CAPRICCIO GRILL

SLUNCH MENU
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Zl DAILY SPECIALS Iz

Monday 13 Tuesday 13 Wednesday 11 Thursday 13 Friday 10 ;

BOURBON BEEF BRISKET BBQ MEATBALL SOUTHERN BURGER BUTTERMILK FRIED FRIED CATFISH

Braised brisket, glazed turnips Whipped potatoes, herbed Pimento cheese, fried green CHICKEN Tartar sauce, collard greens,
in bourbon gravy braised onions tomato, tiger aioli and bacon Collard greens, vinegar corn fritter & black-eyed peas
sauce made in-house

.@

APPETIZERS SOUP AL A
Ry @— SALADS Grilled Caesar Salad small 7 large 9
Fried Green Tomatoes 8 PETITE ROMAINE, HOMEMADE GARLIC
GREEN TOMATOES LIGHTLY CORN- Lobster Bisque 9 Add-Ons CROUTONS & PECORINO CHEESE TOSSED IN
DUSTED & CRISPED TO PERFECTION Minestrone 6 4 EA GRILLED SHRIMP 10 CAESAR DRESSING
Shrimp & Grits 12 Soup of the Day 6 40z GRILLED saLMoN 14 Chopped Salad 13
A CLASSIC SOUTHERN DISH WITH GULE 6 0Z CHICKEN BREAST 7  ROMAINE & ICEBERG, ROASTED CORN, DICED
SHRIMP & BUTTERY STONE GROUND GRITS COMBOS RED PEPPERS, CUCUMBERS, TOMATOES, EGGS,
. ) SLICED RED ONIONS & BASIL-RANCH DRESSING
A Variety of Deviled Eggs 9 Soup & /> Sandwich 12 The W
THE CHEF'S DAILY CREATIVE SELECT ONE OF OUR SOUPS e Wedge 10
NEW APPROACH TO AN ANCIENT AND HALF OF ONE OF OUR PORT BLUE CHEESE DRESSING, ROASTED CHERRY TOMATO, SLICED
PREPARATION SANDWICHES RED ONION, CANDIED BACON
The Power Salad 11
FRESH BLUEBERRIES, ROASTED MIXED NUTS, RAISINS, GOAT CHEESE,
HOUSE DRESSING
CREATE YOUR OWN
Soup & Salad Bar 10 Create Your Own Omelet 14 Create Your Own Pasta 16
INCLUDES ASSORTED GREENS, TUNA SALAD, THREE EGG OMELET WITH YOUR CHOICE OF MADE TO ORDER PASTA WITH YOUR CHOICE
CHICKEN SALAD, PASTA SALAD, ASSORTED SALAD ASSORTED INGREDIENTS. OF PASTA, TOPPINGS AND SAUCE. INCLUDES
TOPPINGS & DRESSINGS. INCLUDES SOUP OF THE A BREAD BASKET AND A TRIP THROUGH OUR
DAY AND A BREAD BASKET. SOUP & SALAD BAR.

ADD HALF A DELI SANDWICH 6

\/
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Beef Brisket Sandwich 12 Reuben 13
BRIOCHE BUN, MARINATED BRISKET, BOURBON BBQ, CRISPY ONIONS, PICKLES CLASSIC REMOULADE, SAUERKRAUT, SWISS CHEESE ON RYE BREAD
Shrimp Po’ Boy 13 Brick Pressed Chicken 10
BATTERED SHRIMP ON FRENCH BREAD, WITH OLD BAY SLAW SUNDRIED TOMATO AIOLI, BASIL PESTO, ARUGULA, SMOKED GOUDA ON

CIABATTA BREAD
Southern Hamburger 13

PIMENTO CHEESE, FRIED GREEN TOMATO, TIGER AIOLI AND BACON Fish Tacos 12
TWO BLACKENED SALMON, SHAVED LETTUCE, REMOULADE SAUCE,

PINEAPPLE SALSA
All sandwiches are served with seasoned fries or tomato salad

3% ENTREES &5 PIZZA

2
PIZZA PEABODY:

* 0 5
QUIZ 132
. . . 10
Bourbon Braised Brisket 15 Margherita 15 Vesveste’ *
BRAISED BRISKET, GLAZED TURNIPS IN BOURBON GRAVY ROMA TOMATO, MOZZARELLA, BASIL IR
1. WHAT WERE THE FIRST RESIDENTS OF THE
I . ) FOUNTAIN?
Buttermilk Fried Chicken 15 Salsicce 15 2. WHAT WAS THE SKYWAY USED FOR IN THE
COLLARD GREENS, VINEGAR SAUCE MADE IN-HOUSE MOZZARELLA, ROASTED RED PEPPERS, " 10305 AND 4052

PEPPERONI, ITALIAN SAUSAGE AND RICOTTA ,
3. HOW MUCH WAS ELVIS PRESLEY'S SIGNING

BBQ Meatball 15 BONUS FOR HIS FIRST NATIONAL RCA

WHIPPED POTATOES, HERBED BRAISED ONIONS Jack Daniel’s BBQ Pizza 14 RECORDING CONTRACT?
GRILLED CHICKEN, MOZZARELLA, ASIAGO, RED 4. WHAT FAMOUS MOVIE STARRING TOM
)
CRUISE WAS FILMED HERE?
Salmon Croquette 15 PEPPERS, RED ONION, BACON & JACK DANIEL’S
BRUSSELS SPROUTS, WHITE BALSAMIC GLAZE, CURED BACON BBQ SAUCE 5. WHAT POPULAR BOARD GAME REFERENCES
THE PEABODY DUCKS?
. 6. WHAT KIND OF MARBLE IS OUR FAMOUS
Crawfish & 3-Cheese Macaroni 15 Plzza’ duJour 13 FOUNTAIN MADE FROM?
LOUISIANA CRAWFISH, CREAMY WHITE CHEDDAR CHEESE SAUCE, CHEF § DAILY CREATION

7. WHAT WAS BERNARD J. LANKSY FAMOUS FOR?
MOZZARELLA, PARMESAN CHEESE, GREEN ONIONS

AND ROASTED TOMATO

Fried Catfish 12
TARTAR SAUCE, COLLARD GREENS, CORN FRITTER &

= Freshly-Brewed Iced Tea 3
=
BLACK-EYED PEAS BEVERAGES FLAVORS: TRADITIONAL, BLACKBERRY, RASPBERRY, MANGO OR PEACH

IEEEEREX R X R
Freshly-Squeezed Lemonade 3
FLAVORS: TRADITIONAL, BLACKBERRY, RASPBERRY, MANGO OR PEACH

Soft Drinks 3

Gluten-free bread available upon request. Parties of 8 or more will be on one check. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumers risk of food-borne illnesses. 2016.11.21




