
Bevier
The Little Coal Mining Town that has written many pages of 
colorful history was laid out in 1858.   It was an accidental 
pick stroke that made Bevier the Greatest Coal Camp in 
the Midwest. Dining Hours:

Tuesday — Saturday
4:30 - 9:30 p.m.

Closed Month of January
and Major Holidays

Carriage Room & Rainbow Room
Dinner - Banquets - Cocktails

Reservations Suggested

We Accept VISA, MasterCard,
Discover and American Express

Smoke Free Restaurant

"Ask About Our 
Private Wine Collection"

Missouri Award Winner
Vignoles, Stone Hill Rich Semi-Sweet White — $27

Presenting Our Wine List
Piesporter Michelsberg, Jakob Demmer
  Sweet white wine - Germany..............$7 / $25

Chardonnay, Beringer - California
  Dry and Fruity  ................................. $7 / $25

Malbac
   from Mendoza - Argentina ................. $7 / 25

White Zinfandel
  Delicate California blush wine
   with a hint of sweetness  ................. $7 / $25

Columbia Crest, Merlot, Light Red
  from Washington ............................. $7 / $25

Canyon Road, Cabernet Sauvignon
  from California  ...................................$7 / $25

Duck Creek Red, Sweet
   West Winery, Macon, MO ...................$7 / $25

Pinot Grigio, Cool, Crisp & Semi-dry White Wine
   Bolla - Italy ............................................ $7 / $25

Shiraz, Elegant Smooth Wine
   Black Swan - Australia ......................... $7 / $25

Sparkling Wines
Champagne, Dry and Sparkling
 Dom Perignon - France  ................... $185
 Cook's Brut - California  ...................... $25
 

Asti Spumante, Sweet and Sparkling
  Tosti - Italy  ...................................... $30

www.thepeartreerestaurant.com

Tradition since 1986

        

Pinot Noir, Hearty and Fragrant
  Mirassou - California  .......................... $9 / $30
        Sanford - California ........................... $12 / $45

Michael Abbadessa

Chardonnay, Queen of White Wine
 Dry and Fruity, Alexander Valley
    Kendall Jackson - California ....................... $27
        Clos du Bois - California  ............................ $31
    

Cabernet Sauvignon, King of Red Wine 
       Toasted Oak
    Missouri .......................................... $9 /$35
  Sterling
    California  ..................................... $10 / $40
       Cakebread
              California .............................................. $95
       Silver Oak
            California .............................................. $95

Merlot, Light Red
  Markham - California  ................................. $38

Historic
Bevier, Missouri

63532
5 miles West of Macon

(660) 773-6666
Fax (660) 773-6665

Proprietors
Al Abbadessa

Chef
Brenda Nanneman

Look for our
Salad Dressings,

Croutons & 
Seasonings at

a Retailer 
near you.

"Ask About Our 
Private Wine Collection"



Steak & Imported Batter Dipped Lobster Tail
Our Signature Entree

6 oz Filet Mignon.....$46    6 oz. Prime Rib.......$45
   8 oz. Filet Mignon...$53    8 oz. Prime Rib.......$48
   King Filet Mignon....$56  12 oz. Prime Rib........$50
   Kansas City Strip....$55  16 oz. Prime Rib.......$56
   Premium Ribeye.....$56

Premium Beef Choices
Roast Prime Rib of Beef ...  6 oz...$23        8 oz. $26
               12 oz...$28       16 oz. $33
Strip Sirloin with Mushrooms ..................... 10 oz. $33
Kansas City Strip Sirloin ............................ 14 oz. $33
Premium Ribeye ..................................... 16 oz.  $34
Cowboy Ribeye ...................................... 26 oz.  $42
Filet Mignon (center cut)  ........................... 6 oz. $27
Filet Mignon (center cut)  ........................... 8 oz. $31
Filet Mignon D'jonnaise  ............................ 8 oz. $32
King Filet Mignon (center cut)  ................ 12 oz. $34
Beef Kabob (tenderloin tips)
  served on Hen Rice  .................................... $22
Grilled Pork Chop ..................................... 15oz. $29
  

Main Courses

For Starters
Stack of Onion Rings  ...................................  $5 / $8
Skillet of Freshly Sauteed Mushrooms  ................ $6
Skillet of Freshly Sauteed D'jonnaise Mushrooms  $8
Crab Rangoon  ................................   (4) $5  (8) $8
Shrimp Prawn Cocktail (4) (serves two) ............. $16

ABC Printers - 7/2011

More Main Courses

Beer Selections

South African Lobster Tail 
     Batter Dipped or Baked........Med. $45....Lrg. $55
Imported Batter Dipped Lobster Tail
    & Shrimp Prawns ............................................ $45
Batter Dipped Shrimp Prawns (3) ....................... $24
Steak and Batter Dipped Shrimp Prawns (2) ..... $36  
English Filet of Dover Sole (2), Sauteed ............ $23
New Zealand Orange Roughy, Broiled  .............. $23
New Zealand Orange Roughy, Cajun Pan Fried $23
New Zealand Orange Roughy, Pan Fried   ......... $23
Wild Alaskan Salmon, Butter Sauce ................... $26
Wild Alaskan Salmon, Marinated ........................ $26
Chicken Piccata (2), Sauteed  ............................ $24
Steak and Chicken Piccata with Hen Rice ......... $31
Golden Fried Chicken Breasts (3)  ...................  $21
Golden Fried Chicken Breasts (2)  ..................... $18

               

Bowl of Fresh Garden Greens with Hot Garlic Croutons; 
Feta Cheese; Nippy Bleu Cheese, Madam French or 
House Dressing; Choice of Hen Rice, Baked Potato, 

French Fries, Garlic Mashed Potatoes or 
Vegetable for the day; Breadbasket.

Served With Main Course

Favorite American & imported brands including
Samuel Adams (American),  Heineken (Holland), 

Bass Ale (England), Boulevard Pale Ale or 
Unfiltered Wheat (Kansas City), Corona (Mexico), 

& O'Douls (non-alcoholic)

(Ice Cream Churned Daily)

Happy Endings

May we suggest an Ice Cream after dinner drink... $7

Triple Treat!
A dip of our Vanilla, Banana Pecan & Pistachio ice cream 
in a lace cookie cup - topped with Chocolate Sauce — $6

(or your choice of ice creams)

Our Own Cheesecake,
  Raspberry, Strawberry or Cherry Topping  .... $6
Turtle Cheesecake ............................................... $6
Turtle Pie  ............................................................. $6
Vanilla Ice Cream (1 dip)  ..................................... $5
  with Topping  ................................................. $5
Pistachio Ice Cream with Topping  ....................... $5
Banana-Pecan Ice Cream with Topping  ................ $5
Peppermint Ice Cream with Topping  .................... $5
Ice Cream Sundae with Strawberry,
  Chocolate, or Hot Fudge (2 dips)  ................. $6
Raspberry Royale Ice Cream
  with Raspberry Brandy Sauce  ...................... $5
Key Lime Pie  ....................................................... $5
Tiramisu  ............................................................... $5
Vanilla Ice Cream
  with your favorite liqueur topping  ................. $6
Double Chocolate Gooey Butter Cake ................. $8

Frangelico Freeze
Brandy Alexander
Golden Cadillac

Pink Cadillac
Copper Penny
Pink Squirrel
Grasshopper

Strawberry Freeze
Velvet Hammer
Tumble Weed
Silver Cloud
Brown Cow
Mudslide
Banchi

 Chef's Daily Featured Dessert  ...... $6

 Missouri Beef Backer Award WinnerAl & Michael Abbadessa, Proprietors
Al is a Missouri Restaurant Association 

Hall of Fame Inductee

Ask About Our Featured Drinks

 Celebration Cake - $12
Please Order When Ordering Your Main Course

Proudly serving Creekstone Farms Premium 
Black Angus Beef Aged in House Additions

     Grilled Onions .................................................. $2             
     Onion Fried Potatoes ...................................... $3
     Batter Dipped Lobster ............. $22.....$33.....$45

Split Dinner fee - $10.00


