APPETIZERS

RoASTED BurTERNUT Squasa Soup, maple créme fraiché
7.00

Tomato BIsQUE Peacock Café classic, Tomato soup puree with touch of cream 6.00

Nacros Vegetarian ~ chili,  grated  cheeses, fresh  guacamole and  tomato  salsa
9.50

GUACAMOLE & Crips With zesty salsa
6.95

Fics anp GorGonzoLA — Sautéed over grilled brioche, Port reduction and balsamic
vinegar, golden raisins

TuNa TARTARE Marinated cucumber, seaweed salad with wasabi dressing

Friep CALAMART Spicy tomato sauce
11.25

SautEep CALAMARI *  Fresh herb white wine sauce

Snake River FArM AMericaN KoBe Roast Beer  Horseradish and Cornichon

STARTER SALADS

Mep SALAD * Mesclun greens, crisp vegetables, Dijon vinaigrette
CABSAR SALAD Hearts of romaine, Parmesan cheese, homemade croutons
Peacock SALAD *  Arugula, Feta cheese, toasted walnuts, red pepper vinaigrette

Tomato & MOZZARELLA* Basil-olive oil & sea salt
9.95

Pear & Goat CueeSE SALAD* Organic greens, raisins, & almonds, Champagne vinaigrette

Main Course SALADS

CABSAR SALAD Hearts of romaine lettuce, Parmesan cheese, homemade croutons
with grilled chicken
15.95
with grilled shrimp
17.95

Amnr Tuna SALAD *  Over arugula and endive salad, sesame-lemon dressing
17.95

GRriLLED STEAK SALAD *¥ Mixed greens, asparagus, Gorgonzola cheese,
balsamic vinaigrette
19.95

LossTER SALAD * Arugula, endives, shaved fennel, grapes, citrus-tarragon

dressing
21.95

* GLUTEN FREE ITEMS FOR YOUR PLEASURE
An 18% gratuity will be added to parties of 6 or more

PLEASE NOTE THAT PRICES OR AVAILABILITY MAY CHANGE WITHOUT NOTICE.

PLEASE NOTE THAT PRICES OR AVAILABILITY MAY CHANGE WITHOUT NOTICE.

MAaN CoURSES

RoasteDp OrGANIC ScotTisH SALMON FILET *  Grilled sweet potato & asparagus
21.95

GriLLED Mam Mamr * Roasted vegetables, ginger lime aioli
SeARED PEPPER TUNA * Spaghetti squash with Fava beans- corn and tomato relish

JumBo LuMp CRABCAKES Baby vegetables, side of remoulade
27.95

PaN Roastep BronziNo*  Swiss chard, roasted fingerling potatoes, fennel-butter

LOBSTER Raviorr Lemongrass
25.95

AMERICAN MEATLOAF Vegetables, mashed potatoes, topped with garden
tomato sauce
15.95

GriLep CenTER Cur BoneLess Pork CHoP *  Mashed potatoes, baby
vegetables, raisin-walnuts bourbon reduction
19.95

GRILLED FreEE RaNGE CHICKEN BREAST *  Served with vegetables, Peacock
fries, and barbecue aioli

Braisep LaMmB SHANK *mashed potatoes, baby vegetables,
Rosemary Pinot Noir
26.95

Froer MioNoN *  mashed potatoes, grilled asparagus, brandy-peppercorn sauce

Center Cur New York StrRe Lo *  herb-butter, Swiss Chard, Peacock fries

Reduction




WiNTER SeaGHETTI & VEGGIES, seasonal vegetables, garlic white wine olive oil

Bakep Raviou1  Sautéed spinach, garden tomato sauce, topped with
Mozzarella cheese
16.95

Exoric WiLp MusarooMs AND GLUTEN Free LiNcuiNt*  Shallot-Cabernet reduction
with white truffle oil drizzle
19.95

Penne witH GriLLED CHICKEN BREAST Rosé sauce of slow braised tomatoes,
light cream and basil
17.95

Surmvp & FETTUCCINE  Saffron lobster cream sauce

CRrAB AND Prsto Risorro Lump Blue Crab
22.95

and




BuRrGERS

Burger BurGEr  100% CAB chuck burger, Peacock fries
11.95

Burcer CreESE BUurGER  100% CAB chuck burger, selection of
Cheddar, Provolone, Brie and Muenster cheeses, Peacock fries

Bistro BurGER 100% CAB chuck burger
Gorgonzola cheese, sautéed mushrooms, grilled onions, Peacock fries
14.95

VEGaGiE BurGer House blend patty; tofu, corn, spinach and rice topped with Tomato,
Muenster cheese, pesto and sprouts, side of black bean salad
12.95

GRILLED TURKEY BURGER Guacamole, tomato salsa, Peacock fries

CURRY-MINT LAMB BURGER Yogurt-cucumber sauce, Peacock
14.95

Sipe DisHES

SAUTEED SPINACH . Basy Green Beans
Peacock Fries Frurr SaLabp
GRILLED ASPARAGUS Masuep Porato

GriLLED SWEET PotrATO  4.95

Tue Peacock Caré JuicE BArR

All Juices and smoothies are MADE TO ORDER, all with whole natural fruits and vegetables, NO sugar or

sugar products are added.

Fruit options include: apple, banana, grapefruit, lemon, mango, orange, papaya, pineapple, and strawberry,
as well as vegetables such as beet, carrot, celery, and ginger for your pleasure. Suggested combinations

include:

STANDARD DRINKS (120z) (Please note that Smoothies are blended with ice)

BaNaNAcINO SMOOTHIE of banana, espresso, honey with skim milk

Care SMOOTHIE blend of banana, strawberry, and honey with skim milk
CALIFORNIA SMOOTHIE blend of apple, banana and strawberry

IcEBERG SMOOTHIE refreshing natural lemonade

IsLAND SMOOTHIE blend of banana, orange, papaya and pineapple
Manco TANGo SMOOTHIE blend of banana, mango, orange and pineapple
REDp ZINGER blend of apple, beet, carrot and ginger

SuN RISE combination of orange and strawberry

Carrot, AppLE, CELERY combination

Freso LEMONADE

Add all natural mint or passion fruit or strawberry (please add .50)

WHEATGRASS try our anti-toxin for a great source of energy
5.95

New from Peacock Café, a Selection of Small Plates
Featuring a Variety of International Flavors

SMmaLL PLATES  6.50

Proscrurto Anp Fresg Mozzarerra, DrRiEp Mission Fies*
Huvmus & MEDITERRANEAN OLIVES
SLICED SALAMI AND SMOKED GOUDA, ORGANIC OLIVE OIL¥
Qumoa SaLap witH DRIED SoUR CHERRIES AND ALMONDS*
Naaz KuaTooN; RoasTED EGGPLANT WiTH POMEGRANATE*

ParMEsaN Pesto RisorTo*
Mac & Cueese witH SMOKED Ham
SturreD MusaROOM WITH SHRIMP, CHEDDAR AND BLUE CHEESE
Quick Roastep Proscrurro WRrapPED PERSIMMONS

Smarl PrATES 8.50

Roastep Beets AND Goar CHEESE, OrGANIC OLIVE OIL AND BALSAMIC VINEGAR™®
WrTE BOQUERONES ANCHOVIES, FRESH MOZZARELLA AND ROASTED PEPPERS¥
SMOKED SALMON, CITRUS CREAM CHEESE TOAST

GriLLEDp Driep Live Crustep Mamr Mami, TropicaL Fruir SaLsa*
Peacock CArg MEATLOAF, MASHED POTATO AND TOMATO SAUCE
Soura Arrican Beer Bosortie, YELLow Rice aND MaNco CHUTNEY *
GrLep Beer Hor Do, PreTzEL BUN, PEACOCK FRIES

IN CeLEBRATION OF OUR 20 YEAR ANNIVERSARY, WE ARE OFFERING

ONGOING SPECIALS.
ASK US FOR DETAILLS.

* GLUTEN FREE ITEMS FOR YOUR PLEASURE




PLEASE NOTE THAT PRICES OR AVAILABILITY MAY CHANGE WITHOUT NOTICE.

WINES BY THE (GLASS
SpArRk1ING WINE

CHAMPAGNE, MOET CHANDON WHITE STAR, FRANCE

17/85

Brur, BLanc pE Branc, THIBAUT-JANNISON, VIRGINIA FEATURED AT STATE DINNER
Rose or Brur, CRISTALLINO, CAVA, SPAIN

Wrre WINE SELECTION

CrarponNAY, HouseE WINE, FuLL CARAFE 750ML

7121

TemPRANILLO RoSE, TIERRA, Riora, SpaiN

8.5/29

RiesLING, J. Lonr, CALIFORNIA

8.5/29

Pivot Gricio, Banr, LE RiME, Toscana, ItaLy

8/29

SAuUvVIGNON Branc, SANTA Rrra, CHILE

7.50/29

Pvor Gris, CARMEL RoaD, MONTEREY, CALIFORNIA 10/41

SAUVIGNON Branc, FERRARI CARANO, FumEe Branc, CALIFORNIA
11.5/45

SANCERRE, MouLiN DES VRILLERES, France
12.5/49

CHARDONNAY, CAMBRIA,KATHERINE S VINEYARD, CALIFORNIA
12.5/46

Rep WiNE SELECTION

MerLot, House WINE, FuLL CARAFE 750ML

CABERNET SAauviGNON, House WINE, Furl CARAFE 750ML

7.5122

MaLsec, ALtos Las HoRMIGAS, ARGENTINA

9/29

Pivot Noir, MARK WEST, CALIFORNIA

9.5/37

Pivot Noir, A BY Acacia, CALIFORNIA

11.5/45

MaLsec, Cros DE Los SETE, MENDOZA, ARGENTINA
11/42

CABERNET SAUVIGNON, SONOMA JUNCTION, SoNOMA, CALIFORNIA

11.5/36

CABERNET SAUVIGNON, ST. Francrs, CALIFORNIA

12.5/50

FLEUR, BELGIAN STYLE, 2207, 19
HoEGAARDEN, BELGIAN WHITE ALE 6.5
6.5 HoNkER ™ s, ALE (CHicaco) 6

NEw CASsTLE, BrowN ALE 6 AMSTEL LiGHT, LAGER 5.5 HENEKEN, Lacer 5.5 BECK™ s, PiLsNer 5.5

DomNioN, LAGER 5 DommioN, Oak BARREL Stour 6 BupwEISER, 4.5  STARR HILL Dark Stour 6
O’ DOULS, NON-ALCOHOLIC 4.5

Bup Liar, 4.5 Rep BrRIDGE GLUTEN FREE 6

20 YEAR ANNIVERSARY SPECIALS FOR THE MONTH OF FEBRUARY
20% OFF BOTTLES OF WINE OVER $50 ON THE WINE LIST
CHOOSE FROM THE MENU BELOW ANY TWO COURSES YOU PREFER FOR
$19.91

AVAILABLE NIGHTLY 5-6:30pM AND 9PM-CLOSE

APPETIZER:
TomaTo BisQue
Hummus & MEDITERRANEAN OLIVES
SturrepD MusHrOOM WITH SHRIMP, CHEDDAR & BLUE CHEESE®
MED SALAD, ORGANIC GREENS, MIXED VEGETABLES WITH DIJON VINAIGRETTE*
Curps & GUACAMOLE, WITH ZESTY SALSA¥
ENTREE:
SEAFOOD JAMBALAYA, SHRIMP, SCALLOP, JASMINE RICE, DALY Fisg*
GriLLED MAHI MAHI, ROASTED VEGETABLES, GINGER LIME AIOLI*
GriLep CAB BoneLEss RiBEYE STEAK, 80Z, ROASTED FINGERLING POTATOES, BABY VEGETABLES,
DIABLO SAUCE*
GrLED CeNTER CuT BoNELESS PORK CHOP, MASHED POTATO, BABY VEGETABLES, RAISIN-WALNUT
BOURBON REDUCTION*

WINTER SPAGHETTI & VEGGIES, SEASONAL VEGGIES, GARLIC WHITE WINE OLIVE OIL




Exoric WiLp MusHrooMs & GLUTEN FREE LINGUINI, SHALLOT CABERNET REDUCTION WITH WHITE
TRUFFLE OIL DRIZZLE¥*
DEsSERT:

CHoCOLATE GANACHE TART, RASPBERRY COULIS

AssorTED MIXED BERRIES, WITH FRESH WHIPPED CREAM*

Dark & Warte CrocoLATE Mousse*®

CuocorLATE Curr Cookies WiTH VANILLA IcE CREaM

DINNErR MENU

COCKTAILS:
Tropical Mojito
Rum, Fresh Mango, fresh mint, splash of soda
Oasis
Cruzan Coconut Rum,Apricot Brandy, Orange and Pineapple Juice
St. Germain
St. Germain Elderflower liquor, Absolut, lime juice
Pimp’ s Daddy
Vodka, fresh squeezed lemonade

Margarita on the Rocks
Partida Tequila, organic agave nectar

MARTINIS:
Chocolate Coconut Martini
Coconut rum, Baileys, Créme de cacao, shaved coconut
Raspberry Dreams
Absolut Raspberry, Raspberry puree, lemonade, fresh lemons
Sicilian Lemondrop
Absolut Citron, Limoncello, Lemon juice
Brazilian Cosmopolitan
Absolut Mango, cranberry juice, triple sec
Pomegranate Martini

Ruby Red Vodka, Pama liqueur, Pomegranate juice




Appletini
Absolut Vodka, Apple Pucker, fresh slice of apple

PLEASE NOTE THAT PRICES OR AVAILABILITY MAY CHANGE WITHOUT NOTICE.




