MAIN COURSE

Chicken Cordon Bleu $36

Chicken breast rolled in ham, hand breaded and topped with cheese hollandaise sauce, served with
white truftle risotto.

Steak Erits $34

French fries, Au Poivre sauce, shallots

Ribeye $58

Cast ironed seared, fire roasted, sautéed shishito peppers, loaded potato donuts, a-five sauce

Filet $55

Herb mashed potatoes, buttered baby corn, mushroom demi ’,&\;‘;\\j

Rack Of Lamb $55 7 5 AV

Moroccan honey spice lamb chops, orzo salad

Roasted Duck Two Ways §$48

Five spiced duck Breast, duck confit leg, creamed spinach gnocchi, port wine sauce

Short Ribs $48

White truftle root beer brazed, herb mashed potatoes, roasted veggies,
root beer jus

Peppermill Burger $18
8oz\hand packed patty, pork belly, bone marrow, onion jam, heirloom tomatges;

kimchi ketchup
Short Rib Grilled Cheese $20

Toasted brioche, shredded short rib, five cheese blend, mustard, aioli

Chef’'s Whim

Allow our chefs to be creative with making you a complete uniquc entree that you aren't likely to
forgctf No suggestions, No substitutions, No exceptions

Sides Al La Carte
French ham Mac & Cheese $15
Blue cheese and bacon scalloped potatoes $10
Grilled zucchini with goat cheese, pickled onions, red pepper jam, nuts $8

MKT PRICE
FISH & PASTA
SPECIALS

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




