
LUNCH   We will attempt to accommodate special dietary requests. For children under the age of 16 we offer half-size portions at half price. We will happily
provide separate checks. Sunset Grill architecture and design by Manuel Zeitlin; art by Paul Harmon;  handrail sculpture by Dan Goosetree; website by Dave Turner.
Lunch is served Tuesday through Friday from 11 am until 3:00 pm.  An 18% Gratuity will be added to parties of 7 or more.

APPETIZERS/SALADS

POLENTA CHEESE FRIES     6.99
with pecorino romano and homemade tomato-basil ketchup

RED BEET HUMMUS     7.99
with peppered Bonnie Blue Farms feta cheese,

candied pecans and toasted pita bread

BRUSCHETTA     7.99
with white bean-Bonnie Blue Farms goat cheese puree

and homegrown tomato concasse

CRAB CAKE     9.99
with summer melon salsa and hot chile sauce

CHICKEN QUESADILLA     8.99
smoked chicken, charred peppers and

Sweet Water Valley aged cheddar with chipotle
sour cream and corn-tomato salsa

SONOMA SALAD     Half 4.99 Whole 8.99
mixed lettuces, Granny Smith apples,

almonds and Danish blue cheese tossed with
sweet garlic-zinfandel vinaigrette

SUNSET CAESAR SALAD    Half 4.99 Whole 8.99
romaine lettuce, sun dried tomatoes, toasted pine nuts,

parmesan and garlic croutons

SPINACH SALAD     9.99
organic beech mushrooms, barley, onions and

hard boiled local farm egg with grilled ricotta salata
and low fat honey mustard dressing

COBB SALAD    10.99
romaine, Benton's bacon, avocado, homegrown

tomato, carrots, hard boiled local farm egg and Danish
blue cheese with choice of dressing

TUNA SALAD     10.99
on bed of baby field greens with sliced

homegrown tomato & cucumber

SANDWICHES

HONEY-ALMOND CHICKEN SALAD     7.99
homegrown tomatoes and field greens on wheatberry bread,

served with house made potato chips

TURKEY CLUB     8.99
turkey, homegrown tomatoes, Benton's bacon, mayonnaise

and romaine lettuce on country oat bread,
served with house made potato chips

 SUNSET BURGER     9.99
Benton's bacon, Sweet Water Valley buttermilk cheddar,

homegrown tomato, grilled red onion, roasted garlic mayo
and romaine on Kaiser roll, served with sweet potato fries

SPLIT PLATE CHARGE $3 PER PERSON

Randy Rayburn-Proprietor
Heather Southerland-Wine Director • Dustin Pritchett-Executive Chef

 Marilyn Merdler-Manager • Briana Minter-Manager
"Rainbow" McClendon-Am Sous Chef

ADD TO ANY SALAD, PASTA OR STIRFRY

grilled chicken  4.99  grilled organic salmon  6.99
beef tenderloin tips  4.99   baby shrimp  4.99

Salad Dressings:

Fig-Balsamic Vinaigrette
 Sweet Garlic Zinfandel

Ranch
Blue Cheese

Low Fat Honey Mustard

SIDES

house made potato chips    2.99

sweet potato fries    2.99

Yukon Gold mashed potatoes    2.99

couscous tabbouleh     2.99

brown rice     2.99

asparagus     3.99

PASTAS

LOCAL SUMMER VEGETABLE    8.99
sea shell pasta, homegrown tomatoes, vidalia onions,
summer squash, Swiss chard, sweet peppers and fresh

herbs topped with Bonnie Blue Farms feta cheese

STIR FRY     7.99
Asian vegetables with teriyaki sauce and brown rice

VOODOO     9.99
chicken, bay shrimp and andouille sausage in spicy black

magic tomato sauce and fresh egg fettuccine pasta

VEGETARIAN VOODOO    7.99
zucchini, squash, bell peppers and sweet corn in spicy black

magic tomato sauce with egg fettucine pasta

SMOKY BACON RAVIOLI     9.99
Benton's  bacon and Sweet Water Valley cheddar raviolis

with sweet pea puree, carrot relish and creme fraiche


