Serving the Heart of Sautee since 1989

Nacoochee Valley Guest House ® 2220 Highway 17, Sautee Nacoochee, GA 30571 ® (706) 878-3830

For your dining pleasure, our food is cooked to order. Please allow us this time.

SOUP DU JOUT ...ttt ettt et ee et en e teesaen e raeesaenes Cup4- Bowl6-
French Onion au Gratin.......cocoiveiiiiiiiiiiiiiiiiiiiiiii ittt eneenneaen Cup5- Bowl8-
House Salad........c.cooiiiiiiiiiiiiiiiiiiiiii e Dinner 4- Grand 8-
Escargots in Creamed SCamPi ......ouvvniniiiiiiiiiiiiiiiiiiiii 9-
Stuffed Portabella MUSRIOOM . . ....ouiniiuititiiiii ittt ee et ae e e eieeneanenas 9-
Crab Cakes with a Dill ATO6i.....ccoviuiniiiiniiiiiiiiiiii et eaeaees 12-

All Entrées are served with fresh bread and Vegetable du Jour.
Add Soup Du Jour or House Salad to any Entrée for 3.

FAVORITE SIGNATURE DISHES

CRISPY ROASTED DUCKLING finished with a
Porange or raspberry SQuce..............ouceuevuevenuenuennne. 28-

SEAFOOD DU JOUR always different, so you know it’s
fresh and unique................coueeueeuevuenuennnee. market price

STEAK AU POIVRE tenderloin, rolled in crushed
pepper, sautéed in butter, cream bordelaise............... 29-

BACON WRAPPED FILET MIGNON accompanied
by a horseradish compound butter....................c....... 29-

GRILLED SIRLOIN laced with a classic sauce

VEGETARIAN “TASTING COURSE” a unique and
delicious seasonal fresh vegetarian entrée................. 21-

NEW ZEALAND RACK OF LAMB seared and
roasted with cherry tomatoes accented by a balsamic
vinegar reduction.............cueeeeveevvennene market price

PICATTA francaised with butter, fresh lemon, wine,
capers and artichoke hearts
chicken.................... 16-

MARSALA lightly sautéed and prepared with fresh
mushrooms and Marsala wine
chicken.................... 16-

FRUITS DE MER shrimp, scallops and crabs sautéed
in a scampi butter, then reduced with sherry, cream
and bits of fresh tomato...................couevvevuevuennne. 29-

For the perfect finish to your meal, ask about our wonderful desserts.

Serving a selection of imported and domestic beer and fine wines.
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e CASUAL FINE DINING »

Reservations for seating from 6:00 - 8:00 pm are recommended

Checks Welcome  Visa, Master Card and Discover accepted - $15 minimum ¢ 3% Check Splitting Fee Applicable

19% Gratuity added to parties of 5 or more ® Whenever possible, cash gratuity is appreciated



