eabody’s

Dining & Spirits

APPETIZERS

COCONUT SHRIMP

Jumbo Gulf Shrimp, Hand Battered with Sweet Coconut, Grilled Pineapple,
Orange-Horseradish Dipping Sauce 11.95

BUFFALO CHICKEN WINGS ¢
Bleu Cheese Dressing, Fresh Vegetables 9.95

MARYLAND LUMP CRAB CAKES ¢
Chipotle Cream Sauce, Black Bean Roasted Corn Salsa 10.95

PEABODY'S BEEF WELLINGTON
Broiled Beef Tenderloin Medallions, Puff Pastries,
Caramelized Onions, Wild Mushroom-Port Wine Cream Sauce 12.95

FIRECRACKER SHRIMP ¢+
Flash Fried Shrimp, Spicy Chipotle Cream Sauce 10.95

SESAME GINGER CALAMARI ¢

Flash Fried, Sesame Ginger Crust, Jasmine Sticky Rice, Orange Ginger Sauce 9.95

BAKED SPINACH & ARTICHOKE DIP ¢
Warm Pita Chips 8.95

SOUPS AND CHOWDER

PEABODY'S CHILLED GAZPACHO
Cup 395 Bowl 4.95

PEABODY'S FAMOUS SWISS ONION AU GRATIN
Cup 3.95 Bowl 4.95

SAN FRANCISCO HAMBURGER ¢+ “MEAL IN A BOWL" (Monday's Only)
Cup 3.95 Bowl 4.95

MANHATTAN CLAM CHOWDER ¢ "BEST ON THE STRIP” (Friday's Only)
Cup 3.95 Bowl 4.95

SOUP DU JOUR ¢ Chef's Choice
Cup 295 Bowl 3.95



SALADS

Served with a Loaf of Warm Table Bread
CHOPPED CALIFORNIA COBB ¢ Grilled Marinated Chicken Breast, Avocado, Apple Wood
Smoked Bacon, Bleu Cheese, Tomato, Egg, Red Onion, Parmesan Croutons, Garden Greens,
Choice of Dressing, Tossed Upon Request 12.95

CITRUS SHRIMP AND AVOCADO SALAD ¢ Poached Gulf Shrimp, Pink Grapefruit,

Mandarin Oranges, Avocado, Grape Tomatoes, Toasted Almonds, Chevre Cheese, Red Onion,
Garden Greens, Citrus Vinaigrette 12.95

APRICOT SALMON SALAD ¢ Broiled Atlantic Salmon, Dried Apricots, Dried Cherries,
Tomatoes, Candied Pecans, Bleu Cheese, Crispy Wontons, Garden Greens,
Apricot-Champagne Vinaigrette 13.95

Available as APRICOT GRILLED CHICKEN SALAD 11.95

GORGONZOLA STEAK SALAD ¢ Grilled Medallions of Tenderloin, Garden Greens,

Roasted Hazelnuts, Caramelized Pearl Onions, Cherry Tomatoes, Gorgonzola Cheese, Parmesan
Croutons, House Made Balsamic Vinaigrette 13.95

GRAND TRAVERSE SALAD ¢ Garden Greens, Berries, Red Onions, Walnuts, Sun-Dried
Cherries, Crumbled Bleu Cheese, Raspberry Vinaigrette, Lemon Bread 9.95
Grilled Chicken 11.95 Grilled Salmon 13.95

PEABODY'S CHOICE CAESAR SALAD ¢ Fresh Romaine Lettuce, Caesar Dressing, Egg,
Parmesan Croutons, Red Onions, Parmesan Cheese 8.95
Grilled Chicken 11.95 Grilled Salmon 12.95

Dressing Choices ¢* Peabody’s House Poppy Seed, Bleu Cheese, Honey Mustard,
Ranch, Raspberry Vinaigrette, Balsamic Vinaigrette, Lo-Cal Italian

Three Bean Salad ¢ .95 Tavern Battered Onion Rings ¢ 4.50
Garden Salad ¢ 3.65 Sweet Potato Mash ¢ 2.75

Petite Caesar Salad ¢ 4.65 Loaded Baked Potato ¢

Petite Grand Traverse Salad ¢ 4.95 (Cheddar Jack Cheese, Bacon, Green Onions)
Peabody’s Signature Coleslaw ¢2.75 3.50

(Add Crumbled Blue Cheese) .50 Sweet Potato Fries*

Vegetable Du Jour ¢ 2.75 (Vanilla Brown Sugar Sauce) 2.95

DELUXE WITH ANY SANDWICH
French Fries, Sweet Potato Fries or our Signature Coleslaw 2.45

BEVERAGES

Fresh Brewed Iced Tea IBC Root Beer
Arizona Raspberry Iced Tea Arnold Palmer
Soft Drinks ¢ Lemonade Hot Cider

Perrier Sparkling Water Hot Chocolate



Served with a House Salad or Coleslaw and Loaf of Warm Table Bread
Substitute Grand Traverse Salad 2.95, Petite Caesar Salad 2.25, or Soup 1.00

SEARED FILET MIGNON ¢

6 ounce Filet Mignon, Rustic Whipped Potatoes, Grilled Asparagus, Roasted Red Bell Peppers,
Red Zinfandel Reduction 24.95

New York Strip 13 ounce 24.95

ROQUEFORT CRUSTED FLAT IRON STEAK ¢
Rustic Whipped Potatoes, Grilled Asparagus, Roasted Red Peppers, Wild Mushroom-Port Wine
Cream Sauce 18.95

APPLE-JACK BABY BACK RIBS ¢
Char-Grilled Baby Back Ribs, Hickory Apple-Jack BBQ Sauce, French Fries, Coleslaw
Half Slab 15.95 Full Slab 21.95

SUMMERTIME CHICKEN ¢
BBQ Grilled Chicken Breast, Fresh Pineapple Salsa, Loaded Potato Salad 14.95

LOBSTER MACARONI AND CHEESE ¢
North Atlantic Lobster, Grilled Asparagus, Roasted Bell Peppers, Cheddar Jack
Cheese Sauce, Garlic-Parmesan Ciabatta Bread 16.95

CRANBERRY SAGE CHICKEN ¢

Grilled Chicken Breast, Butternut Squash Ravioli, French Green Beans,
Dried Cranberry Sage Cream Sauce, Cranberry-Orange Relish 15.95
Available as a Vegetarian Option 13.95

ATLANTIC SALMON
Broiled in Lemon Butter, Chive Buttered Red Skins, Vegetable Du Jour 19.95

FRESH LAKE SUPERIOR WHITEFISH ¢
Broiled in Lemon Butter, Chive Buttered Red Skin Potatoes, Vegetable Du Jour 20.95

FISH AND CHIPS
Icelandic Cod Lightly Battered and Fried, French Fries, Coleslaw 15.95

FROGLEGS ¢
Roadhouse Style, French Fries, Coleslaw 16.95



CAFE SANDWICHES

CRANBERRY PECAN CHICKEN ROLL-UP ¢ Cranberry Pecan Chicken Salad
Whole-Wheat Flat Bread, Fresh Fruit Garnish 9.95

APPLE TURKEY CIABATTA ¢ Roasted Turkey, Havarti Cheese, Apple Wood
Smoked Bacon, Garden Greens, Granny Smith Apple Chutney, Grilled Sourdough Ciabatta,
Sweet Potato Fries 10.95

CLASSIC CLUB SANDWICH ¢ Fresh Sliced Turkey, Bacon, Lettuce, Tomato, Mayonnaise,
Sweet Potato Fries 10.95

GRILLED SANDWICHES

PEABODY'’S BURGER ¢ %: Ib. Ground Angus Sirloin, Choice of Cheese, Sesame Seed Bun,
Lettuce,

Tomato, Onion, House Made Potato Chips 9.95

Cheese Choices ¢ American, Cheddar, Swiss, Monterey Jack

Extra Topping Charge .50 ¢ Grilled Onions, Portabella Mushrooms, Apple-Jack BBQ Sauce, Bacon

BLUE RIBBON TAVERN BURGER ¢ ¥ |b. Ground Angus Sirloin, Melted Blue Cheese,
Portabella Mushrooms, Pub Style Honey Mustard, Tavern Battered Onion Rings, on an Onion Roll,
Lettuce, Tomato, House Made Potato Chips 10.95

DELI REUBEN ¢ Lean Sy Ginsberg's Corned Beef, Bavarian Style Kraut, Swiss Cheese,
Thousand Island Dressing, Grilled Pumpernickel, French Fries 10.95

CHICKEN QUESADILLAS ¢+ Cajun Chicken, Monterey Jack Cheese, Guacamole, Diced
Tomatoes, Grilled Flour Tortilla, Cilantro Sour Cream, Black Bean- Roasted Corn Salsa 10.95

GRILLED VEGGIE CIABATTA ¢ Grilled Eggplant, Portabella Mushroom, Roasted Red
Pepper, Cheddar Cheese, Bleu Cheese, Garden Greens, Balsamic Vinaigrette, Sourdough
Ciabatta, Sweet Potato Fries 10.95

DELUXE ¢ with any Sandwich includes French Fries, Sweet Potato Fries or
Our Signature Coleslaw 2.45

Ask your server about menu items that are cooked to order, consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



MARTINI’S & CRAFT
COCKTAILS

Cosmopolitan
Absolut Citron Vodka, Cointreau, Rose’s Lime Juice,

Cranberry Juice 8.95
PDir<y Martini

Tanqueray Gin, or Stoli Vodka, Dry Vermouth, Olive Juice,
Bleu Cheese or anchovy Stuffed Olives 8.95
Pomegranate Martini

Pama Pomegranate Liqueur, Stoli Vodka, Sour Mix,
Splash of Sprite 8.95

€hocolate Martini

Stoli Vanilla Vodka, Godiva Chocolate

Liqueur, White Creme de Cocoa, Half & Half,

Chocolate Drizzle 8.95
Top Shelf Margarita

Jose Cuervo, Grand Marnier, Lime Juice, Sour Mix,
Blended 8.50

€lassic Long Island

Vodka, Gin, Rum, Tequila, Triple Sec, Sour Mix,
Splash of Coke 8.50

Sea Breeze

Vodka, Grapefruit & Cranberry Juice 5.50
Loaded Lemonade

Vodka, Lemonade, Splash Cranberry Juice 5.50

CHILLERS & WARMERS
SPANISH COFFEE
Tia Maria, Brandy, Cointreau, Cinnamon Rim,

Whipped Cream 8.50

NUTTY IRISHMAN
Frangelico and Bailey's, Hot Chocolate or
Coffee topped with Whipped Cream 8.50

FRENCH HUMMER

Chambord Raspberry Liquor, Kahlua, Ice Cream 8.50
CLASSIC HUMMER

Kahlua, Rum, Ice Cream 8.50

BRANDY ALEXANDER
Brandy, White Cream De Cocoa, Ice Cream 8.50
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BOTTLED BEER

Budweiser

Bud Light

Corona

Coors Light

Heineken

Samuel Adams Boston Lager

Stella Artois

Michelob Ultra

Miller Lite

Labatt Blue

Labatt N/A

Bell's ~ Two Hearted Ale ~ Kalamazoo, MI
Leinenkugel ~ Summer Shandy Chippewa Falls, \

Bell's ~ Oberon ~ Kalamazoo, MI

Miller Lite

Samuel Adams ~ Summer Ale

Founders ~ Porter ~ Grand Rapids, MI
Cheboygan ~ Lighthouse Amber ~ Cheboygan, NV
Latitude 42° ~ Pale Ale ~ Portage, MI

DESSERT

FOUR BERRY PEACH RHVUBARB CRI
Warm with Vanilla Bean Ice Cream 5.95

FRESH SORBET 3.5

ICE CREAM SUNDAE
Vanilla Bean Ice Cream, Sanders Hot Fudge

and Whipped Cream 4.50
HOT FUDGE CREAM PUFF

Sanders Hot Fudge and
Vanilla Bean Ice Cream 5.25

PEABODY'S PEPPERMINT STICK ICE
RAY'’S SEASONAL ICE CREAM 325



