Peabody’s
34965 Woodward Avenue ® (248) 644-5222 RESTAUTranT WEEK

FEBRUARY 1-5 & 8-12

MONDAY 1STCOURSE: ~ Mixed Green Salad or Pefite Caesar
2ND COURSE: ~ Homemade Meatloaf topped with Mushroom Gravy and Haystack Onions,
served with Mashed Potatoes
3RD COURSE:  Anna’s Homemade Apple Pie with French Vanilla Ice Cream

TUESDAY 1STCOURSE:  Soup Du Jour or Swiss Onion
2ND COURSE:  Cider Mill Chicken Salad — Grilled All Natural Chicken Breast, Candied Pecans,
Gorgonzola Cheese, Cherry Tomatoes, Golden Raisins, Red Onion, Crisp Apple
Chips, Gourmet Greens with Apple Cider White Balsamic Vinaigrette
3RD COURSE:  Hot Fudge Sundae

WEDNESDAY  ISTCOURSE:  Cup of Swiss Onion Soup
2ND COURSE:  Petite Grand Traverse Salad
3RD COURSE:  Peabody’s Braised Short Ribs
Complimentary Molten Chocolate Bread Pudding topped with Vanilla Ice Cream

THURSDAY 1ST COURSE:  Choice of Swiss Onion or Soup Du Jour
2ND COURSE:  Almond Chicken Chopped Salad — Almond Breaded Chicken Breast, Napa
(abbage, Peapods, Shiitake Mushrooms, Mandarin Oranges, Cherry Tomatoes,
Red Onion, Wild Rice, Toasted Pine Nuts, White Poppy Seed Dressing
3RD COURSE:  Four Berry Peach Crisp topped with Vanilla Ice Cream

FRIDAY 1STCOURSE: ~ Mixed Green Salad or Manhattan Clam Chowder
IND COURSE:  Fresh Lake Perch lightly Floured and Fried, Choice of Potato
3RD COURSE:  Molten Chocolate Bread Pudding topped with Vanilla Ice Cream

Burisghinr
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Peabody’s
34965 Woodward Avenue ® (248) 644-5222

RESTAUTraNT WEEK

FEBRUARY 1-5 & 8-12

MONDAY 1STCOURSE: ~ Beef Wellington Appetizer
IND COURSE:  Mixed Green Salad
3RD COURSE:  Seared Sea Scallops Gratin, Whipped Yukon Gold Potatoes, Lobster Sauce,
Vegetable Medley, Parmesan Cheese Gratin
Complimentary Molten Chocolate Bread Pudding topped with Vanilla Ice Cream

TUESDAY 1ST COURSE: ~ Smoked Salmon
2ND COURSE:  Mixed Green Salad or Petite Caesar Salad
3RD COURSE:  Roast Pork, Cranberry Walnut Dressing, Mashed Potatoes with Natural Gravy
Complimentary Piece of Anna’s Classic Homemade Apple Pie with Vanilla Ice Cream

WEDNESDAY  ISTCOURSE:  Sesame Calamari
IND COURSE:  Mixed Green Salad
3RD COURSE:  Peabody’s Braised Short Ribs
Complimentary Hot Fudge Cream Puff

THURSDAY 1ST COURSE:  Calamari Appefizer
2ND COURSE:  Petite Grand Traverse Salad
3RD COURSE:  Peabody’s Red Wine Braised Pot Roast
Complimentary Piece of Anna’s Classic Homemade Apple Pie with Vanilla Ice Cream

FRIDAY 1ST COURSE: ~ Beef Wellington Appefizer
2ND COURSE:  Petite Caesar Salad
3RD COURSE:  Parmesan Crusted Lake Trout Potato Flan and Tomato Vinaigrette
Complimentary Chocolate Bread Pudding topped with Vanilla Ice Cream
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Peabody’s
34965 Woodward Avenue ® (248) 644-5222 RESTAUTranT WEEK

FEBRUARY 1-5 & 8-12

MONDAY 1STCOURSE: ~ Beef Wellington Appetizer
IND COURSE:  Mixed Green Salad
3RD COURSE:  Rustic Meatloaf, Yukon Gold Whipped Potatoes, Mushroom Gravy,
Crispy Haystack Onions
Complimentary Molten Chocolate Bread Pudding topped with Vanilla Ice Cream

TUESDAY 1ST COURSE: ~ Smoked Salmon
2ND COURSE:  Mixed Green Salad or Petite Caesar Salad
3RD COURSE:  Roast Pork, Cranberry Walnut Dressing, Mashed Potatoes with Natural Gravy
Complimentary Piece of Anna’s Classic Homemade Apple Pie with Vanilla Ice Cream

WEDNESDAY  ISTCOURSE:  Sesame Calamari
IND COURSE:  Mixed Green Salad
3RD COURSE:  Peabody’s Braised Short Ribs
Complimentary Hot Fudge Cream Puff

THURSDAY 1ST COURSE:  Calamari Appefizer
2ND COURSE:  Petite Grand Traverse Salad
3RD COURSE:  Peabody’s Red Wine Braised Pot Roast
Complimentary Piece of Anna’s Classic Homemade Apple Pie with Vanilla Ice Cream

FRIDAY 1ST COURSE: ~ Beef Wellington Appefizer
IND COURSE:  Petite Caesar Salad
3RD COURSE:  Marinated Center Cut Pork Chop, Stone Fruit Wild Rice, Winter Squash Puree
and Roasted Asparagus
Complimentary Chocolate Bread Pudding topped with Vanilla Ice Cream
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