
PORTLAND, MAINE LOBSTER 
SEA OF CORTEZ, MEXICO  BLUE CRAB 
BAJA, MEXICO BAY SCALLOPS 
VA BAR CAT OYSTERS 
MORGANTON, GA RAINBOW  TROUT 
NY BLUE POINT OYSTERS 
PEI CANADA MUSSELS 
PUNTA ARENES, CHILI CHILEAN SEA BASS   
HILO, HI YELLOWFIN TUNA 
 

NEW BEDFORD, MA SEA SCALLOPS    
QUEPOS, COSTA RICA MAHI  MAHI 

PEI MALPAQUE  OYSTERS 
ASSATEAGUE  CHANNEL, VA CLAMS 

                        TENNESSEE RIVER, TN CATFISH 
PUNTA ARENES, CHILI SEABASS 
VA RHAPPAHANNOCK OYSTERS 

PEI BEAU SOLEIL  OYSTERS 
ST. GEORGE, CAN ATLANTIC SALMON 

~One CNN Center, 190 Marietta Street NW, Suite 200, Atlanta, Georgia 30303      (404) 521-1236~ 

 LUNCH –WEDNESDAY MARCH 17, 2010 
Happy St. Patrick’s Day!!! 

* Consuming raw or undercooked seafood and meats may increase your risk of food-borne illness. 

LUNCH ENTREES  
Kobe Cheeseburger with Pepperjack and Jalapeno Honey Mustard .......11.95 
Fried Shrimp Platter Buttermilk Battered, French Fries, Coleslaw ..................12.95 
Marinated Chicken Sandwich Mozzarella and Red Peppers ..........................8.95 
Lump Blue Crab Cake Sandwich with French Fries ........................................13.95 
Seafood Fettuccine Gulf Shrimp, Bay Scallops and Alfredo Sauce..................12.95 
Half Pound Burger Cheddar Cheese ....................................................................8.95 
Blackened Chicken Linguini, Peppers, Mushrooms and Cajun Cream ....11.95 
Corned Beef & Cabbage with Potatoes, Carrots and Onion ....................12.95 
Fried Cod Sandwich Buttermilk Battered with French Fries..............................8.95 

“10 UNDER $10” 
Sandwiches served with choice of French Fries, Cucumber Salad or Cole Slaw 

Soup, Salad or Sandwich Combo 
Cup of Chowder with your choice of Field Greens Salad, Waldorf  
Chicken Salad Croissant or Crab and Shrimp Salad Croissant .....................8.95 

Tuna Salad Sandwich 
8 Grain Bread with Lettuce and Tomato .......................................................8.95 

Turkey Sandwich  
Ciabata Roll, Avocado, Chipotle Spread, Lettuce and Tomato ......................9.95 

Blackened Salmon Sandwich 
Avocado Salsa and Tobacco Onions ................................................................9.95 

Chicken Salad Wrap 
Cheddar Cheese Tortilla with Lettuce and Tomato .......................................7.95 

Northwest Salmon Sauté  
Shiitake Mushroom Cream, Cashews and Raspberries ................................9.95 

Shrimp Vodka 
Roasted Red Peppers, Spicy Tomato Cream and Linguini Pasta .................9.95 

Mussels Linguini 
Tossed with White Wine, Garlic and Herbs  .................................................9.95 

Grilled Chicken Chop Salad 
Our Classic Chop Salad Topped with a Marinated Chicken Breast ............8.95 

Grilled Chicken Caesar Salad  
Romaine Hearts, Parmesan Cheese and Garlic Croutons .............................9.95 

SEAFOOD ENTREES  
Add our Garden Salad to any Entree for $2.95  

Shrimp and Roasted Poblano Cheese Grits 
Barbecued Shrimp, Andouille Sausage and Caramelized Onions ..................9.95 

Seafood Mac and Cheese 
 Bay Scallops, Gulf Shrimp, Rigatoni and Diced Tomato................................12.95 

Rainbow Trout   Morgantown, Georgia 
      Almond Crusted with Vidalia Onion Marmalade ........................................12.95 
Tilapia   Quepos, Costa Rica 

Parmesan Crusted, Lemon Caper Butter .....................................................11.95 
Catfish   Tennessee River, Tennessee 

Buttermilk Battered with Collard Greens and Fried Green Tomatoes.......... 9.95 
Tilapia   Quepos, Costa Rica 

Cashew Crusted with Jamaican Rum Butter ................................................12.95 
Wild Alaskan Cod Fish & Chips 

Beer Battered with French Fries and Tartar Sauce ......................................13.95 
Atlantic Salmon   St. George, Canada 

Cedar Roasted, Northwest Berry Sauce  ......................................................12.95 

SIDE DISHES  
Strawberry Cucumber Salad ........... 4.95 
Garlic Mashed Potatoes .................... 3.95 
Asparagus with Lemon Butter...........4.95 
Poblano Cheese Grits..........................3.95 

French Green Beans and Carrots ...3.95 
Macaroni and Cheese.........................4.95 
Sweet Potato Casserole ....................3.95 
Collard Greens ....................................4.95 

SMALL PLATES 
Coconut Shrimp with Thai Chili Dipping Sauce and Fruit Salsa..................7.95 
Crab Cake with Fennel Citrus Salad and Orange Vinaigrette Dressing....9.95 
Fried Green Tomatoes with Sherry Aioli.........................................................4.95 
Steamed PEI Black Mussels Coconut Curry Sauce.........................................8.95 
Fried Calamari with Fire Roasted Marinara and Parmesan ..........................6.95 
Crab Fritters with Cajun Remoulade ................................................................7.95 
Thai Chicken Rolls.................................................................................................5.95 
Steamed Littleneck Clams with Garlic, Wine and Fresh Herbs .................9.95 
Portabella Mushroom Goat Cheese Bruschetta ............................................6.95 
Georgia Tempura Shrimp with Sweet Thai Chili Sauce ................................7.95 
Kobe Beef Carpaccio with Dijon Aioli and Parmesan ..................................6.95 
 
 

OYSTERS AND RAW BAR 
*Chincoteague Oysters....................Little Oyster Bay, Virginia.. ......... ......................1.65each 
*Blue Point Oysters ...........................................Oyster Bay, New York ..................1.95 each 
*Beau Soleil Oysters..................................... Prince Edward Island, Canada..........1.85 each 
*Rappahannock Oysters....................Rappahannock River, Virginia........................1.65each 
Small Oyster Sampler ..................................... One Each of  Today’s Oysters……….6.95   
*Large Oyster Sampler ....................................Two Each of Today’s Oysters……….13.95  
Chilled, Spiced Jumbo Prawns with Traditional Cocktail Sauce ...................... 1.95each  
Sashimi Combination Platter Salmon and Ahi ........................................................... 13.95 
Ahi Tuna Tartare   
    Tossed at your Table with Capers Chopped Egg, Red Onions and Dijon ..................9.95 
Ahi Tuna Tostados with Wasabi Cream..................................................................... 11.95 
 
 
 

SOUPS & SALADS 
Crab Bisque with Sherry Lump Crab ................................................................9.95 
Seafood and Corn Chowder ........................... Cup..... 3.25...........Bowl .......5.50 
The Wedge” Iceberg, Tomato, Cucumber and Blue Cheese Dressing.....5.95 
Classic Cæsar Salad Garlic Croutons and Parmesan Cheese ......................6.95 
Seasonal Mixed Greens Bleu Cheese and Candied Walnuts .......................6.95 
Roasted Beet Salad Goat Cheese, Balsamic Drizzle and EVO ....................5.95 
Chop Salad  Bacon, Bleu Cheese and Green Olives......................................6.95 
 
 

ENTRÉE SALADS 
Buffalo Chicken  Salad 

Shredded Iceberg with Bleu Cheese Dressing ...............................................10.95 
Fried Calamari Greek Salad 

Feta Cheese, Tomatoes, Olives and Pepperoncini ........................................12.95 
Seafood Cobb  

Lump Blue Crab, Bay Shrimp and Scallops ...................................................14.95 
Chilled Shrimp Salad 

Jumbo Cocktail Shrimp, Fresh Fruit, Mixed Greens and Almonds ..............11.95 
Blackened Salmon Cæsar 

Cæsar Dressing, Jicama, and Roasted Corn Salsa ........................................12.95 
Shrimp and Chicken Fajita Salad 

Tomato Salsa, Cilantro Cream and Mixed Cheese ......................................11.95 

Please contact Jennifer Mazurek our  
Banquet Sales Coordinator for all of 

your special event needs  
404-521-1236 

“St. Patrick’s Day Special”  

Irish Lamb Stew 
 Rich Stew Base with Chunks of Lamb, Carrots, 

Celery and Potato 
$13.95 



                  SPARKLING WINES 
 92 pts Taittinger Brut La Francaise, Reims, France ........... .………..…99  
    Mumm Napa, Brut Rose, Napa Valley, CA............. . ......... ..........48 
      à Chandon Brut Sparkling, Napa Valley, CA………9……...........36 
           à Schramsberg Vineyards, CA. ...........................................................90 
   à Moet & Chandon Imperial, Epernay, France  .... ..........................96 
 

CRISP, REFRESHING WHITES 
            Beringer, White Zinfandel, CA.................................. 5......7 .........20 
             Chateau Ste Michelle, Riesling, WA ........................ 6......8 ..........24 
             Columbia Winery, Cellar Master Riesling, WA...........................29 
           à Wente Vineyards, Riverbank Riesling, CA................7......9. ........28 
                 Saint M, Riesling, Germany ...............................................................30 
          Columbia, Gewurtztraminer, WA............... ...................................30 
           à Conundrum, White Blend, CA ....... ...............................................55 
           à Parducci Wine Cellars, “Sustainable White”, CA .......................30 
           à Menage a Trois, White Blend, CA............................ 7....10..........30 
            Indaba Chenin Blanc, Western Cape, South Africa. ...................28 
            Pine Ridge, Chenin Blanc-Viognier, Clarksburg, CA...................48 
            Jekel Vineyards Riesling, Monterey CA. ........................................36 
90 pts.  à Bonterra Vineyards, Viognier, CA      2007............ 11…15 .......47 
90 pts.  Martin Codax, Albarino, Rias Biaxas, Spain     2008...................30 
 Vinum Cellars “Vio” Viognier, CA..................................................71 
 Schloss Reinhartshausen Riesling, Germany  Out of Stock.......39 
 

SAUVIGNON BLANC 
 Brancott, Marlborough, NZ .............................................................48 
      à Kim Crawford, Marlborough, NZ .................................................47 
            à Nautilus, Marlborough, NZ  ...................................... 9....13..........39 
 Nobilo, Marlborough, NZ........................................... 7....10..........38 
 Napa Cellars, Napa Valley CA.........................................................48 
            à Craggy Range Te Muna Road, Marlborough, NZ........................72 
92 pts.  à Nobilo Icon, Marlborough, NZ     2008........................................46 
 Honig, Napa Valley, CA.....................................................................47 
92 pts.  à Cloudy Bay, Marlborough, NZ     2008.........................................80 
 

PINOT GRIGIO 
 Ecco Domani, Delle Venezie, Italy ............................ 6......8 ..........24 
92 pts.  à King Estate Signature Pinot Gris, OR     2007 ............................39 
 Berringer Founders Estate, California............................................28 
 Seven Hills, Willamette Valley, OR.................................................37 
 Ponzi, Willamette Valley, OR...........................................................46 
 J Vineyards, Russian River Valley, CA ...................... 10…..14 .....39 
 Luna Nuda, Italy ..................................................................................36 
 Santa Margherita, Veneto, Italy........................................................59 
 Sartori, Veneto, Italy ..........................................................................38 
92 pts.  à Swanson, Napa Valley, CA      2007...............................................58 
 

CHARDONNAY 
 Chateau Ste Michelle, Columbia Valley, WA ...............................29 
 Columbia Crest, Columbia Valley, WA.........................................36 
 A by Acacia, CA............................................................ 7....10..........28 
92 pts.  à Cuvaison, Carneros, CA     2007....................................................76 
90 pts.  à La Crema, Sonoma Coast, CA   2007  .........................................46 
 Frog’s Leap, Napa, CA.......................................................................86 
 Sonoma Cutrer Russian River Ranches, ................. 10…14 .......48 
90 pts.  à Rodney Strong, Chalk Hill, CA 2007..............................................49 
 Chateau St Jean, Sonoma, CA.................................... 8....11..........36 
 Jordan, Russian River Valley, CA.....................................................81 
 Steele Cuvee, CA. ..............................................................................67 
 Stag’s Leap Winery, Napa Valley, CA ............................................68 
90 pts.  à Cakebread Cellars, Napa Valley, CA    2008.. .............................90 

     

             PINOT NOIR 
 Belle Glos, Meiomi, Sonoma Coast, CA........................................ 57 
   à MacMurray Ranch, Sonoma Coast, CA ......................................... 47 
   à Mark West Winery, CA.................................................................... 38 
 Mirrassou, CA ............................................................... 7....10.......... 28 
 Kings Ridge, OR.................................................................................. 45 
   à Wild Horse, Central Coast, CA....... .............................................. 56 
   à Kenwood Vineyards, Russian River, CA ................. 10….13 ...... 39 
90 pts. à Ponzi Vineyards, Willamette Valley, OR     2007........................ 86 
 Palliser Estate, Martinborough, New Zealand.............................. 76 
   à Willakenzie Estate, Willamette Valley, OR................................... 71 
90 pts.      Sonoma Cutrer, Sonoma Coast, CA     2006 .............................. 78 
 

MERLOT 
 Blackstone, CA………………………………….6......8…..…...26 
 Whitehall Lane, Napa Valley, CA.................................................... .81 
   à Kenwood Yalupa, Sonoma, CA................................7......10 .......... 29 
 Clos du Bois Sonoma Reserve, Alexander Valley, CA  ............ 30 
 Santa Rita Reserva Carmenere, Chile............................................ 38 
 14 Hands, WA..................................................................................... 28 
   à Coppola Diamond Collection, Sonoma, CA.........9......13............45 
 Steele, Clear Lake, Lake County, CA............................................. .45 
 Sebastiani, Sonoma, CA..................................................................... 47 
90 pts. à Vina Montes Alpha, Colchagua Valle, Chile      2006 ................. 57 
91 pts.  Northstar, Columbia Valley, WA    2005 ..................................... 90 
 

SPICY, EARTHY, SEXY REDS 
 Ruffino, Chianti, Italy.......................................................................... 28 
 Columbia, Syrah, Red Willow Vineyard ........................................ 80 
   à Banfi Centine, Rosso di Toscano, Italian Red, Italy..................... 29 
 Sokol Blosser Medtrina, Red Blend, OR ....................................... 49 
   à Menage a Trois, Red Blend, CA... ............................. 7....10.......... 30 
   à Cain Cuvee, Red Blend, Napa, CA ................................................. 86 
 Elements by Artesa, Red Blend, Napa/Sonoma, CA................... 58 
 Ravenswood, Petite Syrah, Sonoma County, CA........................ 45 
   à Kunde Estate Winery, Zinfandel, Sonoma, CA............................ 46 
 Rosenblum Cellars Zinfandel CA.............................. 7....10.......... 38 
 Ridge Three Valleys, Zinfandel Blend, Sonoma, CA ................... 49 
 Spellbound, Petite Sirah, CA ...................................... 9....12.......... 36 
 Sequillo, Syrah Blend, South Africa................................................. 66 
 Penfolds Koonunga Hill, Shiraz, Australia ............... 6......9.......... 28 
90 pts. à Vina Montes Alpha, Syrah, Chile      2007 .................................... 57 
 Two Hands “Gnarly Dudes”, Shiraz, Australia ............................ 91 
 Don Miguel Gascon, Malbec, Argentina .................. 7....10.......... 29 
 

CABERNET SAUVIGNON 
   à Coppola Diamond Collection, Sonoma, CA ................................ 38 
 Beringer Knights Valley, Alexander Valley, CA............................ 59 
91 pts. à Charles Krug Yountville, Napa Valley, CA     2006 .................... 70 
 Penfplds Bin 389, Australia ............................................................... 89 
   à J Lohr, “Seven Oaks”, Paso Robles, CA ........................................ 39 
90 pts Robert Mondavi Winery, Napa Valley, CA     2006 ................... 71 
 14 Hands, WA............................................................... .7......10 ....... 28 
 Frogtown, Propaganda, Red Blend, Lumpkin County, GA........ 79 
 Murphy Goode, Alexander Valley, CA ................... 10….14 ...... 46 
 Stag’s Leap Artemis, CA.................................................................... 91 
 91 pts  à Rodney Strong, Alexander Valley, CA........................................... 58 

 
 

àOrganic or Sustainable 
 

ABOUT THE 100-POINT SCALE 
Ratings reflect how highly tasters regard each wine relative to other wines.  
The rating summarizes a wine’s overall quality. (Wine Spectator, 2009) 
90 - 100 Outstanding: a wine of superior character and style 

HALF BOTTLE SELECTIONS 
 

Piper Heidseick .................................................35 
Caymus Conundrum .......................................20 
Kim Crawford Sauvignon Blanc ....................23 
A by Acacia Chardonnay ................................18 
Franciscan Magnificat Red Blend...................47 
Duckhorn Merlot............... ..............................45 
Ridge Lytton Springs Zinfandel .....................35 
Mt Veeder Cabernet......... ..............................48 

Manager’s Selections  
Joel Gott Wines is a small family winery, focusing on quality wines at an excel-

lent value. 

Joel Gott Sauvignon Blanc, California, 2008 .......................38 
Napa Cellars , Napa Valley Chardonnay, 2008..................48 
Joel Gott, 815 Cabernet Sauvignon, 2007 ..........................49 

WEEKLY SPECIAL 

Cloudline, Pinot Gris 2007 
Oregon 

Bottle... 39.00   
5oz Glass…10.00   8oz…14.00 

WINE OF THE MONTH 
MacMurray Ranch, Pinot Noir 

MacMurrray Ranch is located in the heart of the stunning Russian River Valley and is the former ranch and home of the actor Fred MacMurray from  
“My Three Sons” fame. This wine is a superb example of cool climate Sonoma Coast Pinot Noir, showing elegant varietal fruit character and expressing  

rich aromas with flavors of red currant, raspberry, sage and fresh earthy notes. A terrific pairing with fresh salmon. 
Glass: 5 oz....9    8 oz....14        Bottle:  47 


