
 
 

Restaurant Week 2012 
3 Course Dinner 

$20.12 
$10 Wine Pairing 

 

Appetizers 
(choice of) 

 

Cup of Soup 
 

Sonoma Salad 
Mixed lettuces, Granny Smith apples, almonds and Danish bleu cheese served with sweet garlic zinfandel 

vinaigrette 
 

Beets & Heat 
Golden beets, wild baby arugula, shaved fennel, TN goat cheese, orange segments & candied pecans 

tossed in tabasco-honey vinaigrette 
 

Petite Shrimp & Grits  
Sautéed with peppers, onions & tabasco butter over TN white cheddar stone ground grits & pickled 

okra 
 

2010 Alamos Torrontes 
 

Entrees 
(choice of) 

 

Angel Hair Caprese Pasta 
Angel hair pasta tossed with cherry tomatoes & house smoked fresh mozzarella finished with fresh basil & 

white balsamic glaze 
 

Pan Seared Rainbow Trout  
with pistachio-orange scented quinoa, fresh baby arugula, roasted Farmer Dave’s pumpkin broth & 

EVOO aioli 
 

Chicken & Biscuit 
Grilled chicken breast, giant rosemary biscuit, TN sorghum seared spinach & sawmill gravy 

 

Coca-Cola BBQ Beef Short Rib 
Served with sweet potato Johnny cakes, Benton’s bacon collard greens, Farmer Dave’s apple butter & 

tobacco onions 
 

2009 Gran Sasso Montepulciano D’Abruzzo  
 

Dessert 
 

Butterscotch-Habanero Bread Pudding 
Bread pudding with a little “kick” covered in white chocolate sauce 

  
Louis Perdrier NV Brut 

 
 

 


