
DOWNTOWN DINING WEEK
$20.19 per person, plus tax and gratuity

4-10pm 

COURSE
ONE

choose one

BUTTERNUT SQUASH 
BISQUE
	 Crispy prosciutto, spiced crema, 	         
	 chives

KALE AND APPLE SALAD 
	 Fresh kale, granny smith apples, 	         
	 Danish bleu cheese, 
	 candied walnuts, balsamic glaze

DESSERT HOUSE-MADE ICE CREAM 
OR SEASONAL SORBET 
	 Two scoops, choice of flavor

COURSE
TWO
choose one

SEARED SALMON
	 Sundried tomato tapenade, 	
        basil pesto, lemon crema

STRIP STEAK 
	 Potato purée, creamed corn and                   
	 greens, whiskey glaze

VEGETABLE RISOTTO
	 Green peas, squash purée, 	         
	 broccolini, tender carrot, 
	 charred pepper coulis 

CAPRICCIO
GRILL

We are pleased to partner with the following local farms: Marmilu Farms, 
Spring Valley Farm, Rose Creek Village Farm, Bonnie Blue Farm.

The Peabody is proudly straw–free in order to reduce plastic pollution. A 
100% compostable straw available upon request. 

Parties of eight or more will have a 20% service charge.


