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SUNSET GRILL 

Profile: Our 1000th Wine Club Memberl 

H ow ironic that-Stuart and Elizabeth Wade were test­
ing the measure of a Gary Farrell "Ladis Vineyard" 

1995 Merlot against our chicken breast sandwich and 
_ chicken quesadilla for lunch when they be'came our 

1000th members. 

Stuart and Elizabeth, full of lively good cheer, related 
that they are Big Island Kailtia-Kona "ex-pats", choosing 
to move to Oahu and reside in Honolulu with their four­
year old preschooler. 

In business, the duo is Diamond Head Properties, broker­
ing real estate investments in their specialized niche mar­
ket. They reveal that solely owning the business allows 
them the flexibility they prefer in their lifestyle. Might we 
bump into Stuart indulging in one of his outings at one of 
the Diamond Head surf spots during the "dawn patrol"? 
Or perhaps glimpse the two nestled into a booth at the 
Grill some afternoon? 

Stuart explains that he's been coming to Sunset Grill for 
years. Now being in town, they entertain many more vis­
its-especially with the extensive wine offering. He's even 
willing to wean hims.elf off his personal stock of his favor­
ite Chateau, Cos d'Estournel, in order to _(as he puts it, 
tongue in cheek) expand his horizons! 

Welcome Stuart and Elizabeth! 

Recent Awards 
(Were not bragging, 

we just want you well-informed) 

Ilima 
Best Wine List in Hawaii 

Wine Spectator 
Award of Excellence 

Gusto Magazine 
Best Cellars 

Honolulu Magazine 
Our lips are sealed, but watch 

for the Hale Aina Awards in January! 

(Okay, maybe were bragging a little.) 

Stuart & EliZfZbeth IV' ade 

They Ain't Making 
Anymore of the Stuff I 

Although the bidding was fast and furious to the close, 
Sunset Grill was ecstatic to have prevailed in the silent 
auction portion of the recent Vintners in P aradise wine 
event, benefiting the American Diabetes Association and 
the Hawaii Alliance fo r Arts Education. 

Our lot consisted of a glorious magnum of Turley Whit­
ney-Tennessee 1996 Zinfandel. Larry Turley, of Turley 
Wine Cellars, volunteered that the winery wouldn't be ac­
cessing anymore of the fruit from the 100+ year old vines 
from this vineyard source. So yes, they really aren't making 
anymore of this stuff. But if you like, why not just tuck 
into one of the many other Turley's down at the Grill? We 
are charmed to have one of the best Turley selections in 
town ... Come on down! 
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Great gift for that special employee~ family member or friendl 
St.ill looking for that perfect gift? Give them a Sunset Grill Gift Certificate. 

Save 15% on the purchase of $100 or more! (Do the math-A $100 Gift Certificate for $85!) 
And Don't Forget the Cheesecakes! 

Order our del icious specialty cheesecakes now for the holidays. (Please give us 24 hour notice.) 
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SUNSET GRILL 
500 Ala Moana Blvd. 

Reservations: 5214409 
Lunch & Dinner, M-F 

Dinner, Sat & Sun 
Free validated parking 

Happy Holidays 
from Sunset Grill! 
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Far East Meets South West Mary 
Sunset Grill's own bartender, Brian Blair did us good when he represented us in Gusto magazine's competition 
for the Best Bloody Mary. Winning Best Original Drink, he bested the others with a fascinating melange of 
ingredients and an artful presentation. Shake it up in your own nome! 

1 1 /2 - 2 oz. Plata (Silver) Tequila 
(We like Sauza Commemorative) 
6 oz. Plain Tomato Juice 
2-3 dashes Worcestershire 
5 dashes Tabasco 

· 1 Tsp. Tamari or Shoyu 
1/2 Tsp. Horseradish 
1/2 Tsp. Wasabi Paste (dry or from 
tube) 
2-3 (whole cloves) Star Anise 
2 Squeezes of Lemon -

Rim 
1 / 2 + 1 / 2 Mix of Coarse Salt and Furikake* 
(*Furikake is a dried mixture of seaweed, sesame 
seed, borito shavings and wasabi ... Available at most 
well-stocked Asian food sections) 

Garnish 
Dramatic Bamboo Spear layered with fresh pickled 
Ginger, fresh kimchee-style Cucumber, and pickled 
Jalepeiio (orother pickled pepper to taste) 

Combine all ingredients well in empty mixing glass with.bar spoon. Pour into ice-filled shaker. Cover and shake 
vigorously. Strain contents to a pint glass partially filled with ice and rimmed with forikake and salt mixture. 
Garnish with spear. Enjoy and Be Merry! 

Crust 
2/3 C. -=I- 2 TB. Shortening 
2 C. Flour 
1 Tsp. Salt 
Cut until crumbfy. Add.· 
4-5 TB. Cold Water 
Mix until just combined. Don't over mix. 
Crumb Topping -
1/ 2 C. Brown Sugar 
11/4 C. Flour 
1 Stick Butter, Softened 
Crumble until it begins to hold together. 

Apple Pie 

Filling 
9 Lg. Or 12 Med. Granny Smiths, cut into chunks 
Lemon.Juice (one lemon) 
1/3 C. Flour 
1/2 C. Sugar 
1 tsp. Cinnamon 
1 Tsp. Ginger 
1/2 Tsp. N utmeg 
1/ 2 Tsp. Allspice 
3 TB. Butter, cut into pieces 
1 / 4 C. Dried Tart Cherries or Raisins 
1 Pate Brisee Dough or 12" Pie Crust 

-Add lemon to apples to prevent from turning brown. . 
Combine flour, sugar and spices. Add to apple~ and mix until apples•are coated. Add 1 / 2 of the tart cherries; 
place remaining cherries on the bottom of crust. Dot 1 TB. of butter pieces. Add 1 /2 of apple mixture and dot 
with 1 TB. butter pieces. Fold up crust around apples-wrap a foil band around crust to h_old up crust and ap­
ples. Fill with the rest of apples and use the last TB. of b~tter pieces. Sprinkle crumb topping over top and chill 
for at least 45 minutes. Bake at 350° for 45 minutes-1 hour. Rotate every 15 minutes for even color. When 
done, let pie rest for 1/2 hour or until room temperatur.e before .removing foil band. Absolutely delicious! 

Reservations: 521-4409 ~ Open lunch & dinner, Mon-Fri~ Dinner, Sat & Sun 


