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Serving the Heart of Sautee since 1989

Nacoochee Valley Guest House « PO. Box 249 « 2220 Highway 17, Sautee-Nacoachee, GA 30571 « (706) 878-3830 « letsgotobernies.com

For your dining pleasure, our food is cooked to order. Please allow us this time.
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Soup du jour .. Cup4-  Bowlé-
French Onion au Gratin ..., Cup5-  Bowl 8-
House Salad Dinner4- Grand 8-
Escargots in a Creamed Scampi 9-
Stuffed Portabella Mushroom 9-
Crab Cakes with a Dill Aioli 9-
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All Entrées are served with fresh bread and Vegetable du Jour.
Add Soup du Jour or House Salad to any Entrée for 2.

FAVORITE SIGNATURE DISHES

CRISPY ROASTED DUCKLING finished with a

NEW ZEALAND RACK OF LAMB seared and

lorange or raspberry sauce 25— roasted with cherry tomaioes accented by a balsamic
) vinegar reduction E
SEAFOOD DU JOUR always different, so you know half rack 25 full rack ..., s 99
its fresh and uniguie .......cccreivccsrcvn. marketprice T pee
PICATTA ised with butter, fresh lemon, wine,
STEAK AU POIVRE tenderloin, rolled in crushed & aj(?: 75 i naﬁ;:;;j;;i " ;::2:,2“ er, fresh lemon, wine,
pepper, sautéed in butte, cream bordelaise ........ 26~ o _ 15— ol 22—
BACON WRAPPED FILET MIGNON accompanied _ ; ; ;
; MARSALA lightly sauiéed and prepared with fresh
by a horseradish compound butter s 26— il fn d’r‘vf el s EP P s
GRILLED SIRLOIN laced with a classic sauce a1 L J—— S | —
Madeira 23- ; ) 4
FRUITS DE MER shrimp, scallops and crabs sautéed
VEGETARIAN “TASTING COURSE” a unigue and ina sc_ampf butter, then reduced with sherry, cream
delicious seasonal fresh vegetarian entrée ........... 20~ and bits of fresh tomato 27-

For the perfect finish to your meal, ask about our wonderful desserts.
Now serving a selection of imported and domestic beer and fine wines.
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Credit cards accepted, checks welcome  Reservations for seatings from 6:00 - 8:30 pm are recommended
Gratuity added to parties of § or more » Whenever possible, cash gratuity is appreciated




