
VEGAN & GLUTEN FREE SUBSTITUTE OPTIONS
**Black bean & quinoa patty OR a grilled portobello

**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)
served with celery & dipping sauce.

Choose: spicy peanut, chipotle habanero, or hot honey

12

Small Plates

SPINACH & ARTICHOKE DIP (VG)
 Creamy spinach and artichoke dip.

served with warm Pinsa flatbread.

12

BRUSCHETTA (VG)
Served with crostini, citrus labna, balsamic glaze.

14

FRIED GREEN TOMATOES (GF)
Pimento cheese grits, crumbled bacon, chili pepper glaze.

14

*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 
Romaine tossed in Caesar dressing with

Parmesan and croutons

11

PROTEIN ADD ONS
5  Chicken   9  Shrimp   11  Salmon    5  Bacon   3  Chick Pea 

Mains

3614OZ RIBEYE (GF) *
 Garlic butter & herbs.

Served with herbed potatoes and one side.

Add grilled shrimp - 9

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

Served with rice and one side.

24

PECAN CRUSTED RAINBOW TROUT
Stone ground mustard sauce,

Served with rice and one side.

21

FISH & CHIPS
Beer battered wild Alaskan Pollock 

with lime aioli & fries 

17

SHRIMP & GRITS (GF)
Pimento cheese grits, andouille, 

red peppers, okra, cajun cream

24

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

pickles, & mustard on Cuban roll.

17

GRILLED PORTOBELLO (V)
Smoked olive tapanade, roasted red peppers, on ciabata. 

15

PEACH STREET BURGER*
8oz Hereford patty, special sauce, 

Cooper sharp cheese, LTPO on brioche.

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

16

PIMENTO CHEESE BURGER*
House made pimento cheese featuring Sweetwater

Valley Farms. Candied bacon, & greens on brioche.

18

Si
de

s French Fries - 6

Truffle Fries - 8

Sweet Potato Fries - 7

Caesar - 6

House Salad - 6

Bacon Brussels Sprouts - 8

Asparagus - 7

Herbed Potatoes  - 7

Rice (GF, V) - 5

SHAVED RIBEYE
Caramelized onions, garlic aioli,

& Cooper sharp cheese, on schiacciata.

22

CHICKEN SALAD
with lettuce & tomato on croissant.

Add bacon - 2, Benton’s - 3

15

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 DIP
Smoked trout, fire roasted corn, jalapenos,  

gruyere, & fontina. Served with crostini.

17

STRAWBERRY & PISTACHIO (VG, GF)
Goat cheese, red onion, honey balsamic.

13
Salads

21BRUSCHETTA CHICKEN
Citrus labna, shaved parmesan, balsamic glaze. 

Choose  grilled or fried chicken, or a portobello cap!

Served with rice & asparagus.


	Small Plates
	SMOKED TROUT DIP
	Smoked trout, fire roasted corn, jalapenos,   gruyere, & fontina. Served with crostini.


	Salads
	STRAWBERRY & PISTACHIO (VG, GF)
	Goat cheese, red onion, honey balsamic.

	CLASSIC CAESAR
	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   9  Shrimp   11  Salmon    5  Bacon   3  Chick Pea

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

	BRUSCHETTA (VG)
	Served with crostini, citrus labna, balsamic glaze.


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

	GRILLED PORTOBELLO (V)
	Smoked olive tapanade, roasted red peppers, on ciabata.

	FRIED GREEN TOMATOES (GF)
	Pimento cheese grits, crumbled bacon, chili pepper glaze.

	SHAVED RIBEYE
	Caramelized onions, garlic aioli, & Cooper sharp cheese, on schiacciata.

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

	CHICKEN SALAD
	with lettuce & tomato on croissant. Add bacon - 2, Benton’s - 3

	WINGS (BONE IN, OR BONELESS)
	served with celery & dipping sauce. Choose: spicy peanut, chipotle habanero, or hot honey

	PEACH STREET BURGER*
	8oz Hereford patty, special sauce,  Cooper sharp cheese, LTPO on brioche. Add egg* - 2,  bacon - 2,  Benton’s - 3


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

	PIMENTO CHEESE BURGER*
	House made pimento cheese featuring Sweetwater Valley Farms. Candied bacon, & greens on brioche.

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

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

	14OZ RIBEYE (GF) *
	Garlic butter & herbs. Served with herbed potatoes and one side. Add grilled shrimp - 9

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

	BRUSCHETTA CHICKEN
	Citrus labna, shaved parmesan, balsamic glaze.  Choose  grilled or fried chicken, or a portobello cap! Served with rice & asparagus.

	SHORT RIB TACOS
	Barbacoa style short ribs, pickled spring veg,  roasted poblano cream.


	Sides
	French Fries - 6 Truffle Fries - 8 Sweet Potato Fries - 7 Caesar - 6 House Salad - 6
	Bacon Brussels Sprouts - 8 Asparagus - 7 Herbed Potatoes  - 7 Rice (GF, V) - 5
	FISH & CHIPS
	Beer battered wild Alaskan Pollock  with lime aioli & fries

	SHRIMP & GRITS (GF)
	Pimento cheese grits, andouille,  red peppers, okra, cajun cream



