
MAINS

The Peabody
DINNER SERVICE

STARTERS

SALADS

Shrimp Cocktail - 9

West End Chop - 6

Jumbo Lump Crab Cake - 10

Gulf island shrimp, house cocktail sauce

Honey gem lettuce, bacon, blue
cheese, buttermilk ranch, chives

Yuzu kosho tartar, micro radish,
smoked salt

Clarendale Caesar- 6
Hearts of romaine, parmigiano
reggiano, black garlic dressing,
crouton 

Farmer’s Market - 6
Mixed greens, tarragon vinaigrette,
market vegetables, maple candied
pepitas, noble feta v

Seasonal Soup - 4

New York Strip Steak* - 22

Citrus + Sage Roasted Chicken - 16
Pork Tenderloin- 18

Cognac cream sauce

Mushroom and Swiss Burger* - 16

Brioche bun, garlic herb mayo, TN
mushrooms, parmesan fries, lemon
aioli

Daily Catch- 24

Herb Roasted Salmon - 18
Lemon dill butter

15% UPCHARGE APPLIES FOR NON-RESIDENT GUESTS

V=VEGETARIAN. PLEASE ASK YOUR SERVER ABOUT DIETARY RESTRICTIONS: VEGAN, ALLERGIES, ETC

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS."

CBS Beef Sliders - 6

White bbq, cheddar, b+b pickle, chips

Blackened Gulf Island Shrimp- 18

SIDES
*Select 2 to accompany your entree*

Mushroom Thyme Risotto 

Sauteed Spinach

Seasonal Vegetables

Seasonal Mash

Roasted Root Vegetables

Buttered Asparagus 

BURGERS

Wild Rice Pilaf

Clarendale Classic Burger* - 15

Brioche bun, white bbq, onion, bibb
lettuce, tomato, B+B pickles, fries

Pomegranate sauce


