
 

S unset Dinn er  pecials 

MARCH 25TH - 27TH    
5:00pm ~ 7:00pm 

 

APPETIZER  
 

CALAMARI  
Lightly dusted calamari flash fried, tossed with                        

banana peppers and sweet chili sauce 

$16 

S ALAD 

SPINACH SALAD      

     Fresh spinach, mandarin oranges, sliced almonds,                     

red onions, goat cheese topped with crispy wontons                           

in a honey sesame dressing  

$11 

EENTRÉE  PECIAL  

TRI BLEND MEATLOAF 
     Veal, beef and short rib blended with sauteed 

vegetables in a classic meatloaf, served with mashed 

potatoes and a mushroom gravy and seasonal vegetables 

$26 

CAJUN SHRIMP PENNE                                                                         

6 jumbo shrimp tossed with julian 

peppers, onions, smoked sausage 

and penna pasta in a                                         

creamy cajun sauce 

$29 

 

CHICKEN PUTANESCA 

2 five ounce chicken breast with 

olives, artichokes, capers,                       

tomatoes and sliced prosciutto in a                                         

lemon butter sauce served over                                                                        

rice with seasonal vegetables 

 $30 

 

    

 

S unset Drink  pecials 

MARCH 25TH - 27TH  
5:00pm ~ 7:00pm 

  In addition to our beverage menu we would                                   
like to offer this special wine list          

                        pecial By the Glass 

Cassa Ferreirinha Vinha Grande   $13  
Douro, Portugal 

“Ruby color of good intensity. Intense and complex aroma,                      
with notes of red fruits, black fruits, spices, pepper and                           

slight curry, balsamic, cedar and tobacco box, with discreet              
and well-integrated wood. In the mouth it has good volume, 
balanced acidity, good quality tannins that are well present,                 

ripe black fruit, with a long and very elegant finish.   
 

Noble Vine 515 Rose $7 
Central Coast California 

Noble Vines 515 Vine Select Rosé is made in a dry    
traditional style, showcasing a bright bouquet of                    

raspberry, watermelon and Meyer lemon. Medium                    
bodied, with a rich mid-palate, this snappy wine                             

has a lively start with flavors of grapefruit and                       
strawberry, then cherry, culminating in a fresh                          

creamy finish. Wine Maker Notes 
 

 

 pecial By the Bottle 

Scattered Peaks Cabernet 2018 $65 
Napa Valley, California 

This vintage continues to deliver on the brand's                               
high-quality  -for-good-value proposition, showing                           
Firm, substantial Tannin structure around supple                             

layers of plum and dark cherry. It's a highly enjoyable                      
wine without the fuss.  Wine Enthusiast 91points 

 
Sylvaine & Normand Pouilly Fuisse 2019  $68 

Burgundy, France 

This is excellent.  Pronounced melon, pineapple, lemon                        
zest and apple blossom aromas overlay flint-like mineral                       
notes. Wonderfully complex with a subtle, smoky, struck                     
match quality.  Rich and creamy in texture with perfectly                       

balanced acidity.  The old vines give the wine real                      

concentration intensity. Wine Maker Notes 
 

 


