASTA 9.99

chicken, bay shrimp and andouille sausage in spicy black magic
TOMATO sAuCE WiTh fresh eGq fETTUCCINE pasTA

VEGETARIAN YOODOO PASTA 8.99
eGgplant, broccoli, bell peppers, cauliflower & mushrooms
in spicy black magic Ttomato sauce with fresh egq fertuccine

MEDITERRANEAN PASTA  9.99

artichoke hearts, Tomatoes, spinach, fresh basil &
EVOO T1ossed with RiGATONI pAsTA

Randy Rayburn - Proprietor © Brian Ul - Execurive Chef
Chris CunningHam - Chef de Cuisine ® Daniel Glavan - Sous Chef
* "Rainbow" McClendon-Am Sous Chef
Briana MinTER - MANAGER ® MaRilyn Merdler - ManaGer
Meg Deck - Manager © Stephen Polcz - ManaGer
Greq Sisto - WiNe DIRecTOR/MANAGER

® ENTREES e
SHRIMP & GRITS 14.99

sauteed with peppers, onions & Tabasco butter over
TN white cheddar stone ground Grits & pickled okra

{8 CRAB CAKE  12.99
with FARMER Dave's butternut souash-new potato-apple hash,
celery rRooT cream & broccoli pesto

% GRILLED NORWEGIAN SALMON  14.99

with pistachio-oranGE scented quinoa, fresh baby aruqula,
roasTEd FARMER Dave's pumpkin broth & EVOO nioli *

CHICKEN QUESADILLA 8.99
smoked chicken & TN Sweer Warter Valley aged cheddar
with pico de gallo & lime crema

CHICKEN & BISCUIT 9.99

qrilled chicken breast, GianT ROSEMARY
biscuit, TN sorghum seared spinach & sawmill Gravy

% GRILLED PORK TENDERLOIN 15.99

with A rRoasted chestnut-Benton's bacon corn pudding,
Brussels sprout coleslaw & Louisiana Tasso ham Gravy

% GRILLED ATLANTIC SWORDFISH 19.99
with AN English pea-charred fennel-carrot fRricassee, cauli-
flower pUREE, sweeT poTaTo CURls & walnuT GrREmolATA *

ANGUS BEEF MEATLOAF 9.99

with mashed potatoes, buttered baby green beans &
portobello mushroom Gravy

CERTIFIED USDA ANGUS FILET MIGNON
202. 19.99
with mashed potatoes, baby Green beans &
PORT WIiNE demiglace *

* SANDWICHES e
HONEY-ALMOND CHICKEN OR TUNA SALAD 9.99

with Tomato and field greens on wheatberry bread
with house chips

% GRILLED CHICKEN BREAST SANDWICH  9.99

with herb aioli, wild baby arugula & Tomato on Kaiser roll
with house chips

TURKEY CLUB 9.99
Turkey, applewood smoked bacon on Toasted oat bread with
TOMATOES, iceberg leTTuce & garlic aioli with house chips

SUNSET BURGER 9.99
applewood smoked bacon, TN white cheddar, Tomato, grilled
red onion, roasted garlic aioli & iceberg leTTuce on Kaiser roll
with house chips

PORTABELLO MUSHROOM GRILLED CHEESE 9.99
layered with fresh mozzarella & sauteed spinach served with
TomaTo basil coulis & house chips

GREEK PITA  7.99

filled with hummus, field Greens, red onion, fera cheese, sun-
dried Tomato-golden raisin chutney & cucumber raiTa
with house chips

HOUSE SMOKED BBQ PORK SANDWICH 9.99

Tossed with juniper-chipotle BBO sauce on a Kaiser roll with
Brussels sprout coleslaw & house chips

ADD TO ANY SALAD, PASTA OR STIRFRY

6.99 e grilled salmon  9.99

aNGus filer beef 1ips 8.99 ® 6-21/25%ct shrimp  9.99
® crab cake  9.99

* DENOTES GLUTEN FREE ITEMS
e« SIDES « 2.99

SWEET poTATO [RiEs ® mashed potatoes
Brussels sprout coleslaw ® rosemary biscuit
TN white cheddar Grits ® baby green beans
sauTeed spinach e pistachio-oraNGE scenTed Quinoa
WWW.SUNSETGRill.com lunch_10/11

Grilled chicken



