
~Sunset Menu~ 
Serving 4:00-6:00 Monday -Friday  

Entrées are served with a choice of House Salad or Chef’s Soup Du Jour and fresh baked bread.  
 

All orders MUST be in by 6:00 to receive Sunset Menu 
 

Baked Cod 
Line caught Pacific Cod topped with scampi butter and panko herb breading.  

Served with rice pilaf and Chef’s vegetables.  
 

Blackened Chicken Penne Pasta 
Char-grilled chicken breast served over penne pasta, tossed in a blackened  

cream sauce with tomatoes. 
 

Chopped Sirloin Steak 
Char-grilled Angus beef with a mushroom demi-glace, topped with fried onion ribbons.  

Served with “The Grille’s” mashed potatoes and Chef’s vegetables. 
 

Shrimp Scampi 
Tender, plump, white shrimp sautéed in butter, garlic, and white wine with tomatoes.  

Served over angel hair pasta and garnished with crostinis. 
 

Chicken Française 
Thinly sliced chicken breast lightly breaded in flour, egg, and Parmesan, then pan fried with  

a white wine lemon butter sauce. Served with rice pilaf and Chef’s vegetables. 
 

Blackened Mahi-Mahi 
Blackened fresh Mahi-Mahi served with a chipotle lime vinaigrette.  

Served with rice pilaf and Chef’s vegetables. 
 

Grilled Atlantic Salmon 
Char-grilled Atlantic Salmon, topped with a lemon beurre blanc.  

 Served with rice pilaf and Chef’s vegetables. 
 

Panko Fried Shrimp 
Jumbo shrimp hand breaded and lightly fried served with French fries and Chef’s vegetables. 

 
 
 
 
 

***This menu is not valid with any other restaurant promotions or on Holidays*** 
***We are pleased to accept Visa, MasterCard, American Express. and Discover *** Sorry, we do not accept personal checks.  

 
For your convenience, 20% gratuity will be added to parties of 8 or more. 

*A reminder that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the consumer’s risk of food born illness* 


