SPINACH & ARTICHOKE DIP | $10
House made creamy spinach artichoke dip topped with fresh Parmesan, baked to perfection
& served with crostini’s

SCOTT’'S HOMEMADE ONION RINGS | $10

Deep fried to a golden crisp topped with fresh parmesan & served with comeback sauce

DAM NACHOS @ | $12

Load down your seasoned chip basket with cheese sauce, sour cream, Pico de Gallo, jalapefio
slices, shredded lettuce

ADD CHICKEN FOR $5.99, PORK BELLY FOR $5.99, GROUND BEEF FOR $5.99, SHRIMP
FOR $6.99, STEAK FOR $7.99, ALLIGATOR FOR $7.99

*“THE ORIGINAL” GEORGE BITES | $20
1855 Black Angus steak trimmings sautéed & lightly pan fried to a medium rare temp &
served with a sweet heat teriyaki dipping sauce

FRIED CHEESE CURDS | $12

Seasoned all-natural white cheddar cheese curds deep fried & served with ranch dressing

SAUSAGE & CHEESE PLATE® | $13
Country Pleasin’ sausage served with pickled okra, olives, cheddar cheese cubes, candied
pecans, served with sweet heat sauce

BOILED SHRIMP @ | MKT

11b of chilled, boiled, ready to eat shrimp served with cocktail sauce

KK’S CHICKEN WINGS | 6 FOR $14 |12 FOR $28
1ST & 2ND joint wings tossed in your choice of sweet heat sauce, buffalo hot sauce, or dry
rubbed with one of our Seasoned Chip flavors served with ranch dressing & celery

FRIED PICKLES | $12

Served with ranch dressing

LILLY PAD FRIES | $10

Poutine house cut fries topped with gravy & cheese sauce

C-BUG’S FRIED SHROOMS | $12

Bite size, hand breaded mushrooms fried & served with ranch dressing

SAFE HARBOR'’S SAMPLER | $16

Pick 3 of the following items to complete your sampler: onion rings with comeback, cheese
curds with ranch dressing, 4 chicken wings tossed in or dry rubbed with your choice of flavor
with ranch dressing, fried dill pickles, or C-Bug’s fried shrooms with ranch dressing

GATOR SLIDERS | $13

3 gator sliders served on a sweet slider bun with a sweet heat pickle and white remoulade

CHEF PAUL'S GUMBO | 8 OZ CUP - $10 | 12 OZ CUP - $12

SUNSET SALAD | $13
Lettuce blend, cheddar cheese, red onions, bacon bits, cucumbers, cherry tomatoes &
croutons

LIV’S CAESAR | $12
Romaine, Fresh Parmesan cheese, Caesar dressing tossed in a chilled bowl & topped with
croutons

WALNUT GROVE SALAD | $16
Lettuce blend, roasted candied pecans, walnuts, cranberries, seasonal fruit & raspberry
vinaigrette dressing in a chilled bowl then finished with goat cheese & balsamic glaze

ADD CHICKEN FOR $5.99, PORK BELLY FOR $5.99, SHRIMP FOR $6.99, AND
STEAK FOR $7.99, AND SALMON FOR $7.99 TO ANY SALAD

DRESSINGS: RANCH, COMEBACK, RASPBERRY VINAIGRETTE,
HONEY MUSTARD, CAESAR

LANDEN’S FRESHLY SHUCKED OYSTERS ON THE HALF SHELL BY
THE % DOZEN OR DOZEN @ | MKT

With horseradish, lemon slices, cocktail sauce & saltines

D’S CHARRED OYSTERS ON THE HALF SHELL BY THE %: DOZEN
OR DOZEN | MKT

Chargrilled over an open flame topped with a garlic and herb butter & grated Romano
cheese

AUDREY LYNN’S CAJUN CHARRED OYSTERS BY THE /: DOZEN OR
DOZEN | MKT

Chargrilled over an open flame topped with a garlic and herb butter, grated Romano cheese,
cajun seasoning & a jalapeio

ALL OYSTERS ARE SERVED WITH HORSERADISH, COCKTAIL & LEMON WEDGES
UPGRADE TO CAJUN $2
CHECK OUT “THE TWISTED PEARL’, OUR NEW OYSTER & BEER BAR OUTSIDE!

*REZ BURGER | $14

8 oz hand pressed beef patty topped with lettuce, tomatoes, red onions & pickles

*FLAG ISLAND BURGER | $15
8 oz hand pressed beef patty with cream cheese, sautéed onions, sautéed jalapenios, lettuce,
tomatoes, onions & pickles

*CANE’S CREEK BURGER | $15
8 oz hand pressed beef patty topped with sautéed mushrooms & Swiss cheese, lettuce,
tomatoes, onions & pickles

TOP ITWITH YOUR CHOICE OF TOPPINGS:
BACON $2.00 EGG $3.00 MUSHROOMS $0.25
JALAPENOS $0.25  CHEESE SAUCE $0.25 BROWN GRAVY $0.25

ADD AMERICAN, SWISS OR CHEDDAR CHEESE FOR $0.25
SUNSET’S “FAMOUS g-gev PO-BOY” | $18

Marinated alligator pieces deep fried & topped with lettuce, tomato, pickles & a drizzle of
cajun remoulade sauce

~HAND GRABBER’S PO-BOY | $18
Fried or blackened MS. Farm raised catfish filet on top bed of lettuce, tomatoes, pickles &
comeback sauce

BOSS’S SHRIMP PO-BOY | $18

Jumbo Gulf shrimp, fried or grilled, tossed on a bed of shredded lettuce, tomatoes, pickles
& topped with a drizzle of comeback sauce

JENNY’S FRIED CHICKEN PO-BOY | $16
Chicken tenders fried, tossed in sweet heat, buffalo sauce, BBQ or naked on top a bed of
lettuce, tomatoes, pickles

JETHRO’S CRAWFISH PO-BOY | $18
Lightly battered & fried crawfish tails, roasted red peppers & onions on top cream cheese
base & topped with a sweet heat sauce

THE MONTY | $16

The one and only BLT served on wheat berry bread served with house chips

ALL BURGERS & PO-BOYS ARE SERVED WITH SEASON HOUSE CHIPS, FRESH CUT
FRIES OR SWEET POTATO FRIES

ALL SIDES MAY BE SUBSTITUTED FOR AN ADDITIONAL CHARGE

HEREFORD BEEF HAND CUT RIBEYE @ | $38
14 oz ribeye cooked over an open flame, topped with a red wine butter sauce served with a
house baked potato & sautéed asparagus

PLEASE ALLOW EXTRA COOK TIME DEPENDING ON REQUESTED TEMPERATURES

HEREFORD BEEF 7 OZ CENTER CUT FILET | $40
7 o1 filet cooked over an open flame, topped with a demi sauce served with a house baked
potato & sautéed broccolini

PLEASE ALLOW EXTRA COOK TIME DEPENDING ON REQUESTED TEMPERATURES
ADD A GRILLED SHRIMP SKEWER TO COMPLETE YOUR MEAL FOR $6.99

WEBB’S COUNTRY BOY STEAK | $18
8 oz patty mixed of beef short rib, brisket & ground chuck cooked over an open flame topped
with brown gravy & sautéed onions served with a baked potato & sautéed haricot vert

PHILLIP’S FAVORITE CHICKEN TENDER PLATTER | $18
4 Chicken tenders cooked your way: grilled or hand breaded & deep fried served with fresh

cut fries and choice of dipping sauce

~ HAND GRABBIN PLATTER @ | $20

MS farm raised catfish filets cut into strips & cooked your way: blackened or hand breaded
& deep fried served with hushpuppies, fresh cut fries & cole slaw with a choice of house
made jalapeno tartar sauce or cocktail sauce

GULF SHRIMP PLATTER | $22
Gulf shrimp cooked your way: grilled or hand breaded & deep fried served with hushpuppies,

fresh cut fries & cole slaw with a choice of house made jalapefio tartar or cocktail sauce

ZANA'S DEEP-SEA PASTA | $22
Gulf shrimp, crawfish tails, roasted red peppers, broccoli florets, mushrooms & linguini
pasta all tossed in our sweet heat cream sauce

MADY’S CHICKEN ALFREDO | $18
Linguini pasta, broccoli florets & grilled chicken tossed in a creamy alfredo sauce
Substitute Shrimp for $3

SUNSET'S SHAREABLE PLATTER | $32
Just the right amount of shrimp and catfish to share with one another. This platter includes
6 Gulf Shrimp fried or grilled, 3-4 thinly sliced fried catfish strips, hushpuppies, house cut

fries, a lemon wedge and choice of our house made jalapeno tartar sauce or cocktail sauce

MEL'S PAN SEARED SALMON | $28
Pan seared Norwegian salmon topped with lemon garlic butter served with linguine pasta &
sautéed broccolini



COME FOR THE FOOD AND STAY FOR THE VIEW

»

TACOS

POLLOCK’S PORK BELLY TACOS @ | $16
Your choice of 3 soft flour or corn tortillas filled with crispy, tender pork belly,
cilantro lime cabbage and finished with a tangy drizzle of sweet heat sauce

HOPE’S GRILLED SHRIMP TACO’S | $18
Your choice of 3 soft flour or corn tortillas filled with grilled shrimp & topped with
a cilantro lime cabbage & sweet heat sauce

ALLTACOS ARE SERVED WITH SEASON HOUSE CHIPS, FRESH CUT FRIES
OR SWEET POTATO FRIES

ALL SIDES MAY BE SUBSTITUTED FOR AN ADDITIONAL CHARGE
ADD A CUP OF SOUP OR SIDE SALAD FOR $6

CHEESEBURGER | $8

FRIED OR GRILLED CHICKEN TENDERS | $8
MAC N CHEESE | $8

~HAND GRABBIN’ BITES | $8

FRIED OR GRILLED GULF SHRIMP | $8

GRILLED CHEESE ON WHEATBERRY BREAD | $8
BOWL OF BUTTERED NOODLES | $8

ALLKIDS' ENTREES ARE FOR CHILDREN 12 & UNDER & ARE SERVED
WITH YOUR CHOICE OF A SIDE

FRESH CUT FRIES | $5
SWEET POTATO FRIES | $5
HOUSE SEASONED CHIPS | $8
BBQ, CAJUN, RANCH, SEA SALT OR LEMON PEPPER
HUSHPUPPIES | §3
COLE SLAW | $4
SCOTT'S HOMEMADE ONION RINGS | $4
MAC N CHEESE | $5
SAUTEED HARICOT VERT | $5
SAUTEED ASPARAGUS | $4
SAUTEED BROCCOLINI | $4
LOADED BAKED POTATO | $4
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BROWNIE A LA MODE | $8
~COTTON BLUES NY CHEESECAKE | $8
~UPSCALE YOUR CHEESECAKE | $12

PICK YOUR POISON: SNICKERS, OREO CRUMBLE, TURTLE, BLUEBERRIES,
STRAWBERRY, OR BUTTERFINGER

COKE COFFEE

DIET COKE DECAF COFFEE

COKE ZERO ORANGE JUICE

SPRITE PINEAPPLE JUICE

DR. PEPPER CRANBERRY JUICE
MELLO YELLOW LEMONADE

ORANGE FANTA RED BULL ORIGINAL
SWEET TEA RED BULL SUGAR FREE
UNSWEET TEA FLAVORED OPTIONS AS AVAILABLE

COCKTAILS

*TINA MARINA | $11
Full of bold peach flavored frozen Bellini with a splash of house cab will bring you

so much happiness and is the perfect cocktail for any time & occasion.

*DOCK’S MEMORY | $12
Introducing our best shot at the famous & deeply missed “Dock Rocker” in
memory cfgall the good times at “The Dock”.

*SUNSET SPECIAL | $12

Don't forget to ask you server about our seasonal frozen drink.

*BUSHWACKER l $12

Imagine most beloved Frozen Chocolate Milkshake mixed with Alcohol.

*SUNSET MARGARITA | $12
This is our frozen house cocktail made with Camarena Silver Frozen Margarita

layered with our Tina Marina, grenadine & splash of OJ.
*FROZEN MARGARITA | $1

A frozen margarita made with Camarena Silver, Triple Sec & Island Oasis
Margarita mix.

SEX ON THE REZ | $10
Sunset’s “Sex on the Beach” blended of New Amsterdam Vodka, OJ, Cranberry
& Peach Schnapps

MARINA MULE | $10

This buck cocktail is made with bourbon & muddled strawberries and has a cool
yet complex taste with its combo of sweet, spicy & tangy flavors & is served in a
copper tin mug.

MUDDY WATERS | $10
Dessert in a glass is what this is. Made with our New Amsterdam Vodka, Kahlua,
Cream, and splash of Coke.

TEQUILA SUNSET | $9
Our Tequila Sunset is made with our Camarena Silver Tequila, OJ, splash of
Grenadine and finished with a cherry.

IRISH MARGARITA | $11

Traditional Margarita made with a twist of Jameson’s Orange.

*ADD ATOPPER FOR $2 TO ANY FROZEN DRINK!
99 BANANAS, MALIBU, SKREWBALL OR PATRON

FOLLOW US ON FACEBOOK AND INSTAGRAM FOR ALL UPDATES AND EVENTS
601-829-6766 | 4269 HIGHWAY 43 NORTH, BRANDON, MS 39047 | SUNSETGRILLREZ.COM

18% GRATUITY WILL BE ADDED TO ALL PARTIES OF 6 OR MORE.
~MS LOCAL PRODUCTS.

*EATING RAW OR UNCOOKED FOODS COULD CAUSE FOODBORNE ILLNESSES.

SOME FOODS MAY CONTAIN ALLERGENS SO PLEASE INFORM YOUR SERVER OF ANY
ALLERGENS YOU MAY HAVE.




