
BROWNIE SUNDAE

 

 

 

CREME BRULEE

 

 

 

FRESH APPLE CRISP

 

 

 

KEY LIME PIE

 

 

 

 

 

 

 

 

 

 

Sophia's PEABODY'S RESTAURANT WEEK
September 6 - September 15

Choice of One Appetizer, One
Entree, & One Dessert  |  $30

Choice of One Entree 
& One Dessert  |  $20OR

NEW ENGLAND CLAM CHOWDER

 

 

FRENCH ONION SOUP

 

 

CHICKPEA HUMMUS 

 

 

CAESAR SALAD

 

 

CHEESE QUESADILLA

 

 

SWEET N' SOUR CHICKEN

 

 

ROASTED BRUSSEL SPROUTS

 

 

cucumber, sliced pepper, 

mediterranean olives, pita chips

 

 

thick & creamy house made with clams,

potatoes, onions, celery & garlic

 

 
house made with caramelized onions and topped

with a Parmesan Crouton & Swiss Cheese

 

 

Appetizers Entrees Desserts
TURKEY BLT

 

 

 

MARRIOTT ANGUS BURGER

 

 

 

SHAVED TENDERLOIN SANDWICH

 

 

SALMON RICE BOWL

 

 

 

BAJA FISH TACOS

 

 

 

FRESH PESTO CHICKEN PASTA

 

 

 

romaine lettuce tossed with parmesan,

croutons, and a creamy caesar dressing

 

 
grilled flour tortilla, topped with cheddar jack

cheese, & scallions. Served with sour cream & salsa

 

 

house brined and fresh roasted, with mayonaise, maple

pepper bacon, fresh boston bibb lettuce & garden

tomato. Served on toasted cranberry sourdough

 

 
fresh burger patty, topped with boston bibb lettuce,

garden tomato, maple peppered bacon & grafton

village cheddar. Served on a Toasted Brioche Roll

 

 
sauteed portobello mushrooms, garden tomato &

provolone cheese. Served on a fresh baked baqguette

 

 
seared salmon with tangerine honey glaze, 

served over stir fried vegetables with sesame 

garlic sauce & basmati rice

 

 
three flour tortillas filled with shredded cabbage, pico

de gallo, beer battered atlantic cod & topped with a

zesty lime ranch

 

seared chicken breast tossed with fresh rigatoni in a

house made pesto cream sauce

 

deep fried, served with cucumber & ginger

dipping sauce

 

sauteed and roasted with Bianco & Sons Italian

Sausage, fresh garlic, and a fresh herb demi glaze

 

 

warm brownie served in a waffle cone,

topped with vanilla ice cream, chocolate

sauce & whipped cream

 

 
house made vanilla creme brulee,

topped with fresh berries 

and whipped cream

 

 
house made & topped with a crispy

crumb topping, served with a scoop of

vanilla or chocolate ice cream

 

 

zesty key lime pie served with mango

puree & whipped cream. Topped with

glazed lemon peel

 
Please, let your server know of any dietary
preference or food allergies we should be
aware of in the preparation of your meal. 


