
  

S unset Dinn er  pecials 

APRIL 29TH – MAY 1ST    
5:00pm ~ 7:25pm 

 

APPETIZER  
 

BBQ BACON SHRIMP  

5 large bacon wrapped shrimp, drizzled with sweet                       

smokey BBQ sauce and grilled to perfection 

$18 

S ALAD 

ASIAN CHOPPED SALAD     

Shredded cabbage, shredded carrots, pickled red                         
onions, mandarin oranges, red peppers and                            
cashews tossed in a sesame ginger dressing 

$11 

EENTRÉE  PECIAL  

ORANGE GLAZED PORK CHOP 

    Two - 6oz slow roasted pork medallions basted                        

with orange glaze, served with sweet potatoes                              

and bok choy 

$28 

SHORT RIB RAVIOLI     

8 large raviolis stuffed with shredded short rib, 
tossed in a wild mushroom cream sauce and drizzled 

with truffle oil 

$29 

 

LINGUINI AI FRUTTI DI MARE 

Mussels, shrimp, mahi mahii, scallops, cherry 

tomatoes, banana peppers and jalapenos pan 

seared in a cajun beurre blanc sauce,                                 

served over linguini  

 $36 

 

    

 

S unset Drink  pecials 

APRIL 29TH – MAY 1ST    
5:00pm ~ 7:25pm 

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

                        pecial By the Glass 

CHALK HILL “Russian River” CHARDONNAY $13  
Russian River, California 

The 2019 Russian River Chardonnay is a golden-yellow color       
with light green edges. A fresh bouquet of ripe apple and                   

lemon are showcased over underlying notes of vanilla                             
and clove. The palate is rich and bright with a long,                                    

smooth finish.  Wine Maker Notes 

 

THE SOLDIER CABERNET BLEND (by King Estate) $13 
Columbia Valley, Oregon 

75% Cabernet Sauvignon, 11% Merlot, 9% 
Cabernet Franc, 5% Tempranillo.  The variety is 
unmistakable, with notes of fresh black currant, 

tar and herbs. There’s delicacy but richness to the 
fruit flavors. It’s a terrific Value.                                         

90 Points Wine Enthusiast 

 

 pecial By the Bottle 

ANTINORI CASTELLO DELLA SALA CONTE VEPERA                    
2019   $65 

Umbria, Italy  

A full-bodied white with complex aromas of hawthorn,                      
ripe peach, apricot, mango, lime, flint, toast and some smoke. 
Layered, concentrated and persistent with bright acidity and                        

a firm, phenolic texture. Hint of vanilla. Very long and refined. 
Beautiful as always. Very approachable, but better from 2022.                             

97 Points James Suckling 
 
 

FREEMARK ABBY CABERNET $90 
Napa Valley, California 

“This impressive wine possesses just over 16% Merlot and                     
touches of Malbec, Petit Verdot and Cabernet Franc. Using                        

a small percentage of new French oak, it offers dusty texture                    
and well-defined flavors of dark cherry, plum, rock and earth.                         

A sweetness of oak doesn’t get lost in the overall structure                      

and cohesion.”      94 Points Wine Enthusiast 
 

 


