RESTAURANT | LOUNGE | MOTEL

6085 Delta Rd
Delta, PA 17314
717-456-9831

Sunday - Thursday 12 noon -9pm
Friday and Saturday 12 noon - 10pm

www.peachbottominn.com




APPETIZERS & SHAREABLES
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FRIED CALAMARI /12 FIESTA SHRIMP / 20
dusted in seasoned flour served with 1lb steamed shrimp with onions, peppers,
pepperoncimi sauce white wine, lemon, lime, garlic, old bay

and house garlic bread

STEAMED MUSSELS /12
garlic, lemon butter wine sauce with CHESAPEAKE PRETZEL / 16

house garlic bread Jumbo pretzel baked with jumbo
lump crab dip & cheddar cheese

PHILLY EGGROLLS / 11
chopped ribeye, caramelized onions & CRAB MAC & CHEESE / 14
American cheese with sriracha ketchup ‘ creamy 3 cheese macaroni with

‘ jumbo lump crabmeat

LOADED NACHOS /12 FRIED CHEESE CURDS / 8
baked tortilla chips, seasoned ground beef } sbith Marinard Saice

jalapenos, shredded cheddar,
black beans, corn, pico de gallo, SWEET POTATO FRIES / 6

lime creme fraiche with honey horseradish sauce
substitute seasoned chicken + 3.50
BEER BATTERED ONION RINGS / 7

with bistro sauce

BUFFALO WINGS /13
Tossed in Hot, BBQ, Mild OR Old Bay
with Ranch OR Blue Cheese and celery SOUPS

extra sauce OR dressing +2

Soup of the Day / priced daily

BUFFALO TENDERS /13 Cream of Crab with Asparagus
Plain or tossed in Hot, Mild, BBQ OR Cup /6 Bowl/8

Old Bay with Ranch OR Blue Cheese
and celery

extra sauce OR dressing +2 Homemade Chili

Cup / 4 Bowl / 5
Baked in crock with onions & cheddar

STUFFED MUSHROOM CAPS / 16 6.50

baked with crabmeat and imperial sauce

CRAB RISOTTO / 16 _French Onion. /'
, , Baked in crock with croutons and
creamy risotto, jumbo lump crabmeat

rovolone |
and parmesan cheese P ‘
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* Please note that 18% gratuity may be added to parties of 8 or more*




MIXED GREENS
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PASTA

Served with garlic bread

BLACK & BLUE SALAD /18
chopped mixed greens, tomatoes,
cucumbers & onions tossed in house
vinaigrette topped with 5 oz. blue
cheese encrusted sirloin

COUNTRY GREEK SALAD /13
mixed greens, feta, kalamata olives,
tomatoes, cucumbers, onions, green

peppers, house vinaigrette & pita bread

TEX MEX CHICKEN /16
mixed greens,crispy chicken, avocado,
smoked bacon, cheddar jack cheese,
red onions, corn, tomatoes tossed
with house Ranch

CAESAR SALAD /10
crisp romaine tossed with creamy

Caesar, parmesan & croutons

GARDEN SALAD / 8
mixed greens with tomatoes, cucumbers

onions & croutons, choice of dressing

House Dressings:
Blue Cheese, Buttermilk Ranch, French,
Italian, Vinaigrette, Thousand Island,
Honey Mustard

ADD TO GREEK, CAESAR OR
GARDEN SALAD:

Grilled OR crispy chicken +6
Blackened Chicken +7
Grilled Steak +8
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SHRIMP & SCALLOP ALFREDO / 24

fettuccine tossed in traditional
alfredo sauce, with
sautéed shrimp & scallops
add crabmeat +6

CHICKEN ALFREDO /18
fettuccine tossed in traditional
alfredo sauce with sautéed chicken
OR Blackened Chicken 20

LINGUINI CARBONARA /17

Smoked bacon, splash of cream, egg
yolks, house garlic bread
add crabmeat +$10
add grilled chicken +$6
add grilled steak OR shrimp +$9

CHICKEN PARMESAN /17
served with linguini

CHICKEN SALTIMBOCCA / 20
Sautéed chicken with prosciutto,
roasted peppers, mushrooms &
mozzarella in Madeira wine sauce,
risotto
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mj Grilled Shrimp +9
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness*



SANDWICHES AND HANDHELDS
1 & B ay

CLASSIC BLT /10

Sourdough toast, smoked bacon, lettuce,
tomato, mayonaise with potato chips

GRILLED CHEESE / ¢

on grilled sourdough with potato chips
add Bacon OR Ham +2.50

GRILLED CHICKEN CLUB / 14

with lettuce, tomato, smoked bacon,
provolone, herb mayo, pan roll, served
with french fries

JUMBO LUMP CRABCAKE

on house pan roll with potato chips
Market price

PRIME RIB MELT / 18
thin sliced prime rib, caramelized
onions & provolone on grilled
sourdough with french fries, side
rosemary au jus

CHICKEN QUESADILLA /12
fajita seasoned chicken, onions,
tomatoes, cheddar cheese, grilled flour
tortilla, salsa & sour cream

STEAK QUESADILLA / 16
seasoned steak, onions, tomatoes,
cheddar cheese, grilled flour tortilla,
salsa & sour cream

FISH TACOS /13
blackened fish, avocado, shredded

lettuce, cheddar, pico de gallo

STEAK TACOS / 14
grilled steak, avocado, shredded lettuce,
cheddar, pico de gallo

CRAFT BURGERS

100% certified angus beef
on house pan roll
served with potato chips or french fries

Lettuce, tomato, mayonaise and onions
upon request

substitute sweet potato fries +2
OR onion rings + 3

FIREHOUSE / 14
pepperjack, fried jalapenos &
sriracha mayo

CHESAPEAKE / 19
jumbo lump crabcake & provolone

BLACK & BLUE / 16
crumbled blue cheese & smoked bacon

CLASSIC BURGER /12

with American cheese
add smoked bacon +$2.50

ROUTE 74 / 14

topped with macaroni & cheese and
candied bacon
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illness*



ENTREES

add cup of soup of the day + 2.50
add small garden salad + 3.50 or small ceasar salad +4.50
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SLOW ROASTED PRIME RIB AU JUS

Queen Cut (12 oz.)
King Cut (16 oz.)
with 2 side items

Market Price

STEAK GORGONZOLA / 26

12 0z Choice chargrilled New York,
gorgonzola butter, portabella
mushrooms, side sweet potato fries

CHOICE NEW YORK STRIP
served with 2 side items

12 ounce / 25
16 ounce / 29

HOUSE SMOKED BBQ RIBS
with french fries and creamy cole slaw

Half Rack 19
Full Rack 27

GRILLED BONE IN PORK CHOP
choice of 2 side items

1 Jumbo Chop 19
2 Jumbo Chops 27

add hot cherry peppers , onions,
mushrooms +5

Our Chef recommends steaks cooked medium
to medium rare, as steaks prepared medium
well to well may sacrifice the tenderness
and quality
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BROILED JUMBO LUMP CRABCAKE

served with 2 side items
1 Crabcake Market price
2 Crabcakes Market price

STUFFED FLOUNDER / 28

jumbo lump crabmeat, imperial sauce
2 side items

GRILLED SALMON / 24

citrus butter served over balsamic
garlic seared spinach and risotto

DOCKSIDE STUFFED CHICKEN/ 28

crispy crab stuffed chicken breast,
tomatoes, bacon, Old Bay cream sauce
served with lemon herb rice and
grilled asparagus

SIDE ITEMS

Vegetable of the Day / 3
Baked Potato (after 4p.m.) / 3.50
Rustic Mashed Potatoes / 3.50
Creamy Cole Slaw / 2.25
Rice Pilaf / 3
French Fries / 3
Applesauce / 3
Pickled Beets / 2.50
Cucumber, Onion, Tomato Salad / 2.75
Macaroni and Cheese / 3.50
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness*



