
 
~ beg inn ing ~ 

 
carpaccio three ways     14 .9 5 

beef, lamb, and bison carpaccio 
mixed baby fie ld greens, sesame flatbread 

 
sea food m ixed ch ill     16 .9 5 

poached lobster ta il, lump crabmeat, sca llop ceviche , citrus vermouth 
 

musse ls    16 .9 5 
chorizo, leeks, white wine 

 
mushroom , pine nut and spinach rav io li   14 .9 5 

wild mushroom broth 
 

sca llops oscar     16 .9 5 
crab cakes, seared sca llops, asparagus, hollanda ise sauce 

 
~ soup & garden ~ 

 
spiced tomato & shr imp broth     9 .9 5     

rock shrimp, pico de ga llo 
 

y e llow squash bisque     8 .9 5 
herb garlic crème fraîche 

 
asparagus & sm ithf ie ld v irginia ham     8 .9 5 

petite tomatoes, black peppercorn parmesan emulsion 
 

caesar b.l.t .     8 .9 5 
baby roma ine lettuce , pancetta crisp, oven dried tomatoes, focaccia crouton 

 
baby spr ing vege table sa lad     8 .9 5 

artisan fie ld greens, shaved baby vegetables, truffle vina igrette 
 
 

~  our service dictum ~  
essential to a complete din ing experience, we bring your food to the table at a pace that is comfortable and not 

hurried. i f you wish to speed up or slow down please let us k now. we are here for your 
en joy ment and wi l l strive in every  way to graciousl y  serve you. be sure to visit us frequentl y , as our menu 

changes of ten to highlight the best of the current season 
 

christ ian messier executive chef  
 
 



~ ma in ~ 
 

roasted lamb chops    36 .9 5    
merguez sausage & spring squash kebab, chickpea mash, minted sweet pea puree 

 
blue cheese , mushroom and bacon crusted beef t ender lo in   

4 0 .9 5 
hasse lback potatoes, ka le , port wine sauce 

 
blue cornmea l crusted t rout     30 .9 5 

sweet corn purée , black bean cake , grilled corn, red onion and tomato re lish 
 

v ida lia stuffed ash ley farms ch icken breast    28 .9 5  
herb spaetz le , asparagus tips, more l mushroom cream 

 
pae lla     4 0 .9 5 

musse ls, clams, shrimp and chorizo sausage , saffron tomato broth, ca lasparra rice 

 
mustard seed crusted sa lmon     30 .9 5 
meyer lemon jicama slaw, cool cucumber yogurt sauce 

 
cowboy r ibeye     4 8 .9 5 

grilled corn, red onion and tomato re lish, warm potato sa lad, bacon vina igrette 
 

t empura ba t te red lobster t a ils    4 6 .9 5 
sautéed baby bok choy, sushi rice cake , ponzu sauce 

 
 

 
 

 
~  our cuisine ~  

the sun dial restaurant, bar & view serves seasonall y  in f luenced contemporary american cuisine, featuring 
classic american fare and inventive new dishes sure to stimulate your palate.  chef christian messier and his 
culinary team work extensivel y  to source the freshest ingredients of the season and then bring them to you 
in inventive ways.  the emphasis on freshness, combined with classic culinary technique, provides a unique 

din ing experience as you sit high atop atlanta.  
 

christ ian messier executive chef 
18%  gratuity will be added to part ies of 6 or more and split checks 

 
 
 
 

*consum ing raw or undercooked meats, seafood, she llfish, or eggs may increase your r isk of food-borne illness . 

 


