
Desserts 
 Blueberry Bread Pudding   House-made.  Served with a dollop of vanilla ice cream.    $5.29 

Brownie Sundae   House-made.  Warmed topped with vanilla ice cream drizzled with raspberry  sauce.  $6.79 

Crème Brulee  House-made.  Chilled then torched just before serving. $6.29 

Creamy Cheesecake  Served drizzled with Raspberry Sauce.  $6.99 

 Hershey’s Vanilla Ice Cream A scoop with your choice of drizzling sauce.  $3.99 

Old Dominion Root Beer Float    Just the way you remember it!  $4.99 
 

Special Dessert Coffee   Made with Bailey’s, Kahlua & Amaretto, topped with whipped cream. 

Great for Sharing  $12.99 

 

Are you a member ?   Join Panorama’s Royalty Rewards Club!  

 Earn points toward future discounts every time you dine here.  

  Ask one of us for details. 

 

   
 

 
 

 
 

 
 

Bartender’s Corner 
 

Mojito’s are back!  Fresh Garden Mint  & Rum  $5.99 
 

 

Panorama’s Own Bloody Mary 

House special recipe.  Spiced to your taste!  $4.99 
 

 

Panorama Sunset Champagne Cocktail $4.99 

Champagne and fresh pressed Apple Cider, kissed with Grenadine 
 

 

Organic Wine  True Earth  $8.99 per glass/$29.99 per bottle 

Organically grown grapes from Mendocino, CA 

Chardonnay or Red Blend 
 

 

Micro Brew Beers on Tap  $4.79 glass/$16.99 pitcher     

Magic Hat #9 (Vermont)  •  Widmer Hefeweizen (Oregon) 

Redhook Late Harvest Autumn Ale (Washington) 
 

 

WV Beers  $3.99 per bottle 

Mountaineer Stout  or  Nut Brown Ale  

 

 

 

Tonight’s Soups 
 

 

 

Shitake Mushrooms & Fresh Thyme 
A Great Summer Vegetable Soup with Organic 

Leeks and Panorama Garden Lovage 
 

 

Turkey and Summer Corn 
Turkey:  Red Bourbon Heritage Breed  

Naturally Raised - Organic  
Ayrshire Farms, Upperville, VA 

 

 

Cup $2.99    Bowl  $4.89 

Appetizers 
 

 Tomatoes & Fresh Mozzarella  Berkeley County’s Burkhart’s Farm Tomatoes with Fresh mozzarella slices,  

drizzled with house-made pesto and garnished with whole fresh basil leaves.  $7.99 
 

Fried Green Tomatoes  Green Tomatoes from Walnut Hill Farm, dipped in flour, salt & pepper and lightly fried.   $5.99 
 

Shrimp Cocktail   5 Large chilled Shrimp with Chef’s special cocktail sauce.   $8.99 
 

Drunken Mushrooms   Flamed with brandy and simmered in heavy cream, served with toast points.   $6.99 
 

Fresh Fruit & Cheese Platter  One ounce each of three different Amish cheeses.  

Served with a variety of fresh fruit  and crackers. $8.99 

Menu for the Week of: 

August 25 - 31, 2008 
 

Subject to Availability of Provisions 

Panorama at the Peak—Casual Fine Dining     
Scenic Overlook, Route 9 West  

Berkeley Springs, WV  

304.258.0050  



Salads 
Add a salad to your Entree and take $1.00 off the price of the salad. 

 

House Salad  Farm Fresh! Local Field Greens from Morgan County’s Walnut Hill Farms.   

Served with House-made Croutons and your choice of salad dressing.  $4.99  
 

Caesar  ½  Entree size salad.  Crispy Romaine lettuce dressed with Chef’s Caesar Dressing,   

Baked Parmesean Crisp and House-made Croutons.  $5.29  
 

Chef’s House-made dressings: Blue Cheese, Roasted Garlic Ranch, 1000 Island, Caesar,  

Champagne Vinaigrette, Olive Oil & Balsamic Vinegar or White Wine Vinegar.   
 

Entrees 
As noted, served with Today’s Potato or Rice Pilaf & Today’s Fresh Vegetable 

Steaks are Certified Angus Beef.  Sizes listed are pre-cooked weights. 

Almost Heaven NY Strip Steak   10oz. Hand-cut, charbroiled to your specifications over sautéed  

mushrooms & onions.  Served with your choice of today’s potato and vegetable. $23.99 
 

Filet Mignon  6 oz. Hand-cut, charbroiled to your specifications over sautéed mushrooms and onions, 

with tasty garlic au jus.  Served with your choice of today’s potato and vegetable.  $22.99 
 

Pork Chop the Magnificent! Fresh 12 oz. bone-in chop, charbroiled served over house-made  

sauerkraut,  with today’s potato and vegetable.  $19.99 
 

Stuffed Squash Boat   Organically raised local squash with roasted pine nuts, fresh local corn, sweet  

peppers & drizzled with pesto. Served with house-made rice pilaf and today’s vegetable.  $15.99 
 

Caesar Salad  Crispy Romaine lettuce with House-made Caesar Dressing,  Baked Parmesean Crisp  

and Croutons.  $8.59   
Add for an additional charge: • Amish Chicken + $4.99 • Crab Cake + $12.99 • 3 Large Shrimp + $5.99 
 

Apple Spinach Salad with Spiced Pecans  Baby Spinach, red onions, crumbled Blue Cheese and 

spiced Caramelized Pecans with Champagne Vinaigrette dressing, garnished with Apple Slices.  $11.99 

Add for an additional charge: • Amish Chicken + $4.99 • Crab Cake + $12.99 • 3 Large Shrimp + $5.99 
 

Fresh Pan-fried Trout    Lightly dusted with fresh bread crumbs, served with house-made lemon dill  

butter.  You can also request this broiled without breadcrumbs.  Served with house-made rice pilaf or  

today’s potato and today’s vegetable.  $18.99 
 

Crab Cakes  Two 4 oz. cakes of Maryland lump & jumbo lump crab meat, lightly dusted with fresh 

bread crumbs and pan fried. Served with House Remoulade and your choice of today’s potato and  

vegetable. $26.99    Single Cake Dinner $19.99   Add a Crab Cake to any Entree  $12.99 
 

Fettuccini Alfredo   Lighter-than-usual Creamy Parmesean Alfredo, tossed with Broccoli & Fettuccini 

$13.99    Add for an additional charge: • Amish Chicken + $4.99 • Crab Cake + $12.99 • 3 Large Shrimp + $5.99 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please be aware that consuming undercooked food could be hazardous to your health. 

From Ayrshire Farms, Upperville, VA, a certified Organic/Heritage Breed, Humanely raised farm. 
 

Savory Veal & Veggie Pie  Ground veal, with Butternut squash, apples, shitake and button  

mushrooms, garlic, fresh sage, topped with bacon crumbles & cheddar cheese, baked in its own crock 

with pie crust.  $11.99 
 

Traditional Pot Roast  Lean chuck roast, braised until fork tender, served with its natural juices and tra-

ditional accompaniment of onions and Organic potatoes & carrots.  Fresh, Quality Comfort Food.  $17.99 
 

Turkey Croquettes  Three 2 oz. cakes, pan-fried and served over diced apples with cranberry, and your 

choice of today’s potato and vegetable.  This is a special, old-time treat...and the Turkey is the best we’ve 

ever tasted!  $15.99 


