
GARDEN VIEW  
APPETIZERS 

 

 

Soup du Jour Cup 

Soup de Jour Bowl                                                                                            

PBC Signature Salad GF V                                                                            
Fresh Greens with Honey Vinaigrette  

Caesar Salad           

Chopped Romaine, Shaved Parmesan, House Made Croutons, Caesar Dressing 

Roasted Beet Salad GF V                  

Fresh Greens, Roasted Beets, Mandarin Oranges, Goat Cheese, Pecans, Mint Vinaigrette  

Brisket Chili GF             
French Onion Soup                   

House Made Croutons, Melted Swiss and Provolone Cheese 

Jumbo Shrimp Cocktail GF            

Cocktail Sauce, Lemon Slice 

Scallop Crostini              

Lemon Wine Sauce  

Truffle Mushroom Flatbread  

Gruyere Cheese, Truffle Oil, Roasted Mushrooms, Scallions 

SALADS 

Add Grilled Chicken $3.95, Salmon $6.95, Shrimp $4.95 or Flat Iron Steak $10.95 

 

Peter Becker Salad GF V                          
Fresh Greens, Cucumbers, Tomatoes, Carrots, Peter Becker Dressing    

Classic Caesar Salad                                                                              
Chopped Romaine, Shaved Parmesan, House Made Croutons, Caesar Dressing 

Wedge Salad GF                  
Crisp Iceberg Lettuce, Onions, Tomatoes, Blue Cheese Crumbles, Chopped Bacon,  

Blue Cheese Dressing 

Roasted Beet Salad  GF V                          
Fresh Greens, Roasted Beets, Mandarin Oranges, Goat Cheese, Pecans,   

Mint Vinaigrette 

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

V = Vegetarian GF = Gluten Free 



GARDEN VIEW  
PETER BECKER CLASSICS  

Served with a Choice of Two Sides 

 

6 oz. Filet Mignon GF           

Demi Glace   

Flat Iron Steak             

Demi Glace  

6 oz. Grilled Atlantic Salmon GF         

Lemon Buerre Blanc          

Meatloaf               

House-Made Gravy 

Chicken Croquettes           

Supreme Sauce 

Grilled Ham Steak GF           

Pineapple Marmalade 

CHEFS FEATURES 
Served as a Composed Dish 

 

Miso Glazed Swordfish GF          
Sweet and Sour Green Beans, Jasmine Rice  

Sea Scallop Risotto GF                    
Pan Seared Scallops, Gruyere Risotto, Asparagus Tips, Nutmeg & Cinnamon Cream Sauce 
Jumbo Lump Crab Cakes                    
Roasted Potatoes, Green Beans, Cajun Remoulade 
10oz Airline Chicken GF           
10 oz. Chicken Breast, Roasted Garlic and Herb Mashed Potatoes, Broccoli, Sherry Shallot Jus  

Butternut Squash Ravioli            
Kale, Tomatoes, Toasted Pine Nuts, Sage Cream Sauce  

Chicken Parmesan            
Breaded Chicken, Angel Hair Pasta, Sautéed Spinach  

Spaghetti and Meatballs           
Spaghetti Pasta, Meatballs, Italian Herb Marinara 

 

SIDES 
Additional Sides $2.05 

 
   Mashed Potatoes  
   Roasted Potatoes  
   Baked Potato  
   Broccoli  
   Angel Hair Pasta 

V 

Jasmine Rice 
Sautéed Kale 
Spaghetti 
Charred Asparagus  
Creamed Spinach   
Baked Sweet Potato 

Risotto 
Sautéed Spinach  
Carrots  
Stewed Tomatoes  
Green Beans  


