
Restaurant Week
 Menu

S T A R T E R S

Fried Pickles 

E N T R E E S

Filet Mignon - Prepared to your choice of temperature, served with mashed
potatoes & sautéed green beans 

D E S S E R T

Flourless Chocolate Torte 
Key Lime Pie

Red Velvet Cake
Cheesecake with a Raspberry Drizzle

P I E D M O N T  S T E A K H O U S E

Three Course Meal $65 Per Person

Caesar Salad  

(Choice of One) 

Cheese Curds 
Fried Coconut Shrimp 

(Choice of One) 

Pork Shank - Slow roasted served with mashed potatoes & sautéed green beans

New York Strip - Prepared to your choice of temperature, served with mashed potatoes &
sautéed green beans  

Seafood Medley  - Seasoned shrimp and scallops served with cheesy risotto & sauteed
green beans

(Choice of One) 

110 E Cameron St  Culpeper  VA  22701  540.825.4444 

No Substitutions 
20% Gratuity May be added to your check

*Consuming raw or undercooked meats, poultry, seafood, shellfish may increase your risk of
foodborne illness*

Grilled Salmon - Grilled salmon topped with house-made basil compound butter served with rice pilaf &
sautéed green beans 

Stuffed Chicken - Chicken Breast stuffed with broccoli and cheese, topped with house-made gravy with
mashed potatoes & sautéed green beans 

Add Oscar to any Entree (crabmeat and béarnaise sauce) $18

with hot honey dipping sauce

with jalapeño ranch 

with pineapple sauce 


	PIEDMONT STEAKHOUSE
	110 E Cameron St
	Culpeper
	VA
	22701
	540.825.4444

	Restaurant Week
	Menu
	Three Course Meal $65 Per Person
	STARTERS
	(Choice of One)
	Caesar Salad
	Fried Pickles
	with jalapeño ranch
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