Cooserree; AN 18% Cratuity will be added To parries of 7 or MORE.

STARTERS

SUNSIET
CRILL
HUMMUS  7.95

with portabello, fire roasted pepper, fera cheese and lavosh

GOLDEN BEET "TARTARE" 8.9%
with creme [raiche, TN paddlefish caviar, hickory smoked
Benton's bacon and walfle chips

DUCK CONFIT CIGAR 9.9%
slow roasted duck leg, Goar cheese and walnuts in phyllo pastry
served with sTRAWDERRY-pORT jam and horseradish cream

OSTRICH CARPACCIO 10.97

drizzled with organic £.v.0.0. aNd pomegranaTe molasses, served with
MARCONA Almonds, Grilled ricotra salata cheese and olive oil TorTA

LUMP CRAB CAKE 12.9%

with vegerable ratatouille, roasted garlic aioli and caperberry

CHEESE AND SALAMI  14.9%

A selection of THree artisanal cheeses and molinari salami

CRISPY FRIED PEPPER CALAMARI 10.9%

with lemon horseradish cockrail sauce

LAMB PICADILLO EMPANADAS 8.97%

with oaxaca cheese, blistered Tomarillo ranchero sauce
and pickled radishes

SALADS & SOUPS
TODAY’S SOUP INSPIRATION  Cup 4 Bowl 6

SONOMA Half 5.9% Whole 9.9%
mixed farm lertuces, Granny Smith apple,
1oasted almond and crumbled blue cheese with sweer
garlic-zinfandel vinaiGreTTE

SUNSET CAESAR Half 4.9% Whole 8.9%

ROMAINE LeTTuce, sun dried TomaToEs, Toasted pine NUTS,
parmEsaN cheese and Garlic croutons

SPINACH 9.9%
beech mushrooms, barley, onions, hard boiled eGq with grilled
salata ricotra cheese and low far honey mustard dressing

SPRING 11.9%
AspARAGUS, FARMER Dave's Greens, TN country ham, English peas,
cARROTS ANd Radishes with minT vinaiGreTTE ANd Taleggio chEese crosini

PASTAS
MAINE LOBSTER RAVIOLI  25.95

iN MadEiRa WiNE butTer sauce with root vegeTables and
PECORINO ROMANO CHEESE

YOODOO 19.9%
chicken, bay shrimp, andouille sausage, in spicy black magic
TOMATO SAUCE WiTh fresh eGg ferTuccine

PRIMAVERA 14.9%
CASARECCE PASTA, ASPARAGUS, CARROTS, SUGAR SNAP PEAS
and shoestring souash with roasted garlic, fresh herbs, e.v.0.0.
and grilled ricorta salata cheese

VEGETARIAN YOODOO 14.97%

zucchini, squash, eqgplant, mushrooms in spicy black magic
Tomato sauce with [resh eqq fertuccine

ADD TO ANY SALAD, PASTA OR STIRFRY
Grilled Chicken 2.9% Baby Shrimp 7.9%
Beef Tips 8.97 Salwon 8.9%

http://www.blueshoenashville.com/nashvilledining.html m

DINNER, We will atrempt 10 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. Sunser Grill architecture and design by Manuel Zeitlin; arrwork by Paul Harmon; sculprure (web) by Steve Benneyworth; Wine Bortle and handrail sculpture by Dan

ENTREES

GRILLED ORGANIC FARM RAISED SALMON 23.9%
with littleneck clams, artichoke hearts and flageoler beans in
leek-corn veloute with fresh chiervil

GEORGE'S BANK SEA SCALLOPS 23.9%
with creamy asparaGus Risotto, hickory smoked Benton's bacon,
roasted cipollini onions and baby carrots

ALASKAN HALIBUT 28.9%
miso-sake glazed, with seaweed scented basmari rice and golden
pea shoot salad Tossed iN SESAME-GINGER VINAIGRETTE

HAWAIIAN TUNA  31.9%
wrapped in TN country Ham, seared Rrare, served over ancho chile
creamed hHominy, garlic braised broccoli raab and pickled okra

VEGETABLE STIRFRY 11.9%

Asian vegetables with Teriyaki sauce and authentic sticky rice

PORTABELLA MELT 1%.9%
roasted porTabella mushroom with rye stuffing and VeErmONT Swiss
cheese, served with roasted cauliflower and yellow pepper coulis

ROSEMARY GRILLED CHICKEN BREAST 16.97%
with dried fruit and cherry Tomato couscous pilaf,
shoestring zucchini and RoasTEd PEPPER ROMESCO

FRIED DUCK SCHNITZEL 23%.9%
with garlic braised rapini, German style "potato salad" of golden
beers and duck confit Topped with organic TN eGgs sunnyside up

SORGHUM ROASTED PORK TENDERLOIN 19.95

with sweer porato-brie Galerte, cURRAnT jam and pearl onion RaGouT

HALF LAMB RACK 31.9%
olive roasted with chickpea-lentil harira,
sesame-eqaplant Homefries and whipped Goar cheese

TRUFFLED ANGUS BURGER 16.97
with tomators, balsamic grilled onions, arugula, provolone and
roasted garlic aioli on Toasted Kaiser roll with sweer potato [ries

GRILLED CERTIFIED ANGUS BEEF TENDERLOIN
201.2%.97 8o01 77.97
with Yukon Gold mashed poratoes and basil grilled vegerables
covered iN PORT WINE SAUCE

SIXTEEN OUNCE RIBEYE 34.9%
USDA Black Angus Prime with smashed sour cream red bliss
potatoes, sauteed asparagus and red wine demi glace

VEAL CHEEKS  26.97
slowly braised in madeira wine served with baked fontina
polenta, fennel conlit & pan jus

SIDES 4.%0

Yukon Gold Mashied Poraroes
House Chips
Saureed Spinach
Baked Sweer Potato
AspARAGUS
Saureed Mushrooms

Randy Rayburn-Proprieror ® Craig Cliffr - Managing Director
Brian Uhl - Execurive Chef  Dustin Prircherr - Chef de Cuisine
Chris Cunningham - Sous Chef ® Chris Mason - Sous Chef
John Woodard - General Manager ® Marilyn Merdler - MaNAGER
B.J. St. John - ManAgGer, Briana MinTer - MANAGER

NO CIGAR, PIPE & CLOVE
CIGARETTES PLEASE

SPLIT PLATE CHARGE $2 PER PERSON
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