
peoria’s largest
whiskey selection

STARTERS
NAWLINS BBQ SHRIMP

Savory dark beer and garlic butter sauce with warm baguette
12

 LAMB MEATBALLS W/ RED PEPPER SAUCE
Char-grilled w/ roasted red pepper sauce

10
 CREOLE CRAB CAKES

Pan seared and served with Creole Remoulade sauce
10

MUSHROOM BRUSCHETTA W/ BACON JAM ON GRILLED SOURDOUGH
9 

FRUIT & CHEESE BOARD
Selection varies with seasonal offerings

13
(Add Cured Meats) 

16
CHARCUTERIE BOARD

Cured Meats, Pate`, Stone Ground Mustard, Pickled Veggie
16

CHAR-GRILLED OYSTERS
Carolina style w/ Garlic & Parmesan

4/$13   6/$18    12/$30
Also available raw w/ mignonette sauce 

HOUSE SALAD
Mixed Greens, Peppers, Shaved Carrot, Smoked Grapes

Choice of Dressing:  Blackberry Balsamic, Ranch, Citrus Vinaigrette, Smoky Bleu Cheese, Balsamic
6

WEDGE CAESAR SALAD
Romaine, Grilled Baguette, Parmesan Tuille, Caesar Dressing

8
CLASSIC WEDGE SALAD

Romaine, Smoky Bleu Cheese, Bacon, Cherry Tomatoes
8

Additional Bleu cheese crumbles or Bacon Bits
$1

ROASTED TOMATO SOUP    Cup  4         Bowl 6

VEGETARIAN ENTREES
Grits & Rooms

Creamy smooth grits with a medley of mushrooms topped with garlicky wilted Chard
18

EGGPLANT STACK w/ FRESH MOZZARELLA & ROMESCO SAUCE
(roasted red pepper & crushed almond sauce)

 18



peoria’s largest
whiskey selection

ENTREES
With the exception of our Pork Chop, Grits and Jambalaya dinners

Entrees served with vegetable of the day and choice of potato 

 PORK CHOP DINNER
Pan Seared Kilgus Farms Pork Mashed Potatoes and Collard Greens

26
SHRIMP & GRITS

  Stone ground grits with Creole spiced Shrimp over tomato sauce
24

JAMBALAYA
Shrimp & house made Andouille sausage 

Sweet bell peppers and onions over Cajun Rice
25

LAQUERED SALMON
Pan roasted with Pomegranate-Balsamic Glaze

OR Wood-Fire Charbroiled w/ Smoked Maple Glaze
26

SAN FRANCISCO CIAPPINO
shrimp, scallops, mussels and whitefish in a chicken stock tomato broth 

with grilled sourdough
32

PAN SEARED JUMBO SCALLOPS
Chardonnay Cream Reduction & Fresh Thyme

30
 SMOKED CHICKEN LEG/THIGH QUARTER

bourbon marinated, smoked, and a smoked maple glaze 
served with brown sugar rosemary carrots

18
MAPLE LEAF DUCK BREAST

Boneless breast with a Dark Berry/Wine reduction
28

TRIPLE MEATLOAF
A Savory combo of Ground Beef, Ground Lamb and Bacon

24
 FILET MIGNON

With a silky jus
33

 NEW YORK STRIP 
With a whiskey-peppercorn sauce

34
RIB EYE

With Silky Jus
36

LAMB LOIN CHOPS
 Pan roasted with rosemary, red wine reduction

32
ADD SAUTEED MUSHROOMS TO YOUR ENTREE

3
Undercooked meats pose potential health risks to susceptible individuals


