
LIBATIONS & CONFECTIONS



The TN Department of Revenue collects a 15% LBD tax that will be added to your final bill.

®

DUCKY SUNSHINE 15.00  
Jack Daniel’s Single Barrel paired with Domaine 
de Canton Ginger Liqueur, Simple Syrup, Lemon 
Juice and Honey makes for a sweet and spicy 
cocktail with a golden hue. Featured in American 
Express Departures Magazine. 

PEABODY OLD FASHIONED         15.00  
Fresh Orange and Cherry crushed together and 
served with ”Peabody Select” Jack Daniel’s Single 
Barrel, Bitters, Sugar Cube and a splash of Soda.

THE PEABODY SIGNATURE 14.50
JACK DANIEL’S PEACH SOUR
”Peabody Select” Jack Daniel’s Single Barrel, 
Peach Schnapps, Peach Purée, Simple Syrup  
and Fresh Lemon Juice.

JACK DANIEL’S SINGLE BARREL 12.50
Specialty selected for and by The Peabody,  
this barrel is sweet to the nose, smooth with  
a caramel entry with a creamy center, and long 
oak finish. Bottled on September 9, 2021.

JACK DANIEL’S SINGLE BARREL 12.50 
Specialty selected for and by The Peabody,  
this barrel is sweet to the nose, smooth with  
a caramel entry, creamy center, and a soft  
warm oak finish. Bottled on September 9, 2021.

CLASSIC MANHATTAN 15.00    
Classic Cocktail with ”Peabody Select”  
Jack Daniel’s Single Barrel, Noilly Prat  
Sweet Vermouth, Bitters and Amarena Cherries. 

LYNNE TOLLEY’S LADY MANHATTAN 15.00    
Named for Jack Daniel’s Great Grand Niece - 
“Peabody Select” Jack Daniel’s Single Barrel, 
Noilly Prat Sweet Vermouth, Raspberry Syrup  
and Fresh Lemon Juice.

PRESBYTERIAN 13.00 
A refreshing delight with ”Peabody Select” Jack 
Daniel’s Single Barrel, Ginger Ale and Club Soda.

PEABODY’S JACK PUNCH 12.00 
PUNCH BOWL (8 SERVINGS) 95.00 
Served as a Cocktail For One or in a Punch 
Bowl to share, this is a mixture of Jack Daniel’s 
Old no7, Orange and Lemon Juices, Peach 
Syrup, Grenadine and finished with tableside 
Champagne.

JACK DANIEL’S FLIGHT 22.25 
A selection of Jack Daniel’s Whiskey.  
The classic Jack Daniel’s Old No.7 Black Label, 
the distinguished Gentleman Jack Rare Whiskey, 
Jack Daniel’s Honey and the pure taste of 
”Peabody Select” Jack Daniel’s Single Barrel.



tennessee whiskey trivia

•  The Jack Daniel’s Distillery, registered in 1866, is the nation’s oldest  
registered distillery. It is located in Lynchburg, TN, Moore County, a dry 
county since 1908.

• Jack Daniel’s Old no7 Black Label is the #1 selling whiskey in the world. 

•  Jack Daniel’s Gold no27 is a barreled twice hence the two in its name. It can 
also only be bought in Tennessee or in airports duty free & military bases.

•  Jack Daniel’s Single Barrel is the bottling of one individual barrel, un-mingled 
with other barrels, while Jack Daniel’s Black Label is the bottling of many 
barrels mingled together to produce a consistent taste. Black Label  
is 80-proof while Single Barrel is 94-proof.

•  Charcoal mellowing makes Jack Daniel’s what it is – a Tennessee Whiskey, 
not a Bourbon. Jack Daniel’s is mellowed through ten feet of sugar maple 
charcoal, giving the whiskey a rich flavor even before it matures in barrels  
of their own making.

•  Age by itself isn’t a reliable measure of a whiskey’s quality and character. 
That’s why Jack Daniel’s doesn’t follow a calendar. The whiskey is ready 
when the Distillery’s Master Tasters say it is.

In 1933, The Peabody’s general 
manager returned from a “Tennessee 
whiskey”- soaked hunting trip and 
mischievously slipped his live duck 
decoys into the hotel’s lobby fountain.  
He unwittingly set in motion one  
of the travel industry’s most  
eccentric and beloved traditions...  
the March of the Peabody Ducks.

The Taste That  
Started the Tradition



peabody classic  
cocktails

PISCO SOUR 10.75 
Originated in Peru in 1903 using Pisco,  
a colorless Brandy, Fresh Lemon Juice, Simple 
Syrup and Egg Whites with a Dash of Bitters.

CAIPIRINHA 11.00 
National cocktail of Brazil, dating back to 
1918. Unique to this is Cachaça, a sugar cane 
hard liquor, muddled with Lime and Sugar.

TOM COLLINS 11.75 
Dating back to 1876, we use Beefeater Gin, 
Fresh Lemon Juice and Simple Syrup, topped 
with a splash of Soda.

PEABODY MINT JULEP 13.00 
A Mid-South tradition with The Peabody secret 
recipe made with Buffalo Trace Bourbon,  
Fresh Mint, Simple Syrup and Club Soda.

BOULEVARDIER 13.50 
A prohibition favorite with Gentleman Jack 
Whiskey, Campari and Noilly Prat Sweet 
Vermouth; garnished with Amarena Cherries.

SAZERAC 14.50 
Some claim it is the oldest known American 
cocktail, dating back to pre-Civil War  
New Orleans. Traditionally made with  
Cognac, we are using Sazerac Rye, Sugar Cube, 
Absinthe and Bitters.



GREAT BALLS OF FIRE 11.75 
A nod to Jerry Lee Lewis and a twist on a 
Margarita. Pepe Lopez Tequila, Triple Sec,  
Simple Syrup, Fresh Lime Juice, Cranberry 
Juice, and Jalapeño Garnish.

UNCLE VAL’S TINCTURE 11.75 
Uncle Val’s Botanical Gin, Fresh Lemon Juice, 
Cucumber, Simple Syrup and Ginger Ale.

BLUEBERRY MOJITO 13.00 
Fresh Mint and Blueberries muddled with Stoli 
Blueberi, Fresh Lime Juice, Simple Syrup and 
a Splash of Soda - refreshment never had 
it so good! 

LUCILLE 13.50 
In recognition of BB King and his famous  
black guitar, Lucille, this blackberry margarita 
uses fresh Blackberries, Pepe Lopez Tequila, 
Triple Sec, Simple Syrup and Fresh Lime Juice. 

peabody contemporary 
cocktails

MEMPHIS MULE 11.00 
A southern Moscow mule (a drink with  
a kick!) using Old Dominick and Ginger Beer 
with a Fresh Lime garnish. With keepsake 
Peabody mule mug $21.

‘ABSOLUTELY’ PEACH MULE  11.00 
Absolut Peach Vodka, Ginger Beer, Peach Purée 
with a Fresh Lime garnish. With keepsake 
Peabody mule mug $21.

GIN GIN MULE 11.00 
A cocktail consisting of Gordon’s Gin, Fresh 
Lime Juice, Simple Syrup and Ginger Beer.  
With keepsake Peabody mule mug $21.

WHISKEY MULE  12.00 
Still with a kick but we are using Buffalo Trace, 
Bitters and a splash of Vanilla Syrup along 
with the traditional Ginger Beer. With keepsake 
Peabody mule mug $21.

peabody mules



ryes (small batch)

JACK DANIEL’S  9.00

JACK DANIEL’S 
SINGLE BARREL RYE                11.00

RIVERSET (MEMPHIS) 9.00

TEMPLETON 4YR 10.75 

KNOB CREEK 10.75

BULLEIT 11.75

SAZERAC 12.50

ANGEL’S ENVY 15.25 

bourbons (kentucky straight) 

OLD CHARTER 8 YEAR 7.25

JIM BEAM 8.00

FOUR ROSES 8.00

MAKER’S MARK 9.50

W.L. WELLER SPECIAL RESERVE 10.00

BUFFALO TRACE 10.00

COOPER’S CRAFT 10.00

1792 RIDGEMONT RESERVE 10.75

bourbons (single barrel)

CALUMET FARMS 8 YEAR 9.25

WOODFORD RESERVE 10.75

LARCENY 10.75 

KNOB CREEK 10.75

BULLEIT 11.75

ANGEL’S ENVY 12.50 

BAKER’S 12.50

BASIL HAYDEN’S 12.50

BLUE NOTE JUKEJOINT 
(MEMPHIS) 12.50

BOOKER’S 16.50 

bourbons (small batch)

EAGLE RARE 10 YEAR  10.00

ELIJAH CRAIG SMALL BATCH 13.50

RUSSELL’S RESERVE 14.25

BLANTON’S 15.25

make any 
drink just

for $2
Ducky

DEWAR’S WHITE LABEL 7.00

JOHNNIE WALKER RED 7.50

blended scotch whiskies

JOHNNIE WALKER BLACK 9.50

JOHNNIE WALKER BLUE   40.00



THE GLENLIVET 12YR (SPEYSIDE) 10.00

THE GLENLIVET NÀDURRA FIRST FILL 16.00
(SPEYSIDE)

THE GLENLIVET 18YR (SPEYSIDE) 18.00

GLENFIDDICH 12YR 10.75
(VALLEY OF THE DEER)

GLENFIDDICH 14YR RESERVE 16.00
(BOURBON BARREL)

LAPHROAIG 10YR (ISLAY) 11.00

GLINKINCHIE 12YR 11.00

CHIVAS REGAL 12.00

CHIVAS ULTIS 35.00

CRAGGANMORE 12YR (SPEYSIDE) 12.00

CRAGGANMORE 29YR (SPEYSIDE) 13.00

GLENMORANGIE LASANTA 12YR  12.00

single malt scotches

THE DIMPLE PINCH 15YR 12.50

TALISKER STORM 13.00

TALISKER 10YR (SPEYSIDE) 14.25

TALISKER 25YR (ISLE OF SKYE) 52.00

BALVENIE DOUBLEWOOD 12YR 13.50 
(SPEYSIDE)

BALVENIE PORTWOOD 21YR 35.00
(SPEYSIDE)

DALWHINNIE 15YR (HIGHLAND) 13.75

CAOL ILA 12YR (ISLAY) 16.00

OBAN 14YR (WEST COAST) 16.00

MACALLAN 12YR (SPEYSIDE) 16.50

MACALLAN 18YR (SPEYSIDE) 55.00

LAGAVULIN 16YR (ISLAY) 17.25
(FIFE UNITED KINGDOM)

JACK DANIEL’S TN FIRE 7.25

JACK DANIEL’S APPLE                    7.25

JACK DANIEL’S  8.50

JACK DANIEL’S HONEY 9.50

JACK DANIEL’S GENTLEMAN JACK  10.25

JACK DANIEL’S SINGLE BARREL  12.50

JACK DANIEL’S 150YR              14.50

JACK DANIEL’S BARREL STRENGTH 17.00
PROOF RANGES 130-141

whiskies

JACK DANIEL’S GOLD NO27         19.00

JACK DANIEL’S “SINATRA”           21.50

GEORGE DICKEL SOUR MASH NO.8    9.00

CROWN ROYAL 9.50 

CROWN ROYAL APPLE 9.50

CROWN ROYAL XR 32.25

JAMESON IRISH 9.50



ABSOLUT 7.75

ABSOLUT PEACH 8.00

STOLICHNAYA 8.00

STOLI CITRUS 8.00

STOLI ORANJ 8.00

STOLI RAZBERI 8.00

STOLI BLUEBERI 8.00

STOLI VANIL  8.00

STOLI CRUSHED GRAPEFRUIT 10.75

premium vodkas

STOLI ELIT 14.25

PEARL POMEGRANATE 9.00

OLD DOMINICK (MEMPHIS) 9.75

KETEL ONE 10.00

BELVEDERE 10.75

TITO’S (TEXAS) 10.75

GREY GOOSE 11.25

CHOPIN 11.75

martinis

BLUE SUEDE SHOES   11.75 
Three Olives Vodka, Blue Curaçao,  
Fresh Lemon Juice, Simple Syrup  
and served with a Sugar Rim.

HOUSE MARTINIS 11.75 
Vodka or Gin, Dirty or Dry, Olives or Twist.

GRAPEFRUIT COSMO 12.50 
Stoli Crushed Grapefruit Vodka, Triple Sec, 
Fresh Lime Juice, Simple Syrup,  
White Cranberry and Grapefruit Juices.

SOUTH’S GRAND 12.50 
Our creation of a Southern Cosmo using  
Tito’s Vodka, Triple Sec, Peach Syrup,  
Lime Juice and White Cranberry Juice.

THE VOLUNTEER 12.50 
George Dickel No. 8 Bourbon, Cointreau, 
Lemon Juice and Simple Syrup with  
a Sugar Rim. Our version of a Sidecar.

VAL AND THYME 13.25 
Elegant Gin Martini using Uncle Val’s Botanical 
Gin, White Cranberry Juice, Fresh Lime Juice, 
Simple Syrup, Cucumber and Fresh Thyme. 

AVIATION COCKTAIL 13.50 
Created in the early 1900s by the head 
bartender at the Hotel Wallick in New York 
City, this Cocktail consists of Ford’s Gin, 
Luxardo Maraschino Liqueur, Créme de 
Violette and Fresh Lemon Juice. 



premium tequilas   

JOSÉ CUERVO GOLD 7.25

1800 TEQUILA SILVER 8.00

PATRÓN SILVER 12.00

HERRADURA SILVER 12.50

HERRADURA REPOSADO 13.50

HERRADURA AÑEJO 14.25

DON JULIO BLANCO 14.00

DON JULIO ‘1942’ ANEJO 35.00

CASAMIGOS BLANCO 15.00

CASAMIGOS REPOSADO 17.00

CLASE AZUL PLATA 23.50

CLASE AZUL REPOSADO 30.00

premium gins

BOMBAY (LONDON DRY) 8.00

BOMBAY SAPPHIRE (LONDON DRY) 10.75

FORD’S (LONDON DRY) 8.00

BEEFEATER (LONDON DRY) 8.00

BEEFEATER 24 (LONDON DRY) 10.00

TANQUERAY (LONDON DRY) 9.00

TANQUERAY 10 (BATCH DISTILLED) 10.75

HENDRICK’S (SMALL BATCH) 10.00

AVIATION (BATCH DISTILLED) 10.75

UNCLE VAL’S (BOTANICAL) 11.50

The Toast to St. Jude   10.75 
A delightfully sweet Martini with Pearl Pomegranate Vodka, freshly Squeezed Lemon  

Juice, Cranberry Juice and Vanilla Simple Syrup. $4 from every Toast to  
St. Jude sold will be donated to St. Jude Children’s Research Hospital.

MALIBU 7.50

CAPTAIN MORGAN 7.75

BACARDI 7.75

SAILOR JERRY 8.00

rum

GOSLING’S RUM 8.00

ZAYA 12YR (TRINIDAD) 11.75

PAPA’S PILAR 13.00



local and craft

ANGRY ORCHARD CIDER 7.50

CROSSTOWN ‘TRAFFIC’ IPA 7.50
(MEMPHIS)

GHOST RIVER GOLDEN ALE 7.50
(MEMPHIS)

MEMPHIS MADE FIRESIDE 7.50
AMBER (MEMPHIS)

WISEACRE GOTTA GET 7.50
UP TO GET DOWN
COFFEE MILK STOUT (MEMPHIS)

WISEACRE TINY BOMB 7.50
AMERICAN PILSNER (MEMPHIS)

GRIND CITY GODHOPPER IPA 7.50
(MEMPHIS)

GRIND CITY TIGER TAIL 7.50
(MEMPHIS)

MEDDLESOME 201 HOPLAR IPA 7.50
(MEMPHIS)

MEDDLESOME BRASS BELLOWS 7.50
BLONDE ALE (MEMPHIS)

HAMPLINE SEASONAL 7.50
(MEMPHIS)

Rotating Draught Selection  8.00



BECK’S 6.00

non-alcoholic beers  

MILLER LITE 5.75

YUENGLING LAGER 6.25

BLUE MOON 7.50

SAMUEL ADAMS BOSTON LAGER 7.50

BUDWEISER 5.75

BUD LIGHT                        5.75

COORS LIGHT 5.75

MICHELOB ULTRA 5.75

domestic beers 

CORONA 7.50

GUINNESS 7.50

HEINEKEN 7.50

STELLA ARTOIS 7.50

imported beers 



Vintage is subject to availability

red wines

PORTILLO, MALBEC, ARGENTINA   11.00  52.00

ROSCATO, SWEET RED, EFFERVESCENT BLEND, ITALY   11.00  52.00

LOUIS MARTINI, CABERNET SAUVIGNON, CALIFORNIA 12.00 57.00

FRANCIS COPPOLA DIAMOND, MERLOT, CALIFORNIA   13.00  62.00

DECOY DUCKHORN, CABERNET SAUVIGNON, CALIFORNIA   14.00  67.00

DEL RIO, PINOT NOIR, OREGON   14.00  67.00

MEIOMI, PINOT NOIR, CALIFORNIA   14.00  67.00

glass         bottle



NOBILO, SAUVIGNON BLANC, NEW ZEALAND 11.00 52.00

SEA SUN, CHARDONNAY, CALIFORNIA  12.00  57.00

CASTELLO DEL POGGIO, MOSCATO, ITALY   12.00  57.00

SEAGLASS, RIESLING, CALIFORNIA   12.00  57.00

DECOY DUCKHORN, CHARDONNAY, CALIFORNIA 13.00  62.00

DECOY DUCKHORN, SAUVIGNON BLANC, CALIFORNIA   13.00  62.00

FRANCIS COPPOLA DIAMOND, PINOT GRIGIO, CALIFORNIA 13.00  62.00

glass         bottle

white wines

BIELER PERE ET FILS, ROSÉ, FRANCE 13.00     62.00

glass         bottle

rosé wines



ports

KAHLUA 7.50 

BAILEY’S IRISH CREAM 7.50

RUMCHATA 7.50

ROMANA SAMBUCA 7.75

TIA MARIA 8.25

FRANGELICO 8.25

TATTERSAL CRÉME DE FLEUR 8.25

JAGERMEISTER 8.25

B&B 9.50

PIMMS 10.00

DISARONNO 10.00

DOMAINE DE CANTON 10.00

ST. GERMAINE 11.75

BUSNELS CALVADOS VSOP 12.50

DRAMBUIE 13.00

GRAND MARNIER 13.50

GRAND MARNIER CENT 85.00
CINQUANTENAIRE

GRAHAM’S 10 TAWNY PORT 11.75

GRAHAM’S SIX GRAPES RUBY 12.50

GRAHAM’S 20 TAWNY PORT 22.50

cordials

TAYLOR FLADGATE LBV 12.50

TAYLOR FLADGATE 20 YR 19.50

LOUIS PERDRIER           11.00      53.00
BRUT EXCELLENCE

LOUIS PERDRIER  11.00    53.00
BRUT ROSÉ

LA MARCA PROSECCO 13.00    58.00

VEUVE DU VERNEY (SPLIT)       14.50

MUMM CORDON ROUGE   125.00

VEUVE CLICQUOT YELLOW LABEL  148.00

POL ROGER EXTRA BRUT    150.00  

DOM PERIGNON   495.00

CRISTAL   575.00

sparkling wines and champagnes

glass         bottle



cognac . calvados . armagnac

COURVOISIER VS 12.50

COURVOISIER VSOP 15.25

COURVOISIER XO 20.75

BUSNELS VSOP (CALVADOS) 12.50 

HENNESSY VS 14.25

HENNESSY VSOP 22.50

HENNESSY XO 42.50

REMY MARTIN VSOP 19.75

REMY MARTIN XO 45.75 

LARRESSINGLE XO (ARMAGNAC) 22.50

LOUIS XIII   1 OZ. 300.00 

  2 OZ 585.00



ADULT HOT CHOCOLATE 10.25 
Bailey’s Irish Cream combined with Hot 
Chocolate and topped with Whipped Cream.

CHOCOLATE KISS 10.25 
Godiva Milk Chocolate Liquor combined  
with Coffee and topped with Whipped Cream.

IRISH COFFEE 10.50 
Jameson Irish Whiskey combined  
with Coffee and topped with Whipped Cream.

peabody warmers

TENNESSEE MUD 11.25 
Jack Daniel’s and Kahula combined  
with Coffee and topped with Whipped Cream.

NUTTY IRISHMAN 13.00  
Bailey’s Irish Cream, Frangelico, combined  
with Coffee and topped with Whipped Cream.

CHOCOLATE COVERED 
RASPBERRY 14.25 
Meletti Dark Chocolate Liqueur and Chambord 
combined with Hot Chocolate and topped  
with Whipped Cream. 

FUZZY DUCKLING 5.00 
A kid’s cocktail of Orange, Pineapple and  
Cranberry Juices with Grenadine and a floating 
keepsake rubber ducky.

ABITA ROOT BEER (LOUISANA) 5.00

VIRGIN PIÑA COLADA 6.00

VIRGIN STRAWBERRY DAIQUIRI 6.00

peabody non-alcoholic beverages

ROOT BEER FLOAT 8.00 
with Abita Root Beer and house-made  
Vanilla Ice Cream.

VIRGIN BLUEBERRY MOJITO 8.00

COFFEE OR TEA SERVICE 8.50 
A generous pot elegantly presented with  
house made Chocolate Dipped Lady Fingers. 
Price per pot.



THE PEABODY SIGNATURE 
EQUINOX CAKE* 8.75 
Hazelnut Praline Chocolate Mousse  
Layered Cake.

LEMON MERINGUE* 8.75 
Tangy Lemon Cream in Short Dough  
topped with Sweet Meringue.

FRUIT TART* 8.75 
Custard and Almond filled tart  
with seasonal Fruits.

CHOCOLATE DOME* 8.75 
Hazelnut and Chocolate Mousse swirled  
over a thin layer of Rich Chocolate Cake.

TIMBALE 8.75 
Rich Chocolate Ganache and Dark  
Chocolate Cake.

OREO CHEESECAKE* 8.75 
The perfect blend of Cheesecake  
and Banana with an Oreo Crust.

desserts

PEABODY CHEESECAKE* 8.75 
The Peabody’s Classic Cheesecake  
with Graham Cracker Crust.

KEY LIME PIE 8.75 
South’s favorite sweet and tangy  
combination with Whipped Cream topping.

JACK DANIEL’S PECAN PIE* 8.75 
Chocolate Chips and Bourbon Mousse.

TIRAMISU 8.75 
Chocolate Coffee Cup, Mascarpone Cream, 
Ladyfinger Cookie.

PEABODY DUCK 12.00  
Our Signature White Chocolate Duck, 
Chocolate Mousse, Raspberry Coulis. 

*May contain nuts.



Rubber Ducky
Cocktail  $12.50 
Malibu Rum, Crème de Banana, 
Pineapple Juice, Orange Juice  
and a floating keepsake mini 
Rubber Ducky!  




