Appetizer

Kettle Chips
baked with your choice of parmesan and asiago cheeses with a mist of truffle oil or topped with
Maytag bleu cheese

Three Cheese, Crab and Artichoke Dip
Jumbo lump crab and artichokes baked with ricotta, parmesan, and asiago, served with toasted
pita

Seasonal Hummus
a changing selection of delicious hummus accompanied by toasted pita

Miso Glazed Salmon
Alaskan salmon baked with a miso ginger glaze with a crunchy ponzu salad

Entrée
Fruit and Cheese Plate choose the chef’s selection or choose five from the options below:
Vermont White Cheddar Cheddar Claret Four Peppered Chevre Spanish Manchego

Blueberry Stifton Danish Havarti Red Dragon
Boursin Drunken Goat Maytag Bleu Cheese
Baked Brie

brie wheel en croute with a selection of fruit and toast points, topped with fruit compote
Pecan Smoked Trout Cakes
pecan smoked trout in a seasoned cake served with a ginger ponzu aioli, on apple-bacon corn
saute
Blackened Tuna
sushi grade tuna seared rare with Cajun spices served on rice with vegetable stir fry
Chicken Wellington
boursin stuffed chicken breast wrapped in puff pastry with truffle Dijon sauce
Sapphire House Salad
mixed greens with tomato, onion, cucumber, grapes, baby carrots
Your choice of dressing: basil vinaigrette, fat-free lemon herb, balsamic Dijon vinaigrette, ranch,
bleu cheese, cucumber wasabi vinaigrette
*Add roasted chicken for $6
*Add blackened tuna for $9

Dessert
Dark Chocolate Truffles
rich, dark chocolate truffles coated with a seasonal fruit puree
Signature Créme Brulee
créme brulee with a daily changing infusion
Chocolate Lava Cake
rich and dense chocolate cake with a melted chocolate center

Ask your server how to get on our email list to
receive infrequent notices about Wine Tasting and other
special events
www.sapphire-knoxville.com
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