
 
 

Restaurant Week 2012 
 

2 Course Lunch 
$10.12 

$5 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 

 
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 
 

Sunset Caesar Salad with Grilled Chicken 
Romaine lettuce, sun-dried tomatoes, toasted pine nuts, parmesan and garlic croutons 

 
2009 Gran Sasso Montepulciano D’Abruzzo 

 
 
 
 
 
 
 
 
 
 
 


