Beer
Appetizers
Name ABV Name ABV Name ABV pp_
Guinness 4.2 Corona 4.6 Abita Purple Haze 4.2
B Bud Light 4.2 Corona Light 4.0 Raspberry Lager spinach Artichoke Dip 10 &
Y Yuengling 4.5 hI/l Dos Equis Amber 47 Bell's Amber Ale 5.8 creamy cheese dip | spinach | artichokes |
A A R e B el 5.0 Block House 5.0 tortilla chips | toasted pita
r 1 [ Heineken X S
F ummer Break Shandy
o . 2
T ask your server 2 LaEa“ B:UQ i 5.0 Blue Moon Belgian White 5.4 Bavarian Pretzels Bites 9
I about our rotatxor_’]al I il Labatt Bv O ng L 4.0 B Dogfish Sea Quench Sour Ale 4.9 your choice of having them baked or fried |
craft draft selection y ;abjtt L:Eght Lllmle :.2 TR 6.0 R SR T
— = St"“e"A tSF’eC‘a oo [ DyckRabbit Milk Stout 57 Ep——
Name ABV i OIS : bl Ellicottville Blueberry Wheat 4.8 h h blend | @S|
Bud 5.0 Erie Brewing Bayfront Blonde 4.2 e v e e o
M 5ud Light 42 .y Name ABV ) 9 53y - served with salsa and sour cream on the side
o g. : @ Anory Orchard 5.0 Raihieztis ks Hunteal A 75 (add chicken 3| steak 5 | brisket 5)
M Coors Light 4.2 I3l High Noon Seasonal 4.5 Lagunitas : 75
3] |.C.Light Mango 3.8 cl: Mike's Hard Lemnonade 5.0 A 'j‘“'e Sumpin’ Sumpin' IPA Mozzarella Wedges 10
? Landshark 4.6 I Truly Seasonal 5.0 ;e'gzk;gel;”;“m? ShLandy :(2) served with marinara on the side
Michelob Ultra 4.2 L 0 edbridge Gluten Free Lager .
Twisted Tea 5.0 . .
l Miller Li 4.2 T ) Sam Adams Seasonal - Buffalo ChickenDip 10 O
c Sl M White Claw Seasonal 5.0 hicken | buffal |
Yuengling 4.5 Southern Tier 2XIPA 8.2 SUICREL kLY DU ST0 SEULS
Yuengling Flight 4.2 served with tortilla chips
Li uor Coconut Shrimp 10
—q;- served with our signature dipping
House House House Amaretto sauce on the side
Appleton Signature Blend Absolut w Crown Royal Bailey's Tropical Seafood Cakes 12
Bacardi v Grey Goose 28 Dewar’s Fireball crab | scallop | shrimp |
Cart/Horse Spiced Rum o \/odk:&;ii\;ors [ Jack Daniel's o}l Jagermeister our signature sauce drizzled on top
L S
Captain Morgan D - Chevrry K Jameson ; Kahlua Zucchini Fries 10
e E :\lgzgferry ™ Jim Beam B Luminary breaded zucchini fries | parmesan cheese |
Parrot Bay Coconut Rum Lominary-Gem City Ml Maker's Mark Y Apple Pie Moonshine served with marinara on the side
Sweet Carolina Sweet Tea Seagram'’s 7 liaakimencelo Seared Tuna 10 re«w-
Tito's Peach Schnapps 4 oz seared ahi tuna | tuxedo sesame seeds |
Triple Sec drizzle of green goddess dressing
wine
House E House
Al Chardonna f
. y Cabernet Bombay Sapphire 8 Jose Cuervo s
1 Sunset Blush — Tanqueray [l Patron
T Riesling ) ) Cart/Horse Pale Horse k Luminary 814
B Pinot Grigio RinofsNoig Follow us on
Instagram
Soft Drinks to see Specials,
— Milk 25 Live Music, and
Sl Coke 3 Chocolate Milk 3 What’s on Tap
(o]
Diet Coke 3 Coffee 3
F Cranberry 3
Ll Sprite 3 lJJ g Hot Tea 3 - I O S S e e e e .
Orange S
g Sweet Tea 3 1 ) Gl Red Bull 4
fll Raspberry Tea 3 g Grapefruit 3 : Ginger Ale Can 2
': Unsweetened Tea 3 Pineapple 3 Root Beer Can 2
[ Lemonade 5 Ginger Beer Can 3
2

Sparkling Water Can

complimentary refills for soft drinks, coffee, and hot tea

© - Sunset Grill Favorites

consuming raw or uncooked meat, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness

[ ] [ ]
| |
1 Daily Lunch Specials 1
1AM -4 PM
| |
1 Monday Seasonal Salad 1
I Tuesday Reuben Tuesdays I
I Wednesday Tuna Melt I
| |
I Thursday Nick’s Pick Panini I
Friday Fish Special
| |
1 Saturday Chicken Tenders & Fries I
I Sunday Roast Beef Sub I
L -_— -_— -_— -_— -_— -_— - -_— ‘

Pizzas

(add $1 for gluten free pizza crust)

Cheese Pizza 9
mozzarella cheese

Margnherita 13
herb garlic sauce | mozzarella | tomato | basil |
balsamic glaze

Chicken Bacon Ranch 15
white pizza | chicken | bacon | ranch |
three cheese blend

BBQ Brisket 15
smoked brisket | pickled red onions |
three cheese blend | BBQ sauce | cilantro

wereEsunset Grill

meats 3
pepperoni | sausage | bacon |
ham | chicken
adding
toppings

veggies 2
banana peppers | black olives |
green olives | pineapples |
jalapefios | mushrooms | onions |
roasted red peppers | tomatoes

~
i



