
Large Group   Our menu for groups larger than 24 guests. 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. We proudly feature these local purveyors: Alfresco Pasta, Anne’s Cakes, Arrington Vineyards, 
Benton’s, Bonnie Blue Farms, Corsair, Farmer Dave, Farmer Hap, George Dickel, Jack Daniels, Provence Bread & Cafe, Pritchards, Sweet Water Valley and Yazoo. A 
20% Gratuity will be added to parties of 6 or more unless requested.

Beginnings
HALF SUNSET CAESAR   6.49

Romaine Lettuce, Sun Dried Tomatoes, toasted pine nuts, parmesan & garlic croutons

HALF SONOMA SALAD   6.49
Field greens, Granny Smith Apple, toasted almonds & Dansih Bleu cheese with sweet garlic zinfandel vinaigrette*

PECORINO ROMANO POLENTA CHEESE FRIES    7.99
With homemade basil ketchup

CLASSIC HUMMUS   8.99
with sundried tomato-golden raisin chutney, basil pistou, kalamata olive tapenade, Marcona almonds, peppered TN feta cheese, fig 

compote & soft pita points

CHICKEN QUESADILLA   8.99
Smoked chicken and Sweet Water Valley aged cheddar cheese with shredded lettuce, pico de gallo & lime crema

LUMP CRAB CAKE   11.99
with Louisiana tasso ham gravy, Brussels sprout coleslaw & mustard seed aioli

GRILLED BLACK PEPPER FLATBREAD   8.99
with broccoli pesto, candied cranberries & smoked mozzarella 

   ADD TN PROSCIUTTO FOR   2.99

Entrees
WHOLE SUNSET CAESAR SALAD WITH CHICKEN OR SALMON
Our Sunset Caesar salad and your choice of grilled chicken or grilled salmon

w/ Chicken 16.98      w/ Salmon 19.98

WHOLE SONOMA SALAD WITH CHICKEN OR SALMON
Our Sonoma Salad and your choice of grilled chicken or grilled salmon*

w/ Chicken 16.98      w/ Salmon 19.98

SUNSET BACON CHEESEBURGER   13.99
applewood smoked bacon, Sweet Water Valley buttermilk cheddar, tomato, grilled red onion, 

roasted garlic mayo & iceberg lettuce on a whole wheat Kaiser roll served with sweet potato fries
NACHOS   9.99

baked in our own unique blend of cheese & spices 
add chicken, black beans or both for 4.99

CERTFIED USDA PRIME FILET MIGNON
5oz. 28.99      8oz. 34.99

With Mashed Potatoes, French baby green beans & port wine demi glace*

ANGEL HAIR CAPRESE PASTA   14.99
Angel hair pasta tossed with cherry tomatoes & house smoked fresh mozzarella, finished with fresh basil & white balsamic glaze

GRILLED NORWEGIAN SALMON   19.99
with pistachio-orange scented quinoa, fresh wild baby arugula, roasted Farmer Dave’s pumpkin broth & EVOO aioli *

VOODOO PASTA   19.99
Chicken, bay shrimp & Andouille sausage in spicy black magic tomato sauce with fresh egg fettucine

Desserts
JACK DANIELS CHOCOLATE PECAN PIE

Rich southern pecan pie laced with bittersweet chocolate & Jack Daniels

CHEESECAKE OF THE MOMENT
Our daily inspiration

VANILLA BEAN CRÈME BRULEE
Baked vanilla bean custard crème topped with a caramelized sugar crust

7.99
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* DENOTES GLUTEN FREE ITEMS

CORKAGE FEE $15  CAKE FEE $2 PER PERSON 
SPLIT PLATE CHARGE $6 


