
I have known for years Chestnut Mountain Resort is a very 
popular and well regarded downhill ski mountain. After all, it 
has a 475 foot vertical drop with 3500 feet of ski trails and 19 
runs. In recent years it has also been recognized as a top notch 
snowboarding location. Transworld SNOWboarding Magazine has 
chosen Chestnut Mountain Resort’s Farside Terrain Park as their 
top rated Midwest snowboard park for three consecutive years.

However, it wasn’t until Brittani Wilson of Plaid 
Swan Marketing Services in Dubuque suggested I 
go there for dinner did I discover Sunset Grille is an 
excellent destination fi ne dining restaurant!

Sunset Grille is high on a blu�  overlooking the Upper 
Mississippi River Valley and has a 1400 foot outdoor dining 
deck. Either inside the dining room or out on the deck is 
a good place to enjoy the spectacular sunsets while you 
enjoy delicious Midwestern cuisine. No wonder it was the 
winner of a 2014 Open Table Diners Choice Award.

Of course, we should expect outstanding dinners and 
attentive service in a restaurant inside a well-run resort. 
This is not surprising when you consider Chestnut Mountain 
is owned by hospitality professionals Sig and Sharon Paul 
and their son and daughter-in-law Bernie and Carol Paul.

They have ensured their patrons enjoy consistent and 
reliable service by maintaining an experienced senior 
sta�  who have been with them for many years.

The Resort General Managers are a brother and sister 
team. President Michael Murphy and his sister, Erin, have 
been General Managers here for 40 years so far.

Stewart Sto� regen, a Galena native and Loras College 
graduate is the Advertising/Marketing Director. He 
has been with Chestnut Mountain for 20 years.

Frank Gray is the Executive Chef. He is a graduate of Highland 
Community College in Freeport, IL. He attended the Highland 
Community College a�  liate Jo Daviess Carroll CTE Academy 
Culinary Arts Program. He also cooked at A� resco Pizzeria & 
Lounge in Park Ridge, IL. (This probably explains why there are 
several excellent Italian items on the Sunset Grille menu). He 
has been the Chef at Chestnut Mountain Resort for 10 years.

Danielle Erner is the Food and Beverage (F&B) Manager. 
She started cooking while she was still in high school. 
She was a server at Eagle Ridge Resort and was at The 
Cove in Apple River, IL for ten years. Danielle has been 
at Chestnut Mountain part-time since 2011 and has been 
the fulltime F & B Manager for the last 8 months.

Sunset Grille meets the criteria for a fi ne dining restaurant in 
every way. Chef Gray is a talented and experienced cook. He 
buys local ingredients whenever possible, grows many of his 
own herbs and has his sta�  preparing all sauces, marinades, 
aioli and dips from scratch. Chef Gray also prepares 
wonderful o� -menu features on Friday and Saturday nights.

The Sunset Grille is adjoining 
and open to the Summit 
Food & Spirits sports bar. This 
premium bar’s menu is the 
lunch menu at Sunset Grille 
and is also the source for 
the splendid assortment of 
Specialty Cocktails. There are 
currently nine drinks on the 
summer cocktail menu. Some 
of the most popular are:
• Georgia Palmer 

– Firefl y Peach Moonshine, lemonade and tea
• Bloody Hell – Bloody Mary spiked with 

Blaum Brothers Hellfyre Vodka
• Key Lime Pina Colada – Blue Chair Bay Key Lime Rum, 

pineapple juice blended with Pina Colada mix
• The Blue Electric – Blueberry Vodka, Triple Sec, 

Lemonade with a dash of Blue Curacao

When you look over the cocktail list you will notice many of the 
spirits are mixed with bourbon, gin, vodka or moonshine made 
by Blaum Brothers Distilling Company right there in Galena.

During a recent group dinner members of my tasting team 
sampled many of the appetizers, salads and entrées. Not only 
was the food exceptional but our experience was enhanced 
due to the professional assistance provided by our terrifi c 
server, Meagan Miller. Not only was she able to explain every 
menu item in great detail she managed our table very well.

I could not help but notice most of the menu items were so 
tasty because of all those homemade sauces and marinades 
made right in the kitchen. Here are a few examples:
• Roasted Beet Hummus – a blend of roasted beets, 

chickpeas also known as garbanzo beans, parsley, sage and 
thyme (sorry Simon and Garfunkel, no rosemary in this one!)

• Caesar Salad – romaine hearts tossed with a 
homemade Caesar dressing made with anchovy 
fi lets, lemon juice, olive oil, mayo and garlic

• BLT Wedge – a homemade blue cheese dressing is poured 
over a baby iceberg wedge sprinkled with bacon, tomatoes 
and blue cheese. The dressing is made with Gorgonzola, 
mayo, Worcestershire sauce, garlic and a little heavy cream.

• Tomato Bruschetta (bru-sket-ta) – in Italian “ch” is 
pronounced like “k”. Chef Gray buys Heirloom Tomatoes 
from the farmer’s market and marinates the slices 
in olive oil, balsamic vinegar, garlic, basil, shallots, 
red onions and Kalamata olives and places them on 
Crostini (cros-teen-ee). Italian for “little toasts”.

(Fun Fact: a tomato is considered to be an Heirloom when it is 
a variety that has been passed down through several 
generations of a family because of its taste characteristics).

The Sunset Grille list of entrées has something to 
make everyone in your dinner party happy. Here 
are a few of my tasting team’s favorites:
• Chicken Fusilli (foo-sil-ee) – corkscrew shaped pasta mixed 

with chunks of chicken breast bathed in a fresh tomato cream 
sauce. A basic house marinara sauce is modifi ed with heavy 
cream, garlic and fresh basil. (Fun Fact: Fusilli is derived 
from the Italian word Fuso meaning Spindle. A spindle rod is 
rolled over pasta strips to wind them into the spiral shape).

• Filet Mignon – a fl avorful cut of Certifi ed Angus Beef 
supplied by Iowa Premium Beef in Tama, Iowa.

• New York Strip – twelve ounces of savory beef fl avor I greatly 
enjoyed with a covering of melted gorgonzola cheese.

• Chicken Piccata (peek-
kah-tah) – the Italian 
word for “larded”. 
A chicken breast is 
pounded fl at, breaded 
and pan fried in a lemon 
herbed butter sauce 
served over linguini. 
The sauce contains a 
generous amount of 
capers so if you have this one be sure to stir the sauce.

• Walnut Encrusted Walleye – a choice Walleye 
fi let is coated with a mixture of fl our, walnuts 
and panko bread crumbs and then fried.

• Baby Back Ribs – The ribs are slow roasted in a 
homemade BBQ sauce. The Chef prepares 10 gallons 
of the sauce at a time. It is made from sautéed 
onions, garlic, brown sugar, molasses, whole grain 
mustard, Worcestershire, ketchup and chili sauce.

The Friday and Saturday Features the Chef prepares should 
not be overlooked. Here are just a couple that were served 
during my recent visits:

Pan seared Salmon covered with an Heirloom 
Tomato Vinaigrette. The tomatoes were roasted 
and blended with olive oil, garlic and basil. 

The Osso Buco was a braised shank served over horseradish 
potatoes and topped with a tomato red wine reduction.

(Fun Fact: Osso Buco is Italian for “Bone with a hole”. It is a 
Milanese specialty typically made with veal shanks. Pork 
shanks are commonly used instead of veal).

The best way I know of 
fi nishing o�  a scrumptious 
dinner is to save room for a 
luscious dessert. And Sunset 
Grille has some good ones! 
They are supplied by Pikant 
Dessert Company in Scales 
Mound, IL. The desserts can 
vary but my tasting team got 
to choose a Chocolate Torte, 
Raspberry Swirl Cheesecake, 
Chocolate Peanut Butter 
Cheesecake and Door County 
Cherry Pie a la Mode. (Fun Fact: Between 6 million and 9 million 
pounds of cherries are harvested in Door County, WI every year)!

Chestnut Mountain Resort is a great place to visit during the 
summer. I know you will want to visit for dinner at the Sunset 
Grille and stay long enough to see the spectacular sunset. 
May I suggest you plan on going early and staying late?

Here is a list of all the activities you will enjoy at this resort:
• I’ll Toast To That! – half price on all glasses of 

wine every Thursday through October.
• Bands, Brews & BBQ – every Friday in June and July a 

Campfi re Platter of BBQ Ribs, Baked Beans, Coleslaw and a 
Biscuit is specially priced. Enjoy this great meal while listening 
to the sounds of the Kampfi re Kings acoustic rock and roll 
from the 60s, 70s and 80s with originals by Dave Pingel.

• Galena Mississippi Explorer – the Resort’s very own 
tour boat takes you on one and a half hour river 
cruises. There is one on Friday nights and three cruises 
at convenient times on Saturdays and Sundays.

• Soaring Eagle Zip Line – you sit in a seat hanging from a cable.
• Alpine Slide – a skateboard ride you do sitting down.
• Scenic Chairlift Rides
• 18 Hole Miniature Golf
• 9 Hole Frisbee Disc Golf
• Ride a Segway through scenic Chestnut Hills
• Bike Ride Trails
• Hiking Trails

And you thought Chestnut Mountain Resort was just for skiing!
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Hours: Lunch: 11 AM–5 PM; Dinner: 5–9 PM
Dining Style: Casual
Noise Level: Conversational & Loud when busy
Recommendations: Specialty Cocktails, Roasted 
Beet Hummus, Garlic Herb Shrimp, BLT Wedge Salad 
Bruschetta, Norwegian Salmon, New York Strip, 
Walnut Encrusted Walleye, Chicken Fusilli, Chicken 
Piccata, Filet Mignon, Baby Back Ribs, Desserts
Liquor Service: Full Premium Bar
Prices: $6–$9
Pay Options: Cash, Debit, All Credit Cards, 
NO Checks, ATM across from Front Desk
Accessibility: Front Door, All Restrooms
Kids Policy: Kids choose from The Summit 
menu, Booster-Yes, High Chair-Yes
Reservations: Recommended
Catering: Yes • Take Out: Yes • Delivery: No
Parking: Large Private LotFRANK GRAY, EXECUTIVE CHEF; DANIELLE ERNER, F&B MANAGER; 

AND MEAGAN MILLER, SERVER

GARLIC HERB SHRIMP


