SUNSIET

CRILL

RestAurRanT Week 201 2

%2 Course DINNER
$20.12
810 Wine Pairing

ADDETIZERS
(choick of)

Cup of Soup

Sonoma Salad
Mixed lerruces, Granny Smith Apples, Alwvonds and Danish bleu cheese served with sweer garlic zinfandel
VINAIGRETTE

Beers & Hear

Golden beers, wild baby aruqula, shaved fennel, TN goar cheese, orange segments & candied pecans
tossed in Tabasco-honey vinaiGrerTe

Perite Shrimp & Grirs

Sautéed with peppers, onions & 1abasco burrer over TN white cheddar stone ground grits & pickled
okra

2010 Alamos Torronies

ENTREES
(choice of)

ANGEel Hair CApRrese PAstA
ANGEL Hair pasta Tossed with cherry Tomatoes & House smoked fresh mozzarella finished with fresh basil &
white balsawmic glaze

Pan Seared Rainbow Trout

with pistachio-orange scented @uinoa, fresh baby Arugula, roasted Farmer Dave’s pumpkin broth &
EVOO aioli

Chicken & Biscuir

Grilled chicken breast, giant Rosemary biscuit, TN sorghum seared spinach & sawmill Gravy

Coca-Cola BBQ Beef Short Rib

Served with sweer porato Johnny cakes, Benton’s bacon collard Greens, Farmer Dave’s apple burrer &
TobAcco onions

2009 Gran Sasso Monrepulciavo D’Abruzzo

Dessert

Burrerscorch-Habanero Bread Pudding
Bread pudding with A litle “kick” covered in white chocolate sauce

Louis Perdrier NV Brur



