BEV ERAGES
SAN PELLIGRINO / EVIAN 3.25
Sparkling bottled water

ARIZONA DRINKS .99
Canned green tea, grapeade, lemonade, orangeade

BOTTLED & CANNED DRINKS 2.99
100% vegetable, fusion energy pomegranate blueberry,
fusion energy orange pineapple, Bob Marley’s black or
green tea

ICED TEA 2.25
Regular black tea, mango, apricot, or peach

HERBAL TISANE (TEA) 2.25
Chamomile, raspberry, lavender lemonade

FRUIT WATER 2.25
Water infused with lime, pineapple, raspberry fruit

COFFEE 2.50
Regular, vanilla spice, orange spice, chicory

COOL STUFF

Relax, it’s Pepper!
A healthier fare

ICE CREAM OF THE DAY 2.75
Scoop of all natural, delicious, cool rich ice cream

PALETA OF THE DAY 2.95

LUNCH MENU

Ice pops made with fresh fruit

ORANGE PINEAPPLE SMOOTHIE 3.25
Orange juice, pineapple chunks, milk

SNOW CONE 3.25
Made with natural syrups

SIDES
QUESO BLANCO DIP 4.75

(é
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359 Main Street
Gallaway TN 38036
901.687.3310 (p) (f)
pepper@lebistropepper.com
lebistropepper.com

Creamy queso of white cheeses, peppers, and tomatoes

GARDEN SALAD 4.99
Mixed greens with tomatoes, cucumbers, red onion
& dressing

LUNCH
Tuesday – Friday

11:00 a.m. – 2:00 p.m.

PLACE LUNCH ORDER
PHONE: 901-687-3310
ONLINE: lebistropepper.com

W RA P

CLA SSIC QUICHE

DELIGHTFUL VEGGIE 9

LOADED CHEESE SPINACH 9

Carrots, celery, veggies, and herbs in a light cream
cheese sauce in a flour tortilla

Loads of spinach with Swiss cheese

MEXICAN BEEF 10

SPINACH SALAD 9
Baby spinach, egg, mushrooms, beef bacon, and
mozzarella with fresh red wine dressing in a flour tortilla

SPICY TUNA 9
Sweet, spicy tuna with carrots, tomatoes, lettuce, fresh
basil with a creamy Italian dressing in a tomato tortilla

Sautéed beef with Swiss and cheddar cheeses

(Quiche served with our house salad or potato chips)

SOUP
LOADED POTATO 3.99
Traditional loaded potato soup with all the trimmings

SEASONED CATCH 12
An Indian spice seasoned grilled halibut or cod with
green cabbage slaw with a touch of cilantro, flour tortilla

ROASTED RED PEPPER CHICKEN 10
Roasted chicken breast with roasted red peppers,
tomatoes, herbs, lettuce with a green goddess dressing
in a green tortilla

CHICKEN FINGER WRAP 9
Chicken tenders, lettuce, tomato, cheese in a flour
tortilla

ZESTY PASTRAMI ITALIAN 12
Shredded beef pastrami with pepperoni, black olives,
tomatoes, pepper jack cheese with a zesty Italian
dressing in a flour tortilla

(Each wrap comes with potato chips and fresh fruit)

TOMATO BASIL 3.50
Traditional loaded potato soup with all the trimmings

DESSERT
PECAN FINANCIERS 1.75
A rich two-bite French pastry that melts in your mouth

RICOTTA ORANGE POUND CAKE 4.25
A warm, moist cake flavored with orange zest and
Amaretto served with an orange sauce & vanilla bean ice
cream

YOGURT VANILLA PANNA COTTA 3.50
A cool, creamy mix of Greek yogurt, vanilla, and cream
topped with a three-berry coulis

LAYERED FRESH FRUIT TERRINE 4.25

HEA RTY

Cool refreshing layers of fresh peaches, blueberries, and
raspberries in a gelatin cocoon

CLASSIC BUFFALO WINGS 9

PECAN PIE 4.75

6 hot wings served with ranch dressing & carrot sticks

FRENCH BISTRO BURGER

10

Grass-fed beef on a brioche bun with caramelized onions
with Roquefort cheese aioli

A loved tradition of pecans, filling, & flaky crust

ULTIMATE RUM CAKE 4.99
A moist, textured cake infused with Bacardi Black rum

CLASSIC BURGER 9

SCOV ILLE PEPPER KI DS

Sesame seed bun of grass-fed beef, classic trimmings
of lettuce, tomato, cheddar cheese, pickles, sauce

CHICKEN FINGERS 7

LOBSTER ROLL (FRIDAYS ONLY) 16.50

GRILLED CHEESE 7

Lobster tail chunks in a split top toasted bun with
tarragon and chive aioli

Gooey cheddar cheese between butter brioche slices

3 baked chicken fingers with ranch dressing and fruit

PEANUT BUTTER & JELLY 5
Peanut butter with private select jelly between slices

