
A P P E T I Z E R S  +  S A L A D SA P P E T I Z E R S  +  S A L A D S

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions

The Peppermill Steakhouse
 e s t  2 0 1 9  |  C h a d  +  B e c k y  B o l a r

Duck Confit Poptart | $15
Puff pastry, fig purée, orange
bourbon glaze + poppy seed* 

 
Fried Spaghetti Croquettes | $13
Served with spicy vodka sauce*

 
Cast Iron Truffle Cornbread | $16

Red pepper jam, brown butter
escargot onion jam, 

+ roasted corn soubise*
 

Roasted Pork belly | $14
Served with whipped maple

mascarpone, black garlic date
pudding + herb oil*

 
Pork Belly Wedge Salad | $15

Iceberg lettuce, tomatoes,
onions, crispy pork belly, bacon

bits, blue cheese crumbles 
+ dill ranch* 

 
Grilled Broccoli Caesar |$13
grilled broccoli head, white

truffle caesar, pickled red
onion, lardons, roasted 

tomatoes + parmesan cheese*
 

Grilled Asparagus Salad | $13
Fried eggs, prosciutto, feta

 + gribiche sauce*
 

Charcuterie Board | $25
A various assortment of cured

meats, assorted cheeses, 
fruit, nuts, sweets, 

jams, pickles, mustard
 + grilled house-made bread* 

 
Roasted Bone Marrow | $25

Romesco sauce, grilled
focaccia, pickled peaches +

roasted garlic purée*
 

Grilled Confit Octopus | $23
Toasted baby potatoes, chorizo,

olives, hearts of palm, celery
leaves + mustard seed dressing*

 
Rock Shrimp Tempura | $22
Green Chile tarter sauce 

+ lemon aioli*
 

Steamed Mussels | $15
Ground pork, red curry coconut

broth + grilled bread*
 

Goat Cheese Bake | $15
Served with jalapeño pineapple

sage jam, pistachio dust 
+ grilled bread*

 
Chef's Whim | $30

Allow our chefs to be creative
with making you a completely

unique appetizer that you aren’t
likely to forget! no

substitutions please* 
 

https://www.google.com/search?rlz=1C1ZKTG_enUS916US945&sxsrf=AB5stBghCdqlBKFFS89vecqQ7izTvsRMrA:1689650719821&q=gribiche+sauce&spell=1&sa=X&ved=2ahUKEwil8Mu3p5eAAxU5hu4BHbYQD7oQkeECKAB6BAgJEAE


Two Petite Filets | $42
10 oz | Pan-roasted, mashed potatoes, roasted asparagus 

+ pepper garlic pan gravy*
 

Herb-Crusted Flat Iron | $44
16 oz | Warm loaded German potato salad + baked beans*

 
Boneless Wood-Fired Ribeye | $55

20 oz | Creamed corn, potatoes anna + white 
pepper cream sauce*

 
New York Strip Loin | $55

16 oz | Served with lobster fried rice + fried egg*
 

Steak + Frites | $31
Grilled Flat Iron with red wine sauce*

 
The Peppermill Burger | $18

10 oz patty, toasted brioche bun, mushroom mousse, 
provolone, pickles, truffle mayo

+ stone ground mustard* 
 

Quail + Waffles | $38
Jimica apple slaw, spicy honey + leek hush puppies*

 
Wood-Fired Pork Tomahawk | $38

Creamed polenta, apple sauce + sautéed garlic zucchini*
 

Grilled Half chicken | $30
Herbed lemon seasoned, gnocchi, roasted 

carrots + lemon butter sauce* 
 

Chef's Whim| $55
Allow our chefs to be creative with making you a

completely unique dish that you aren’t likely to forget!
No substitutions please*

 
Be sure to ask about our daily specials!

Pasta Du Jour |  $MKT
Seafood Du Jour | $MKT

T H E  M A I N  C O U R S ET H E  M A I N  C O U R S E

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
 foodborne illness, especially if you have certain medical conditions

Split plate charge  | $10
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