
d i n n e r  m e n u  |  5 p m - 9 p m

h a p p y  va l e n t i n e ’ s  day

we are happy to modify and accommodate any allergies or dietary restrictions. we are pleased to partner with the following 
local farms: marmilu farms, spring valley farm, rose creek village farm, bonnie blue farm, logan turnpike mill. consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food-borne illnesses.

parties of eight or more will have a 20% service charge. the peabody is proudly straw-free in order to reduce plastic pollution. a 100% 
compostable straw is available upon request. 12.21.20

BEVERAGES
Juice   smal l  2 .95  large  4 .5                                                                             

Orange, Grapefruit, Apple, Cranberry, Tomato

Milk  2 .5 
Whole, Skim, Almond, Soy, Chocolate

Soft  Drinks   3 
Cappucino -  Latte   4 

Rishi  Organic  Hot  Teas   3 .5                                                                                             

STARTERS

Shrimp & Hearts  of  Palm   18 
Marinated Shrimp, Hearts of Palm, Yellow and Red Peruvian 

Peppers, Passion Fruit Vinaigrette

Lobster Bisque 12.5 
Chef’s Peabody Style Bisque

Leafy -Green Salad   9.5 
Chef’s Choice of Fresh Greens, 

Goji Berries, Caramelized 
Orange, Pecans, Citrus 

Cilantro Dressing

Caesar  Salad   12 .5 
Petite Romaine. Homemade 
Garlic Croutons, Parmesan 

Cheese, Caesar Dressing

ENTRÉES

Seared Herb Crusted Salmon Fi l let   26                                                                                              
Mashed Potatoes, Sautéed Mushrooms, Wilted Spinach, Creole 

Mustard Aioli

Grilled Ribeye of Beef   45 
Watercress-Bone Marrow Compound Butter, Mashed Potatoes, 

Asparagus

Fi let  Mignon   39 
6oz Filet, Mashed Potatoes, Asparagus, Truffle Sauce

Frenched Blackened Chicken Breast   25 
Mashed Potatoes, Spinach, Roasted Pepper Butter

DESSERTS:

Raspberry  Bittersweet  Chocolate  Tart  10
Pecan Pie  8 .75

Banana Oreo Cheesecake 8 .75
White  Chocolate  Duck 12 
Vani l la  Crème Brûlée   9 .5

Scoop of  i ce  cream 3.5
*Additional Selections Vary Daily

+Grilled Chicken   8  
+Salmon   10.5 

For Any Salad

VALENTINE SPECIAL

6oz Fi let  Mignon and Sea  Bass   65 
Mashed Potatoes, Roasted Asparagus, Baby Carrots, Truffle Sauce, Lemon Butter Sauce

                                                                       

Antipast i  For  Two   24 
Italian Specialty Cured Meats, Assorted Cheeses, Olive Bread, 

Crackers, Pickled Vegetables


