SUNSIET

CRILL

RestAurRanTt Week 201 2

2 Course Lunch
$10.12
85 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 arugula, shaved fennel, TN goar cheese, orange segments & candied pecans
tossed iN TAbAsco-HoNEy ViNAiGRETTE

2010 Alamos Torronies

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 @uinoa, fresh baby Arugula, roasted Farmer DAave’s pumpkin broth &
EVOO aioli

Chicken & Biscuirt

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

Sunser Caesar Salad with Grilled Chicken

Romaine lertuce, sun-dried tomatoes, Toasted pine Nuts, pARMESAN ANd GARlic crouTONS

2009 Gran Sasso Monrepulciavo D’Abruzzo



