Our Signature Soup: Pepper’s Red Bell Pepper............... $6.99

Homemade with red bell peppers, heavy cream and topped with lump crab meat.

French Onion $5.99
Made from scratch the traditional way and topped with melted Provolone Cheese.
HOomemade Chili............mmmmmmmmmmmmmmmmmmosn $5.99

A bowl of homemade chili topped with shredded cheese & hot peppers.

All sandwiches include steak fries or Pepper Chips and topped with lettuce,
tomatoes and mayonnaise. Add a trip to our fresh salad bar $1.99.

PEPPET BUIGR.....oiiimimimmssimmsssimssssmmsssimmmsssssimmssssimmsssssimmsssssiimsssssimssssssssmssens $9.99

Handmade fresh, never frozen ground beef. Served on a toasted bun and topped with onion straws.  Bar and Lounqe
T $10.99 e Casual Dining
It-)lggg;naarcllg Ffree;)s;)he,rnJeavCekr gﬁzzrsle?round beef. Smothered in our signature bourbon sauce, & topped with « Caterin q
Mushroom n Swiss Burger _ — $10.99 * Banquet Rooms
;I\?v?:smgr?:é:ree::ﬁ ngr\:gnf;c;faexsc.;round beef. Smothered with mushrooms & grilled onions, topped with e Brea kfa st BUffet
Frontier Bison Burger $11.99 * Lunch Buffet
Local ground certified bison. Grass fed, no hormones. Better than beef.

ROAEO BURGET...ouuuuuvciriiimmmissssismssssssmmmssssssssmmmsssssssssmmssssssssssmsmssssssssmmsssssssssssssssssssssss $10.99

Handmade, fresh, never frozen ground beef. BBQ Sauce, bacon, Pepper Jack Cheese and topped with
onion straws served on a pretzel roll.

Grilled Chicken and Swiss $10.99

Tender marinated chicken breast, grilled and topped with honey mustard sauce, Swiss Cheese & bacon. 5 4 O 8 2 5 ] O 3 7
[} [}

Steak & Cheese $10.99

Thin sliced prime rib with fried onions, green peppers, mushrooms piled on a hoagie roll with Provolone Cheese.

Hot Roast Beef. $9.99 791 Madison Road

The classic down home comfort food. Served on texas toast with mashed potatoes and brown gravy. e e

Culpeper, Virginia 22701

*NEW* Pork Tenderloin Sandwich $10.99 .

Fresh pork tenderloin thin sliced dipped in eqgq batter & then rolled in panko bread crumbs and deep peppersqullculpeper.com

fried. Topped with Pepper’s sauce, gives it that perfect sweet and sour blast. o /Pepp ers Grill

The Virginia health dept recommends all ground beef products be cooked to well done, eating them at less temperatures increases risk of foodborne illness.



All entrees include our fresh salad bar & your choice of baked potato,
mashed potatoes, steak fries or vegetable of the day. Baked sweet potato
available on Friday & Saturday nights.
Prime Rib $19.99

Our award winning aged Prime Rib. Rubbed with our special seasoning and slow

APPETIZERS

Pepper Chips $6.99 Mo, I[d'Cl) W|nqs$899 roasted. Hand carved to order with traditional au jus. We recommend ordering prime
Homemade potato chips seasoned with old bay, IR EEL L R R BER LT R LA rib rare to medium for the most taste & flavor. Available Tuesday - Saturday Nights
hot sauce and topped with Bleu Cheese Dressing. in.BBQ. Bouybon or Hot Sauce._Served with.celery Rib-Eye $19.99
sticks & a side of Ranch Dressing. Also available 14 0z well marbled Choice Rib eye, aged 21 days, hand cut. Topped with onion straws.
Cheese Fries $799 RS Top Sirloin $9.99
A basket of steak fries smothered with Cheddar & 6 0z Choice Top Sirloin aged 21 days, hand cut. Seasoned with our special rub, grilled on open flames & topped with
Mozzarella Cheese & topped with bacon pieces. L1 N D) B8 ; onion straws.
Served with a side of ranch. Made from our special recipe with crab meat & Chop Steak & Onions $9.99
Cream Cheese. Served with toasted pita bread for 1/2 Chop Steak smothered with brown gravy and grilled onions. A local favorite!
Chicken Quesadilla $8.99 [l New York Strip — $15.99
Fresh grilled chicken. peppers, onions, shredded 10 oz Choice Strip aged 21 days. Hand cut and topped with onion straws.
cheeses. Served with salsa & sour cream. Onion Straws ; *NEW* Pork Chop $12.99
Thin sliced onions, breaded & deep fried served Fresh bone-in chop breaded in panko bread crumbs and deep fried, served with our signature red pepper sauce for the
i il dinni perfect sweet and sour blast.
iMla with our special dipping sauce.
?rii:lérﬁgdesst:glzl peppers, onions shredde: % Seafood Chesapeake $18.99
’ ' ' . Made in house with ingredients raised in the bay, shrimp, scallops & crab meat baked in
cheeses. Served with salsa & sour cream. Steamed Shrimp 1/2 Ib $9.99 SEAFOOD R puff pastry & servedqwith a cognac sauce. W SHmP. SCelop
Fried Oysters $15.99
FRESH . . Fresh oysters lightly breaded with Old Bay seasoning in the breading & deep fried.
G‘rllled.Chlck_en ' $9.99 Catch of the Day, $16.99
S ALADS Sliced grilled chicken served over a bed of fresh greens, crisp seasonal Seasonal fresh fish prepared by our chef. Ask your server for details.
vegetables & shredded cheese. Fish & Chips $11.99
Chef Salad $9.99 Two 4 oz Haddock Filets in beer batter breading, deep fried. Served with fries.
Bacon, ham, fresh turkey, Provolone & American Cheese served over a bed of fresh greens, and crisp *NEW* Fresh Scallops..... : $18.99
season vegetables Fresh large scallops broiled or fried, your choice.
Steamed Shrimp $15.99
Steak Salad $12.99 11b of medium shrimp steamed in Old Bay.
Grilled tender strips of sirloin steak served over a bed of fresh greens, crisp seasonal vegetables & FRESH Chicken Tenders $9.99
shredded cheese. Marinated and hand-breaded in panko bread crumbs served with an aoli sauce for dipping.
Fried Chicken $9.99

3 pieces of fresh chicken seasoned with our special recipe & breaded. Fried just like

G AR D E N FR E S H S AL AD B AR & S O U P peppersSauthwestChc I:C;l:: (;Br::::l:ther’s. Get it while it lasts, only so much cooked each night. oo

Fresh chicken breast smothered with our bourbon sauce topped with Pepper Jack Cheese, diced

Spring mix, fresh garden greens, crisp fresh vegetables, tomatoes, bacon and topped with onion straws.
premium cheese, toppings and a variety of dressings along with $6.9 9 Stuffed Sausage & Chicken LYY % NAME THAT DISH CONTEST! Aorx

our delicious home-made soup. We take Italian sausage, chicken breast, stuff it with ricotta and
mozzarella cheese then wrap it in a puff pastry, bake it in the
oven and top with a homemade marinara sauce.




