In-Room Dining
IN-ROOM DINING

In-Room Dining
This service is available 24 hours a day for those times you
may wish to dine in the privacy of your own room. The quality
ingredients and preparation of all food items listed are at the
same standard as those offered in the hotel’s dining rooms.
If you would like an item not listed on the menu, every effort
will be made to accommodate your request.
We are pleased to offer in-room delivery with a $4 delivery fee
and 20% service charge plus 9.25% sales tax.
Please call extension 4230 to place your order.
We are pleased to partner with the following local farms;
Marmilu Farms
Spring Valley Farm
Rose Creek Village Farm
Bonnie Blue Farm

A SPECIAL DESSERT BENEFITING ST. JUDE
The St. Jude Dream—————————————— 9
espresso bittersweet chocolate tart served with hazelnut cream

$3 from every dessert sold will be donated to st. jude children’s
research hospital.

Breakfast Menu
6AM—10:30AM

BREAKFAST
The Continental —————————————— 16
a freshly-baked daily muffin from our bakery, butter, preserves
and fresh fruit salad; served with freshly-brewed coffee or tea
and your choice of chilled juice

The Peabody Breakfast ——————————— 23
two eggs, any style, breakfast potatoes or grits, toast, sweet
butter and preserves, your choice of applewood smoked bacon,
sausage or ham and coffee or tea

Seasonal Fruit Platter———————————— 16
with yogurt and banana bread

Smoked Salmon and Fresh Bagel ——————— 18
cream cheese, capers, red onions and tomatoes

EGGS & OMELETS

Served with toast, sweet butter and preserves and your
choice of breakfast potatoes or buttered grits

Two Eggs, any style ————————————— 16
with ham, applewood smoked bacon or sausage
Three Egg Omelet, three ingredients ——————— 16.5
please choose the type of egg and desired ingredients:
eggs — fresh whole eggs, egg whites or eggbeaters®
proteins —ham, applewood smoked bacon, sausage or cold
poached salmon

vegetables —bell pepper, red onion, olives, tomato,
mushroom and spinach

cheeses — cheddar, swiss or american

Eggs Benedict ———————————————— 17
two poached eggs served on a toasted english muffin with
canadian bacon and classic hollandaise sauce and your choice
of stone-ground grits or potatoes

the popular history behind “french toast” is that it
was created by medieval european cooks who needed
to use every bit of food they could find to feed their
families. actually, recipes for “french toast” can be
traced to ancient roman times.

$4 delivery fee, 20% service charge and 9.25% sales tax will be added to your check. for guest room dining and wines & spirits, please call extension 4230.

FROM THE GRIDDLE

A LA CARTE

Buttermilk Pancakes ———————————— 16

One Egg —————————————————— 3

triple fluffy stack with powdered sugar

Two Eggs —————————————————— 6

Mini Belgian Waffles ———————————— 16
scented with vanilla and powdered sugar

Cinnamon Challah French Toast ——————— 16
warm maple syrup, cinnamon cream cheese, huckleberry jam
all griddled items are available with your choice of —
chocolate chips, bananas or seasonal berries

——add 2

No. 2
the club sandwich first appeared in 1894 at the
famous saratoga club-house (an exclusive

gentlemen only gambling house in upstate saratoga

springs, new york. potato chips were also born here).

originally called morrissey’s club house, neither women nor locals were

permitted in the gambling rooms. the sandwich’s name probably comes from
its popularity at resorts and country clubs.

Fresh Strawberries and Cream———————— 9
Breakfast Meats ——————————————— 8
applewood smoked bacon, sausage, ham or turkey bacon
Buttermilk Biscuits and Sausage Gravy ———— 12
Toast select white, wheat, rye or English muffin —— 4.5
served with butter and preserves

Breakfast Cereal (assortment) ————————— 5.5
with berries or bananas—————————— 6.5
Oatmeal with brown sugar and raisins ————— 8
with berries———————————————— 9
Stone-Ground Local Grits —————————— 8
plain grits with butter or cheddar cheese

Greek Yogurt —————————————— 4
strawberry or vanilla honey

No. 3
in the early 1900s, peanut butter was considered a

delicacy that was only served in new york city’s finest

tearooms. peanut butter was first paired with a diverse
set of foods such as pimento, nasturtium, cheese,

celery, watercress & on toasted crackers. the average american will have
eaten 2,500 peanut butter & jelly sandwiches before
graduating from high school.

Greek Vanilla Honey Yogurt Parfait—————— 8
with house made granola

Pastry Basket ———————————————— 14
served warm, chef’s assorted breakfast pastries
Daily Muffin ask what flavors we baked today——— 4.5
served with butter and preserves

All Day Menu
11AM—10PM

SOUPS & SALADS

BURGERS & SANDWICHES

all salads have choice of balsamic, lemon, blue cheese or ranch dressing

served with your choice of french fries or a side salad

Chicken Noodle Soup ———————————— 8

Peabody Burger ——————————————— 16
butter lettuce, tomato, pickle, onions, aged white cheddar,

Baby Greens Salad ————————————— 12
tomato, cucumber, red onion
Peabody Cobb Salad ————————————— 12
hearts of romaine, chopped applewood smoked bacon, tomato,
boiled eggs, blue cheese and fresh avocado
Chopped Salad ——————————————— 14
farmer’s lettuce, mushrooms, eggs, red onions, tomatoes,
cucumbers, olives, fontina cheese and basil-ranch dressing
Caesar Salad————————————————— 12
hearts of romaine, traditional caesar dressing, sourdough
croutons and parmesan cheese

SALAD ADDITIONS
Chicken Breast ——————————————— 10
Shrimp ——————————————————— 10
Cold Poached Salmon ———————————— 10

brioche bun

Beale Street Patty Melt ———————————— 17
ground chuck, provolone cheese, caramelized onion jam, bread
and butter pickles, marble rye, mardi gras mustard
Turkey Burger ———————————————— 16
roasted red pepper goat cheese, portobello mushroom, arugula,
herb vinaigrette on focaccia

The Peabody Pressed Club —————————— 14
applewood smoked bacon, turkey, smoked ham, lettuce, garlic
aioli and tomato on pressed roasted onion bialy bun

Peabody BBQ Sandwich———————————— 16
house made pulled pork, pickled red onions, house made bbq
sauce and brioche bun

Crispy Chicken Sandwich ——————————— 16
crispy chicken, pickles, romaine lettuce slaw, spiced aioli,
hawaiian roll

SMALL PLATES
Jumbo Shrimp Cocktail ———————————18

PIZZAS

fresh lemon and classic cocktail sauce

all pizzas are 12”. sauces and dough are housemade

BBQ Wings —————————————————12
six spicy bbq dry rub wings served with wing sauce, celery,

Pizza Margherita —————————————— 15
sliced fresh tomatoes, mozzarella and fresh basil

carrots and your choice of blue cheese or ranch dressing

BBQ Fries —————————————————14
pulled pork, spicy-honey bbq sauce, green onion, jack daniel’s
cheddar cheese sauce and green chilies

Fried Green Tomatoes ————————————12
cornmeal battered and served with sweet and spicy aioli sauce

Fruit and Cheese Platter ———————————18
Hummus & Lavosh Cracker —————————12
lavosh cracker, feta, green onions and olive oil
Memphis Sausage, Pimento Cheese & Bread ———12
dry rub sausage, pimento cheese, bread and butter pickles

Cheese Pizza ———————————————— 14
mozzarella and asiago cheeses

Carnivore Pizza ——————————————— 16
pepperoni, italian sausage, mozzarella and fresh basil
Build Your Own Pizza, Select Three Toppings—— 17
sauces: tomato, basil pesto, bbq sauce
meats: b
 eef, sausage, pepperoni, grilled chicken, bacon, anchovy,
pulled pork, ham
vegetables: b
 ell peppers, onions, mushrooms, tomatoes,
artichokes, jalapeños, pineapple, black olives

No. 4

the origin of the “caesar salad” is generally attributed
to restaurateur caesar cardini. he invented the

dish when a 1924 fourth of july rush depleted the

kitchen’s supplies. cardini made do with what he had,

adding the dramatic flair of the table-side tossing by the chef.

ENTRÉES

served with rolls and butter | starts at 5:30pm

8 oz. Filet Mignon —————————————— 60
glazed baby carrots, mashed potatoes and bordelaise sauce
Pan-Roasted Airline Chicken Breast —————— 32
whipped potatoes, sautéed spinach and sun-dried tomato sauce

DESSERTS
The Peabody Signature Equinox Cake————— 10
famous hazelnut chocolate torte, gianduja brûlée center
The Peabody Cheesecake ——————————— 9
the classic creamy cheesecake
add berries—

——————————————— 10

Country Fried Chicken ———————————— 26
creamed spinach, mashed potatoes and sawmill sausage gravy

Vanilla Brûlée ——————————————— 9
all-time favorite dessert; sweet vanilla custard, caramel crust

Seared Salmon ——————————————— 26
roasted carrots, sautéed spinach and balsamic glaze

and shortbread cookie

Low Country Chicken Pasta —————————— 24
penne pasta, fire roasted corn, tasso ham, bell pepper,

served with house made vanilla ice cream

white wine cream sauce

Three Egg Omelet, three ingredients ——————— 16.5
includes toast and potatoes. please choose the type of egg and
desired ingredients:
eggs — fresh whole eggs, egg whites or eggbeaters®
proteins —ham, applewood smoked bacon, sausage or cold
poached salmon

vegetables —bell pepper, red onion, olives, tomato,
mushroom and spinach

cheeses — cheddar, swiss or american

Apple Pie á la mode————————————— 9
Milk Shake————————————————— 7.95
housemade hand-dipped milk shake; chocolate, vanilla
or strawberry

Ice Cream———— one scoop 3.5 two scoops 6.75
housemade chocolate, vanilla or strawberry. ask about our
seasonal selections

Cookies and Milk——————————————— 15
1/2 dozen chocolate chip cookies, baked to order
and two glasses of milk

Peabody Sundae——————————————— 15
created for two. three scoops of housemade ice cream, fudge
brownie, whipped cream & finish it how you like with chocolate &
strawberry sauce, mini chips & pecans

DARLING DUCKLINGS
for children 12 and under. served with a soft drink, milk or juice

BREAKFAST
Mini Pancakes ——————————————— 8
two pancakes with berries and whipped cream

Scrammy Hammy —————————————— 8
scrambled eggs, ham and one slice of toast

LUNCH
PB&J Club Sandwich ———————————— 6
grapes and french fries

Mac & Cheese ———————————————— 9
Chicken Tenders ——————————————— 9
with ranch dipping sauce, grapes and french fries

DINNER
Grilled Chicken Breast ———————————— 12
mashed potatoes and daily vegetable

Penne Pasta————————————————— 11
choice of marinara or butter

$4 delivery fee, 20% service charge and 9.25% sales tax will be added to your check. for guest room dining and wines & spirits, please call extension 4230.

Overnight Menu
10PM—5:30AM

Three Egg Omelet, three ingredients ——————— 16.5
includes toast and potatoes. please choose the type of egg and
desired ingredients:
eggs — fresh whole eggs, egg whites or eggbeaters®
proteins —ham, applewood smoked bacon, sausage or cold
poached salmon

vegetables —bell pepper, red onion, olives, tomato,
mushroom and spinach

cheeses — cheddar, swiss or american

Peabody Burger ——————————————— 16
butter lettuce, tomato, pickle, onions, aged white cheddar,
brioche bun

The Peabody Pressed Club —————————— 14
applewood smoked bacon, turkey, smoked ham, lettuce, garlic aioli
and tomato on pressed roasted onion bialy bun

Pizza Margherita —————————————— 15
sliced fresh tomatoes, mozzarella and fresh basil
Cheese Pizza ———————————————— 14

Chicken Noodle Soup ———————————— 8

mozzarella and asiago cheeses

Peabody Cobb Salad ————————————— 12
add grilled chicken breast ——————————— +9
hearts of romaine, chopped applewood smoked bacon, tomato,
boiled eggs, blue cheese and fresh avocado

Carnivore Pizza ——————————————— 16
pepperoni, italian sausage, mozzarella and fresh basil

Baby Greens Salad —————————————— 12
tomato, cucumber, red onion
all salads have choice of balsamic, lemon, blue
cheese or ranch dressing
all sandwiches are served with choice of fries or side salad

Fruit & Cheese Platter ———————————— 18
st. andre triple creme cheese, midnight moon goat cheese, spanish
manchego, red grapes, strawberries and crackers

No. 5
according to many historians, coffee was first

discovered by a herd of goats. an ethiopian herder

discovered a bean making his goats crazy in the 9th
century which was later termed as coffee beans.

PEABODY PETS MENU
DISCERNING DOGS
Blue Buffalo Chicken Dinner————————— 8
Blue Buffalo Homestyle Beef————————— 8

FINICKY FELINES
Blue Buffalo Salmon————————————— 8

BEVERAGES

WINES

Juice

8am until 3am, monday through saturday & 10am until 3am on sunday

— — — — — small 3 — — — — — large 4.75

orange, grapefruit, apple, cranberry, tomato

SPARKLING WINES & CHAMPAGNES

Freshly Brewed Coffee
small pot 6.95——————— large pot 10.95
decaffeinated coffee, hot chocolate or hot tea

Mumm Cordon Rouge———————————— 98

Bottled Water ———— small 4—————— large 8
(sparkling and non-sparkling)

Louis Perdrier Brut Excellence———————— 45

Coke, Diet Coke, Sprite, Dr. Pepper,——————3.5
Ginger Ale, Tonic Water, Club Soda

Cristal——————————————————— 485

Dom Pérignon———————————————— 438
Louis Perdrier Brut Rosé——————————— 45

Red Bull ——————————————————5.5

Veuve du Verney (split)———————————— 16

Milk (whole, 2% or skim) ———————————3.5

Lamberti Prosecco (split)——————————— 16

Iced Tea ——————————————————3.25

BEER

WHITE WINES

Domestic Beer———————————————— 5.5
budweiser, bud light, miller lite, coors light,

Edna Valley, Chardonnay, California—— 13 — — — 46

glass

bottle

michelob ultra

Attitude, Sauvignon Blanc, France——— 12 — — — 42

Non-Alcoholic Beer—————————————— 6
beck’s

Château Ste. Michelle, Pinot Gris, ——— 12 — — — 42
Washington

Import & Specialty Beer——————————— 7
corona, heineken, samuel adams lager and stella artois

Bex, Reisling, Germany———————— 11 — — — 39

Local———————————————————— 7
ghost river

ROSÉ WINES

glass

bottle

Atmosphere, Blend, France—————— 13 — — — 46

ADDITIONAL INFORMATION

All prices on liquor items include state and city liquor
taxes, and do not include the 20% service charge.

The Peabody, as a licensee of the Tennessee Alcoholic
Beverage Commission, is responsible for all alcoholic
beverage service at planned functions on hotel property.
Therefore all alcohol served at such functions must
be purchased from The Peabody Food and Beverage
Department.

RED WINES

glass

bottle

Imagery, Cabernet Sauvignon,————— 13 — — — 46
California
MacMurray Ranch, Pinot Noir,———— 13 — — — 46
California
Montgras, Merlot, Chile———————— 12 — — — 42

No.6
the word wine is mentioned 521 times in the bible.
there are more than 10,000 varieties of wine grapes in
the world. the corkscrew was invented in 1860.

$4 delivery fee, 20% service charge and 9.25% sales tax will be added to your check. for guest room dining and wines & spirits, please call extension 4230.

SPIRITS
8am until 3am, monday through saturday & 10am until 3am on sunday. according to tennessee state law, only miniature bottles may be delivered to your room. miniature
bottle price includes appropriate mixer & garnish.

HOUSE FAVORITE COCKTAILS

BRANDY & CORDIALS

finished in your room

B & B———————————————————— 10.5

Signature Peach Sour ———————————— 18
peabody select jack daniel’s single barrel, peach schnapps, peach

Grand Marnier———————————————— 15

purée and lemon juice

Kahlua——————————————————— 8

Blueberry Mojito —————————————— 15
fresh mint, blueberries, stoli bluberi, fresh lime juice and simple

Courvoisier VS———————————————— 14

syrup with a splash of soda

Memphis Mule ——————————————— 13
With Keepsake Copper Mug—————————— 23
a southern moscow mule using local pyramid vodka, ginger beer
and limes

WHISKEY

Bailey’s Irish Cream————————————— 10
Amaretto di Saronno————————————— 11
Frangelico—————————————————— 14.5
Godiva Chocolate Liqueur—————————— 12
Drambuie—————————————————— 14.5

Jack Daniel’s No. 7—————————————— 9.5

Remy Martin ———————————————— 15

Maker’s Mark———————————————— 10

Chambord ————————————————— 10.5

Jim Beam—————————————————— 9

CANADIAN BLENDS
Canadian Club———————————————— 7.25
Crown Royal————————————————— 14

TEQUILA
José Cuervo Gold——————————————— 10.5

RUM
Bacardi Silver———————————————— 8

BLENDED WHISKEY
Seagram’s 7————————————————— 8

GIN
Beefeater—————————————————— 8
Tanqueray—————————————————— 9

SCOTCH

VODKA

Chivas Regal————————————————— 15

Stoli———————————————————— 11

Dewar’s White Label————————————— 9.5

Absolut——————————————————— 9

Glenlivet 12 YR———————————————— 11

Tito’s ———————————————————— 10

SET-UP
Bar Set-Up — — — — — — — — — — — 3 per person
ice, glasses, stir sticks, cocktail napkins, garnishes and mixers

Peabody Plastic Glasses — — — — — 5.25 per sleeve
(25 glasses per sleeve)

Ice is available on all floors.

Bartender is available at $75 for the first three hours every
additional hour is $25
If bar runs two or more consecutive days, there will be a $35 daily
replenishment charge for the bar from the second day on. This does
not include juices or bar fruit, but does include glasses, ice, stir sticks
and cocktail napkins.

Chez Philippe
chez philippe, known for refined elegance, impeccable service, and a menu of classical french cuisine directed by peabody executive chef andreas
kisler, this is the peabody’s signature dining room. serving dinner wednesday - saturday, 6pm - 10pm and afternoon tea wednesday - saturday.
includes valet parking.
chez philippe is the most opulent dining room in memphis and enthralls gourmands who relish its old south splendor. this upscale french restaurant
is the only forbes four-star and aaa four-diamond rated restaurant in the mid-south. chez philippe has earned the award of excellence” from
the distinguished restaurants of north america (dirona). wine enthusiast magazine named the restaurant among its top 100 wine restaurants in
america” and wine spectator magazine consistently awards the restaurant with its award of excellence.” in addition, chez philippe has been named
among food & wine magazine’s top 50 hotel restaurants,” described as worth a special trip” by the new york times, and included on open table’s
list of top 100 most romantic restaurants in the u.s.” for reservations, call 901.529.4000 or press 0.
Capriccio Grill
capriccio grill, an italian steakhouse, specializes in pasta dishes from la bella italia and premium steaks and chops. open daily for breakfast, lunch
and dinner. includes valet parking.
capriccio grill at the peabody is among memphis’ top dining experiences, garnering the aaa three-diamond award and the award of excellence” from
distinguished restaurants of north america (dirona). under the direction of chef andreas kisler, the restaurant has gained a reputation for having
the best steaks in the city. steaks and chops are flash-seared to seal in the juices and flavor producing the most succulent, flavorful steaks and

chops ever. fresh lobster and seafood are flown in daily, and pasta dishes from la bella italia” are cooked to al dente perfection. capriccio grill
is also the perfect spot for a power breakfast or lunch. breakfast offers superb american and southern specialties while lunches include soups,
salads, pizzas, paninis, and a pasta bar. for reservations, call 901.529.4000 or press 0.

Sunday Brunch

Peabody Deli & Desserts

overflowing with a variety of breakfast dishes, entrees

breakfast items, sandwiches, and a wide array of delicious

sunday brunch at the peabody is a buffet-style brunch

and desserts, such as salads, pastas, freshly-baked breads,
croissants, pastries, eggs benedict, smoked salmon, belgian
waffles, applewood smoked bacon, and prime rib. served in

- 2:30pm. $39.95 for adults, $14
for children ages 5-12, and free for kids 4 and under. for
reservations,call 901.529.4000 or press 0.

peabody deli & desserts serves up morning coffee, continental
desserts and ice creams from the peabody pastry shop. peabody
merchandise, including peabody duckmaster celebriducks™, is
also available. open daily from 6am.

capriccio grill from 11am

Afternoon Tea

peabody afternoon tea, served in chez philippe, is the only
place in memphis to experience the elegance of afternoon tea
in the english manner. enjoy a three-course menu of savory

tea sandwiches, assorted sweets, and scones from the peabody

pastry shop in addition to a selection of teas and caffeine-free
children’s teas. afternoon tea served wednesday

- saturday,

1pm - 3:30pm. $35 - $45 for adults, $26 for children (12 and
under), plus tax and gratuity. includes valet parking.
reservations required, call 901.529.4000 or press 0.

The Lobby Bar
the lobby bar, located in the hotel’s grand lobby, has been
referred to as the “living room of memphis” and is the place to
see and be seen in the south. voted “best people watching” and
“best martinis” by the readers of memphis magazine. it’s also the
place to watch the march of the peabody ducks. a selection of
desserts from the peabody pastry shop are available throughout
the day. bar opens daily at 10am.

The Corner Bar
the corner bar, a casual and cozy spot to meet friends after
work or after a meeting. offering a menu of jack daniel’s-inspired
upscale bar food and daily drink specials. open monday-friday at
4pm and saturday and sunday at 11am.

$4 delivery fee, 20% service charge and 9.25% sales tax will be added to your check. for guest room dining and wines & spirits, please call extension 4230.

