
VEGAN & GLUTEN FREE SUBSTITUTE OPTIONS
**Black bean & quinoa patty

**GF/Vegan bun,  or a bed of mixed greens 

PEACH STREET BEER CHEESE (VG)
Smoky beer cheese featuring Sweetwater Valley

Farm cheeses served with soft Bavarian pretzels

14

WINGS (BONE IN, OR BONELESS)
Chipotle Habanero, Bourbon BBQ, Buffalo, 

Garlic Parm, Lemon Pepper, Hot Honey

11

Small Plates

SPINACH & ARTICHOKE DIP (VG)
 Creamy spinach and artichoke dip served with warm

Pinsa flatbread

11

HUMMUS PLATE (V)
Classic hummus, smoked Kalamata olives, roasted

red peppers, & fresh veggies with warm flatbread

14

POTSTICKERS (V)
Mushroom and vegetable stuffed & fried

dumplings with peanut sauce

12

BEER BATTERED ONION RINGS (VG)
Served with Chipotle Habanero  dipping sauce

9

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS.
*WE FRY IN PEANUT OIL
*WHILE WE TAKE STEPS TO MINIMIZE THE RISK, WE CANNOT GUARANTEE THAT ANY OF OUR PRODUCTS ARE SAFE TO CONSUME
FOR PEOPLE WITH PEANUT, TREE NUT, SOY, MILK, EGG OR WHEAT ALLERGIES.
*PARTIES OF 6 OR MORE MAY HAVE GRATUITY INCLUDED ON THEIR GUEST CHECK.

FARMHOUSE (VG, GF)
Mixed Greens, tomato, cucumber, onion, carrot, 

& egg with your choice of dressing.

10

CLASSIC CAESAR (VG)
Romaine tossed in Caesar dressing with

Parmesan and croutons

11

PROTEIN ADD ONS
5 Chicken   8 Shrimp   10 Salmon    5 Bacon   3 Chick Pea 

Mains

3614OZ RIBEYE (GF) *
 With garlic butter & herbs

Add grilled shrimp - 8

GRILLED SALMON (GF)*
Pumpkin seed gremolata, & citrus butter. 

Served with rice and one side

23

PECAN CRUSTED RAINBOW TROUT
Stone ground mustard sauce,

Served with rice and one side.

21

FISH & CHIPS
Beer battered North Atlantic Pollock 

with lime aioli & fries 

17

CHICKEN TENDERS
Served with Fries

16

Sandwiches, Burgers & Tacos
CUBAN
Slow roasted pork, Black Forest ham, Swiss cheese,

pickles, & mustard on Cuban roll

16

HUMMUS WRAP (V)
Classic hummus, roasted red peppers, arugula, spicy

chick peas, paprika oil. Grilled chicken or falafel - 2

15

SMASH BURGER*
8 oz  beef patty, American cheese, lettuce, tomato, onion,

pickle & special sauce on brioche bun

Add egg* - 2,  bacon - 2,  Benton’s - 3

16

PEACH STREET BURGER*
8 oz beef patty, bacon jam, tobacco onions

Sweetwater Valley smoked gouda, 

& spring mix on a brioche bun. 

17

Si
de

s French Fries - 6

Truffle Fries - 8

Sweet Potato Fries - 7

Caesar - 6

House Salad - 6

Bacon Brussels Sprouts - 8

Seasonal Vegetable Special - 7

Herbed Potatoes  - 7

Rice (V) - 5

 

REUBEN
Sliced corned beef, Swiss cheese, 

saurkraut, Russian dressing on marbled rye.

15

HOT HONEY CHICKEN
with  bacon, pepper jack cheese, pickles & sriracha aioli 

on brioche bun.  Choose grilled or fried

16

SHRIMP TACOS
Choose grilled or blackened shrimp in

soft flour tortillas, with greens, & bang bang sauce 

15

SHORT RIB TACOS
Barbacoa style short ribs, pickled spring veg, 

roasted poblano cream

17

SMOKED TROUT PLATE
Smoked trout, everything crackers, 

lemon-caper spread, pickled spring vegetables.

17

BEET  (VG, GF)
Beets, goat cheese, toasted walnuts, & arugula 

with honey balsamic vinaigrette

12

STRAWBERRY & PISTACHIO (VG, GF)
Local greens, strawberries, crushed pistachio, feta,

 & red onion, with blush wine vinaigrette.

13
Salads


	Small Plates
	SMOKED TROUT PLATE
	Smoked trout, everything crackers,  lemon-caper spread, pickled spring vegetables.

	SPINACH & ARTICHOKE DIP (VG)
	Creamy spinach and artichoke dip served with warm Pinsa flatbread

	HUMMUS PLATE (V)
	Classic hummus, smoked Kalamata olives, roasted red peppers, & fresh veggies with warm flatbread

	POTSTICKERS (V)
	Mushroom and vegetable stuffed & fried dumplings with peanut sauce

	PEACH STREET BEER CHEESE (VG)
	Smoky beer cheese featuring Sweetwater Valley Farm cheeses served with soft Bavarian pretzels

	BEER BATTERED ONION RINGS (VG)
	Served with Chipotle Habanero  dipping sauce

	WINGS (BONE IN, OR BONELESS)
	Chipotle Habanero, Bourbon BBQ, Buffalo,  Garlic Parm, Lemon Pepper, Hot Honey


	Mains
	PECAN CRUSTED RAINBOW TROUT
	Stone ground mustard sauce, Served with rice and one side.

	GRILLED SALMON (GF)*
	Pumpkin seed gremolata, & citrus butter.  Served with rice and one side


	Salads
	STRAWBERRY & PISTACHIO (VG, GF)
	Local greens, strawberries, crushed pistachio, feta,  & red onion, with blush wine vinaigrette.

	BEET  (VG, GF)
	Beets, goat cheese, toasted walnuts, & arugula  with honey balsamic vinaigrette

	CLASSIC CAESAR (VG)
	Romaine tossed in Caesar dressing with Parmesan and croutons

	FARMHOUSE (VG, GF)
	Mixed Greens, tomato, cucumber, onion, carrot,  & egg with your choice of dressing.

	PROTEIN ADD ONS
	5 Chicken   8 Shrimp   10 Salmon    5 Bacon   3 Chick Pea


	Sandwiches, Burgers & Tacos
	CUBAN
	Slow roasted pork, Black Forest ham, Swiss cheese, pickles, & mustard on Cuban roll

	HUMMUS WRAP (V)
	Classic hummus, roasted red peppers, arugula, spicy chick peas, paprika oil. Grilled chicken or falafel - 2

	REUBEN
	Sliced corned beef, Swiss cheese,  saurkraut, Russian dressing on marbled rye.

	HOT HONEY CHICKEN
	with  bacon, pepper jack cheese, pickles & sriracha aioli  on brioche bun.  Choose grilled or fried

	SMASH BURGER*
	8 oz  beef patty, American cheese, lettuce, tomato, onion, pickle & special sauce on brioche bun Add egg* - 2,  bacon - 2,  Benton’s - 3

	PEACH STREET BURGER*
	8 oz beef patty, bacon jam, tobacco onions Sweetwater Valley smoked gouda,  & spring mix on a brioche bun.

	14OZ RIBEYE (GF) *
	With garlic butter & herbs Add grilled shrimp - 8

	VEGAN & GLUTEN FREE SUBSTITUTE OPTIONS
	**Black bean & quinoa patty **GF/Vegan bun,  or a bed of mixed greens

	FISH & CHIPS
	Beer battered North Atlantic Pollock  with lime aioli & fries

	SHRIMP TACOS
	Choose grilled or blackened shrimp in soft flour tortillas, with greens, & bang bang sauce

	CHICKEN TENDERS
	Served with Fries


	Sides
	French Fries - 6 Truffle Fries - 8 Sweet Potato Fries - 7 Caesar - 6 House Salad - 6
	Bacon Brussels Sprouts - 8 Seasonal Vegetable Special - 7 Herbed Potatoes  - 7 Rice (V) - 5
	SHORT RIB TACOS
	Barbacoa style short ribs, pickled spring veg,  roasted poblano cream



