
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

Korean BBQ Pork Belly | $15
Gochujang rubbed, textures of apple,

fried shallots, + barbecue sauce * 

Duck Confit | $18
Orange cognac sauce, crepes, 

parsnip puree, + soy syrup*

Fire-Roasted Foie Gras | $25
Toasted brioche, port wine grape

puree, chopped nuts, 
+ pickled mustard seed*

Fried Calamari | $14
Chipotle tabasco aioli, 

+ sliced jalapeños*

The Pork Belly Wedge | $12
Iceberg lettuce, marinated tomatoes,

shallots, bleu cheese, pork belly 
+ dill green goddess dressing* 

Grilled Broccoli Caesar |$12
Grilled broccoli, roasted tomatoes,
bacon, shaved red onions, parmesan

cheese, + Caesar dressing*

Bleu Cheese Spinach Salad | $10
Raw spinach leaves, Point Reyes bleu

cheese, apples, pickled red onions 
+ honey balsamic reduction*

Shrimp Louie Salad | $15
Poached shrimp, bib lettuce, cherry
tomatoes, hardboiled egg, avocado, 

+ creamy French dressing

Jalapeño Beet Gravlax | $16
Salt-cured salmon, arugula greens,
brioche, marinated tomatoes, crème

fraiche, + lemon dressing*

Charcuterie Board | $25
A various assortment of cured

meats, assorted cheeses, 
fruit, nuts, sweets, jams, 

pickles, mustard + grilled 
house-made bread* 

Wood-Fired Bone Marrow | $24
Two canoes | Horseradish

chimichurri, short rib jam, + grilled
house-made bread*

Shellfish au Vert | $18
Shallots, garlic, tomatoes, parsley,

Chile flake, white wine, lemon
butter, + grilled house-made bread*

Kung Pao Cauliflower | $12
Peanuts, bell peppers, shallots,
zucchini, green onions, + spicy

sesame soy glaze*

Jambalaya Arancini | $12
Cheesy risotto, andouille sausage,

creole seasoning, + spicy pomo*

Whipped Goat Cheese | $14
Sauteed dates, pecans, + 

spicy Arizona honey*

Lobster Bruschetta | $22
Sauteed lobster meat, heirloom

tomatoes, basil, fresh mozzarella, 
+ balsamic reduction*

Smoked Salmon Rillettes | $16
Smoked salmon, dill butter,

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

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* 



Butter-Basted Filet Mignon | $48
8 oz | Pan-seared; roasted garlic chive mashed potatoes, 

onion rings, + black truffle butter*
Cote de Boeuf | $100

36oz | Bone-in ribeye, duck fat-poached, woodfired 
mac and cheese, + Thai peanut sauce*

Grilled Boneless Ribeye | $50
16 oz | Loaded lobster jalapeño twice-baked potato, 

wild mushroom ragu, + cowboy butter*
Woodfired New York Strip | $44

12 oz | Fondant potatoes, roasted succotash, 
+ hunter sauce*

Steak + Frites | $30
Grilled flat iron, street frite French fries, 

garlic aioli, + red wine plum sauce*
The Peppermill Burger | $18

8 oz | Hand-packed, onion jam, pork belly, aged 
cheddar, kimchi aioli, + pickles* 

Teriyaki Short Rib Pot Pie | $45
Mashed potatoes, broccoli, bok choy, shallots, 

leeks, puff pastry, + jus*
New Zealand Miso Honey-Crusted Rack of Lamb | $50
Dirty rice, sesame seed roasted squash, + herb salsa*

Spicy Chicken Sando | $18
Grilled chicken breast, chipotle tomato spread, 

romaine slaw, parmesan dressing, + woodfired bun*
Maple Bacon Grilled Cheese | $16

Tomato jam, 4-cheese blend, brioche + frites*
Pork Osso Buco | $40

Bianco tomatoes, braised pork shank, saffron 
risotto, + parmesan tuile*

Coq au Vin | $32
Red wine-braised chicken, mushrooms, pork belly, 

shallots, + buttered egg noodles* 
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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