
 
~ beg inn ing ~ 

 
carpaccio  13.9 5     

 bison carpaccio, baby arugula , parmesan 
horseradish cream, crostini 

 
ch illed shr imp and ye llow tomato gazpacho  14 .9 5      

avocado sa lsa 
 

shr imp cakes  15 .9 5 
fried green tomato, waterme lon sa lsa 

 
shor t r ib rav io li  15 . 9 5 
chasseur sauce , julienne ka le 

 
sca llops oscar  16 .9 5 

crab cakes, seared sca llops, asparagus, hollanda ise sauce 
 

~ soup & garden ~ 
 

swee t corn bisque  8 .9 5 
bacon, fried corn 

 
caesar b.l.t .  8 .9 5 

baby roma ine lettuce , pancetta crisp, oven dried tomatoes,  
focaccia crouton 

 
georgia peach sa lad   8 .95 

artisan fie ld greens, fresh peaches, chèvre , candied pecans,  
truffle peach vina igrette 

 
european cucumber and tomato sa lad  8 .9 5 

roasted vida lia onion 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 ~ 

 
stuf fed lamb   36 .9 5  

figs, spinach, and blue cheese stuffed lamb loin, vegetable cous cous, 
fig demi-glace  

 
key west snapper  33 .9 5 

gnocchi, fenne l, artichoke , charred tomato vina igrette 
 

char gr illed ash ley farms ch icken breast    29 .9 5  
tomato spaetz le , greens, basil purée 

 
chef ’s seasona l crea t ion 

to include the freshest loca l and seasona l ingredients specia lly prepared by our culinary team 
MARKET PRICE 

 
blue cheese , mushroom and bacon crusted f ile t  4 0 .9 5 

hasse lback potatoes, ka le , port wine sauce 

 
peach glazed sa lmon  31.9 5 
sautéed collard greens, corn fritters,  

sweet and spicy peach sa lsa 
 

bro iled r ibeye  4 8 .9 5 
sautéed cremini mushroom, buttermilk mashed potato, grilled vida lia onion,  

smashed garlic butter, port wine sauce 
 

but ter roasted lobster t a ils  4 6 .9 5 
2 ma ine lobster ta ils, fenne l, ka lamata olives, tomato,  

orzo, tomato fenne l 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 risk of food-borne illness . 

 


