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Appetizers

~ Warm Bruschetta

With Roma Tomatoes, Fresh Basil,

Mozzarella and Parmesan Cheese.
Served with Garlic rubbed Ciabatta Toast

| ~ Maui Crab Cakes !
Two Macadamia Nut and Panko-coated Crab Cakes.
Served with a Lemon Aol and Pineapple-Jalapeno Relish

Seared Ahi Tuna

Served rare on a bed of Greens with
pickled Ginger, Wasabt and Soy Sauce

~ Calamari ) )

Thin slices of Calamari Steak, lightly breaded
and deep-fried. Topped with Lemon Atolt
and served with a spicy Marinara Sauce

Potato Skins
Potato Wedges covered with Bacon Bits,
Chives, Mozzarella and Parmesan Cheeses.
Served with Ranch Dressing

Soups

Peppercorn Grille Signature Clam Chowder
oy

Soup of the Day
Salads
Our House Salad

Romaine Lettuce, Baby Greens, Cucumbers,
Tomatoes, Croutons and Sunflower Seeds.
Served with your choice of Dressing

_ ~ Classic Caesar Salad ]
Served with homemade Croutons and shaved Parmesan Cheese
* You may add Grilled Chicken Breast or Grilled Shrimp
: for an additional charge '

* Thisis also available as a half-order

Blackened Steak Salad
Thinly sliced Blackened Flank Steak, served over
Romaine Lettuce and Baby Greens, Tomatoes, sweet
Omnions, sliced candied ﬂgmm;,ﬂ: and TFeta Cheese,
Served with Peppercorn Ranch Dressing

o ﬂpfpfﬂ Walnut Salad _
Apple slices, Cu¥fants, Walnuts, Onions, Teta Cheese,
o Romaine Lettuce and Baby Greens,
Finished with an Apple-Honey Dressing
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__ ‘Bella Salad
Shceed Chicken Breast, Artichoke Hearts
Potato wedges, Romaine Lettuce, Spindch,
Tomatoes and Pine Niuts. 'F ;nﬂﬁ ed with
a warm Bacon-Mustard :Dre:smg

~ Chinese Chicken Salad
Diced Chicken Breast served over a bed of Lettuce,
Napa Cabbage, Green Onions, Almonds, Sésame Seeds,
; Won Tons and Sesame Oriental Dressing

Warm Spinach Salad
Fresh Spinach, Currants, Tomatoes, homemade Croutons,
and Feta Cheese. Finished with a Peppered-Bacon Vinaigrette
® You may add Ahi Tuna (served rare)
for an additional charge

Soup and House Salad
Pizza

_ Four Cheeses and Marinara
With Mozzarella, Teta, Parmesan and Gorgonzola Cheese

o r%iriﬂéd‘t‘ﬁicﬁgn and Hickory Sauce
1

sweet Onions, Mozzarella and Romano Cheese

Pesto, Roma Tomatoes, Mushrooms, and Artichokes
With Mozzarella and Parmesan Cheese

| Pepperoni
Fej;:;pe*r-:m I, Mozzare and Parmesan Cheese

Steak, Chicken & Seafood

Sautéed TFilet of Alaskan Salmon
Crusted with candied Almonds and
topped with a Lemon Aol
Served with seasoned Rice
and fresh sautéed Vegetables

Charbroiled Certified Angus Tilet Mignon 6 oz.
Topped With Garlic and Herb Butler
Sevved with Garlic mashed Potatoes
and fresh sautéed Vegetables

Cﬁar&mti&dﬂ"&ernﬁed_ﬂﬂ#uﬁ ‘R;E‘-_Iye Steak 12 oz.
Prime Angus Beef, Garlic and Herb rubbed,
with Southern’ P]; iskey ‘Hickory Sauce.
Served with Garlic mashed Potatoes
and fresh sautéed Vegetables

~ Teriyaki Chicken _
Charbroiled CHicken Breast, with a side
of Teriyaki Sauce. Served with seasoned
© Rice and fresh sautéed Vegetables
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Sandwiches & Wraps

Served with your choice of Sweet Potato Fries,
House-made Potato Salad, Pasta Salad,
Cole Staw or a small House Salad
*Whole Wheat Bun available upon request

Pulled Pork and Cole Slaw Sandwich
Slow roasted Pork Loin with our homemade tangy
Barbegue Sauce, topped with homemade Cole Slaw.

Served on a Telera Roll

Pan Seared Ahi Tuna Sandwich
Grilled medium rare, with sweet Onions,
Lettuce, Tomato and a Wasabi-Ginger Aiolt
Served on a Telera Roll

- Chicken Salad Sandwich _
Chicken Breast, Apples, Celery, Red Pepper, Golden
Raisins, Pecans, Lettuce and Tomato.
Served on toasted Wheat berry Bread
v May be served as a wrap upon request

N “'V’eé;ye tarian Sandwich ]
Portabella Musfirooms, Lettuce, Tomato, Artichokes,
roasted Red Pepper, sweel Onions and
Cilantro Mayonndise. Served on a Telera Roll
= May beserved as a wrap upon request

Ground Angus Burger

*Turkey Burger available upon request
Traditiondl half-pound Angus ground Beef patty
with Lettuce, Tomato, and sweet Onions.
Served on a toasted Bun
* You may add Cheese, Avocadoe or Bacon
f?;r an additional charge

] Chicken Club Sandwich
Chicken Breast, Bacon, Avocado, Cucumber, Lettuce,
Tomato, Cheese and Dijon-Dill Aioli.
Served on a Tefera Roll

- ﬁ;zﬁezrperm Turkey Wrap _

Sliced Turkey, swéet Onions, Lettiice, Tomato, Avocado,
Mozzarella Cheese and a Jala ipeno-Cilantro Cream
Cheese Spread. Wrapped in a Garden Spinach Tortilla

Turkey-Cranberry with Brie Cheese Sandwich
Sliced Turkey, Brie Cheese, whole Cranberry Sauce and creamy
Whole Grain Mustard. Served warm on a French Roll

Blackened Chicken Caesar Wrap
Grilled Blackened Chicken Breast, Romaine Leltuce,
Parmesan Cheese and a creamy Caesar Dressing.
Wrapped in a Garden Spinach Tortilla

] Cuban Sandwich ]
Barbequed pulled Pork, sliced Ham, Provolone Cheese,
Mustard and Mayonnaise. Served on Ciabatta Bread.
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Pastas

~ Served with Garlic Bread
~ *All Pasta dishes are topped with Cheese.
Please advise your sever if you would prefer no cheese

o Veaqemﬁfe Pasta _
Whole Wheat Spdghetti tossed with Artichokes,
Sun dried Tomatoes, Roma Tomatoes,
Mushrooms, Basil, Pine Nuts and a

White Wine Garlic Butter Sauce

B L’c;,p_gaeﬁﬂi Pomodoro

Angel hawr PastaTopped with a Basu, Garlic, Roma

Tomatoe Sauce,Parmesan and Romano Cheese

* You may add Grilled Chicken Breast
for an additional charge

Spinach Ricotta Ravioli
Topped with Garlic, Parsley, Tomato
Cream Sauce, Parmesan and Romano Cheese

Mushroom and Spinach Lasagna  *Juicy and Cheesy!
Wild Mushrooms and Baby Spinach ina ” ‘
braised Garl(ic White Sauce fopped with

Mozzarella and Parmesan Cheese

Sun dried Tomato Pasta with Chicken Breast
Charbroiled Chicken Breast on a bed of
Penne Pasta finished with a Sun dried

Tomato Cream Sauce and Romano Cheese

_ Cannelloni Di Carne ]
Homemade Pasta tubes filled with Ground Beef,
Mushrooms, Onions, and Garlic, topped with
Marinara Sauce, Mozzarella, and Parmesan Cheeses

Cheese Tortellini with Chicken Breast
Tortellint tossed in a Tomato-Pesto Cream Sauce, topped

with sliced Chicken Breast and Romano Cheese
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Desserts

*Prepared fresh in our Kitchen

| Tiramisu*
The Italian classic at its finest!

Créeme Brulee*

Rich and creamy baked Custard with a Caramelized Sugay Shell

~ Classic Cheesecake*
Traditional New York style with our own
Vantilla- Wafer Cookie Crust

Chocolate Truffle Mousse Cake
Chocolate and Vanilla marble Cake layered
with Chocolate ‘Mousse, White Chocolate
Mousse and finished with Dark and

White Chocolate frosting. Delicious!

ﬂ;épie—ﬂa.mn Bread Pudding*
Fuji Applés, Raisins, and Spices tossed with chunks
“of our homemade French Bread and baked to
perfection. Topped with Whiskey Sauce Flambe

|  Peanut Butter Cheesecake*
Rich, thick, and creamy, with a Graham Cracker Crust

Four Layer Red Velvet Cake
: Four warm luscious layers with
Chocolate Ganache and Butter Cream Frosting

~The "Grand Finale" Chocolate Cake
Three heavenly layers of rich, dark Chocolate Cake,
with a luscious, creamy Chocolate frosting.
The perfect endirig to your nieall

* Topped with Vanilla Ice Cream and Hot Fudge
o for an additional charge
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Bevﬂages

Coke, Diet Coke, Sprite, Cherry Coke, My. Pibb
Iced Tea, Raspberry Iced Tea
Bottled Root Beer, Orange Soda, Vanilla Cream Soda
Lemonade, Strawberry Lemonade, Arnold Palmer
Coffee, Hot Tea, Cappuccino, Hot Chocolate
Imported Water, Milk, or Juice
House Wine by the Glass
Micro Brew and Impovrted Beer
Domestic Beer

*We have additional Wine & Champagne by
the glass in our Wine List :

We also now offer Cocktails- Ask your server for selection
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