
�Sunset Dinnaer Specia�s 

MARCH 19TH & 21ST  
5:00pm ~ 7:00pm 

APPETIZERR
 

OYSTERS ROCKEFELLER $16 
6 large gulf oysters baked with bacon, spinach, onions    

and grated parmesan cheese 

$16 

ASALAD 

SPINACH SALAD   

  Arugula, beets, apples, candied walnuts, and goat 
cheese tossed with a Dijon Vinaigrete 

$10 

AENTRÉE SPECIALS 

BLACKENED RED FISH 
  Fresh gulf caught Redfish blackened and pan seared 

topped with a roasted corn relish served with   
county green beans 

$32 

VEAL MEATLOAF        
A blend of pork, veal and beef meatloaf served with 

mashed potatoes, country style green beans 

$24 

LOBSTER & SHRIMP RAVIOLIS 

8 jumbo lobster and shrimp stuffed ravioli’s topped with 
diced shrimp in a lobster cream sauce 

 $29 

�Sunset Drink Specia�s 

MARCH 19TH & 21ST  
5:00pm ~ 7:00pm 

  In addi�on to our beverage menu we would 
like to offer this special wine list   

Special By the G�ass 

Alanera Rosso Veronese   $9 
Veneto, Italy 

“On the palate, Alanera is full-bodied with elegant and 
velvety tannins. Vibrant acidity brings balance and 

freshness, and supports a long and harmonious finish..” 
Wine Maker Notes 

M. Chapou�er Bellerusche Rose $10
Cotes de Rhone, France 

A dry, fruity rosé with sliced-cherry, lemon and pumice 
character. It’s medium-to full-bodied, creamy and fruity. 

Lots going on.” 
91 Points James Suckling 

Special By the Bott�e 

Scatered Peaks 2018 $65 
Napa Valley, California 

Scatered Peaks Napa Valley Cabernet Sauvignon offers    
intense black and red fruit aromas bolstered by hints of 

anise. On the palate, opulent and brooding fruit flavors of 
black cherry and cassis mingle with the essence of black 
licorice and violets as well as dark cocoa notes. Fine and 
velvety tannins and a touch of vanilla support the long 

lingering finish of this classic Napa Valley Cabernet. 
Wine Maker Notes 

La Crema Kelly Ann Estate Chardonnay 2015 $70 
Russian River, California 

“From an estate site, this wine offers power and 
concentra�on. Creamy in texture, the generosity of 
fruit is balanced by notes of stone, toasted oak and 
French buter, making for a wonderfully complete   

experience on the palate.” 
 91 Points Wine Enthusiast 
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