PLEASE NOTE THAT PRICES OR AVAILABILITY MAY CHANGE WITHOUT NOTICE.

APPETIZERS & STARTER SALADS

Tomato BISQUE Peacock Café classic, special blend of ripe tomatoes, touch of cream
VEGETARIAN CHILI mix of grated cheeses, sour cream and tortilla chips

Nacnos Vegetarian Chili, grated cheeses, fresh guacamole, zesty tomato salsa

Friep CaLamMart Spicy tomato sauce

MEep SaLAD * Mesclun greens, crisp vegetables, Dijon vinaigrette

CAESAR SALAD Hearts of romaine, Parmesan cheese, homemade croutons

Tomato & MOoZzZARELLA * Basil-olive oil & sea salt

PeAcOCK SALAD *  Arugula, Feta cheese, toasted walnuts, red pepper vinaigrette

6.00

7.00
9.50

7.95
7.95

9.95
9.50

PeAR & Goat CHEESE SALAD* Organic greens, raisins & almonds, Champagne vinaigrette 9.00

TuNa TARTARE Marinated cucumber, seaweed salad with wasabi dressing

Man Course SALADS

CAESAR SALAD Hearts of romaine lettuce, Parmesan cheese, homemade croutons
with grilled chicken
with grilled shrimp

Am TuNa SALAD * Over arugula and endive salad, sesame-lemon dressing
SarmoN CAKE SALAD Organic greens, quinoa salad, ginger-lime aioli
Caiun Spicep CoickeN BReAST SALAD mixed greens, avocado, walnuts, citrus dressing

GRILLED STEAK SALAD * Mixed greens, asparagus, Gorgonzola cheese,
balsamic vinaigrette

LoBSTER SALAD * Arugula, endives, shaved fennel, grapes, citrus-tarragon
dressing

15.95

17.95

21.95

11.25

11.25

15.95
17.95

17.95

19.95

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



Peacock Caré Lunca MENU (Servep M-F)

Mamn CoursEs

Bakep RavioLt Sautéed spinach, garden tomato sauce, topped with
Mozzarella cheese
15.95

PENNE WITH GRILLED CHICKEN Rosé€ sauce of slow braised tomatoes,
light cream and basil

17.95
Exotic WiLp MustarooMs AND GLUTEN Free LINGuNt*  Shallot-Cabernet Reduction 16.95
JumBo Lump CRABCAKE Served with coleslaw, Peacock Fries 17.95
GriLLep Orcanic Scortisa SALMON FiLer * Over organic greens, tomato salsa 18.95
BrackeneDp Orcanic Scortisy SALMON FiLer®* Grilled tomatoes, sautéed spinach 18.95

GrILLED Mamt Mamr * Roasted vegetables, ginger lime aioli
19.95

GriLLED Free RANGE CHICKEN BREAST* Vegetables, barbeque aioli, Peacock Fries 19.95
AMERICAN MEATLOAF Vegetables, mashed potatoes, topped with garden tomato sauce  15.95

GriLLED FiLeT MEDALLIONS Roasted vegetables, mashed potato, Brandy peppercorn sauce 21.95

BURGERS

Burcer BurGER  100% CAB chuck burger, Peacock fries
11.50

CHEESEBURGER 100% CAB chuck burger, Peacock fries
selection of Cheddar, Provolone, Swiss, Muenster, Mozzarella, Brie cheeses
12.95

Bistro BURGER  100% CAB chuck burger, Gorgonzola cheese,
sautéed mushrooms, grilled onions, Peacock fries 14.50

HomemapE VEGGIE BURGER House blend patty; totu, corn, spinach and rice topped
with tomato, muenster cheese, pesto and sprouts, side of Quinoa salad 12.95

GRILLED TURKEY BURGER Fresh Guacamole, tomato salsa, Peacock fries 13.95

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

14.95

* 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

SanowicHes & MORE

ALL Sanpwiches SERVED WITH HOMEMADE TortmiA Crps AND COLESLAW
Choice of French or multi-grain baguette

Humerrey BoGarT Prosciutto, Fresh Mozzarella, tomato, basil and olive oil 13.50
James DeEaN Warm chicken breast, Muenster cheese, honey mustard, lettuce tomato 12.25
CARY GRANT Black forest ham, Salami, Provolone, lettuce, tomato and Russian dressing — 10.95

Sopmia LoreN House roasted turkey breast, warm Brie, tomato pesto, lettuce and tomato 10.95

Gene KerLLy Grilled Portobello mushroom, avocado, tomato, roasted red pepper,
Tomato pesto

10.95
PauL NEWMAN Roasted eggplant & peppers, warm Brie cheese, pesto, tomato &
Alfalta sprouts 10.95
SHRLEY TEMPLE Mozzarella and Provolone cheeses, basil, tomato, sprouts, olive oil 10.95
VEGETARIAN TorTILLAS Rolled with avocado, mix of cheeses and salsa 10.95
TortiLLA, GRILLED CHICKEN OR SEARED TuNA With avocado, mix of cheeses and salsa 13.95

Tortillas are soft wheat and are accompanied by vegetable salad

SPECTACULAR COMBINATIONS

Soup witH A SIDE MED SaLaDp oR CAESAR SALAD OR 1/2 SANDWICH 12.95
VEGETARIAN CHILI WITH SIDE MED SALAD OR CAESAR SALAD OR 1/2 SANDWICH 13.95
1/2 SanpwicH WiTH A SIDE MED SALAD OR A SIDE CAESAR SALAD 13.95



Tue Peacock Caré JuicE BAr

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 (1202) (Please note that Smoothies are blended with ice) 5.95
BANANACINO SMOOTHIE of banana, espresso, honey with skim milk

CAare 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

Rep ZINGER blend of apple, beet, carrot and ginger

SuN RISE combination of orange and strawberry

Carrot, AprLg, CELERY combination

Frest LEMONADE 4.50
Add all natural mint or passion fruit or strawberry (please add .50)

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

1 OZ. 3.25

2 OZ.

5.95
cock (CAFE DRUNCH (CLASSICS SErVED UNTIL 4:00 PM,
BREAKFAST SANDWICH Eggs, black forest ham, cheese on Cheddar a croissant 9.25
SIMPLY SCRAMBLED EGGS Accompanied by fruit and a toasted bagel 9.95

OMELET OF EGG WHITES With spinach, roasted peppers, black bean relish
Served with fruit 15.95

PEACOCK OMELET With ham, mushrooms, mix of cheeses, grilled onions,
Peacock fries
15.95

SMOKED SALMON OMELET With onions and capers, served with sour cream &

Peacock fries
16.50

FRENCH TOAST With strawberries sautéed in butter, brown sugar & a touch of
Balsamic vinegar 12.50

MAZIAR' S PANCAKES Multi-grain or Organic White Flour, uniquely thin and light with bananas
and walnuts in Warm maple syrup 10.95

THE ALL AMERICAN Two eggs, choice of bacon, ham or chicken sausage with
Peacock fries
13.50

CORNED BEEF HASH With two poached organic eggs and Peacock Hollandaise sauce 12.95

PEACOCK EGGS BENEDICT Poached organic eggs over grilled black forest ham or
smoked salmon topped with Hollandaise sauce & Peacock fries 15.50

PEACOCK’ S EGGS CHESAPEAKE Poached organic eggs with lump crabmeat topped
With Hollandaise sauce & Peacock fries 16.95

STEAK & EGGS Grilled Filet Medallions with two eggs over easy & Peacock fries 19.95



SMOKED SALMON PLATTER Bagel, cream cheese, Bermuda onions, capers,
horseradish

SE DisHES

SAUTEED SPINACH 5.25 Basy Green Brans
Preacock Fries 4.95 Frurr SALAD

GRILLED ASPARAGUS 5.95 Masuep Porato
GRILLED SWEET PoTATO 4.95 CHICKEN
4.25

AppLEWOOD SMOKED BACON  4.25

IN CELEBRATION OF OUR 20 YEAR ANNIVERSARY, WE ARE OFFERING
THE FOLLOWING 3 COURSE LUNCH MENU ForR $19.91
PLUS TAX AND GRATUITY, M-F.
PLEASE JOIN US AT DINNER FOR SPECIAL OFFERING OF 20% OFF ALL
WINES BY THE BOTTLE AT $50 AND HIGHER AND SPECIAL
TWO COURSE DINNER MENU AT $19.91 rrom 5-6:30pM OR 9PM-CLOSE.

APPETIZERS:
TomaTo BISQUE OrR SOUP OF THE DAY

MEep SALAD, MESCLUN GREENS, CRISP VEGETABLES, DIJON VINAIGRETTE

15.95

5.25
6.25
4.95

SAUSAGE

CAESAR SALAD, HEARTS OF ROMAINE, PARMESAN CHEESE, HOMEMADE CROUTONS

ENTREES:

Bakep RAVIOLI, SAUTEED SPINACH, GARDEN TOMATO SAUCE, MOZZARELLA CHEESE

SEAFOOD JAMBALAYA, SHRIMP, SCALLOP & DAILY FISH WITH JASMINE RICE

LuncHEON AMERICAN MEATLOAF, VEGETABLES, MASHED POTATO, GARDEN TOMATO SAUCE

BurGer BURGER, 100% CAB CHUCK BURGER, PEAcOCK FRIES

SANDWICHES, CHOOSE FROM ANY OF OUR POPULAR SANDWICHES FORM THE MAIN MENU

DESSERTS:
Scoop OF RASPBERRY SORBET WITH FRESH BERRIES
CrocoLATE CHrp COOKIE WITH VANILLA ICE CREAM

Dark & Wt CrocoLATE MOUSSE

IT HAS BEEN A PLEASURE SERVING YOU FOR THE PAST 20 YEARS.

PLEASE NOTE THAT PRICES OR AVAILABILITY MAY CHANGE WITHOUT NOTICE

COCKTAILS

Tropical Mojito
Rum, Fresh Mango, fresh mint, splash of soda
Leblon Mojito
100% all natural sugar cane Cachaga, fresh pineapples, lime, fresh mint
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

Oasis
Cruzan Coconut Rum,Apricot Brandy, Orange and Pineapple Juice

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

11

11.50

11.50

11

9.5

11.5

11

11

9.75

11.5



Ruby Red Vodka, Pama liqueur, Pomegranate juice
Appletini
Absolut Vodka, Apple Pucker, fresh slice of apple

S BY THE ASS
SPARKLING WINE

CHAMPAGNE, MOET CHANDON WHITE STAR, FRANCE

17/85

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

Werre WINE SELECTION

CuarponNAY, House WINE, FuLL CARArE 750ML

721

TemPrRANILLO RoSE, TIERRA, Rio1a, SpaIN

8.5/29

RiesLING, J. Lonr, CALIFORNIA

8.5/29

Pvor Gricio, Banri, LE RiME, Toscana, ItaLy

8/29

SAuviGNON Branc, SANTA Rita, CHILE

7.50/29

Pivor Gris, CARMEL RoaD, MONTEREY, CALIFORNIA

SAUVIGNON Branc, FErrARL CARrANO, FumE Branc,
11.5/45

SANCERRE, MouLN DES VRILLERES,
12.5/49
CHARDONNAY,
12.5/46

CAMBRIA, KATHERINE S VINEYARD,

Rep WiNE SELECTION

Mereor, House WINE, FuLL CARAFE 750ML

CABERNET SauviGNoN, House WINE, FuLL CARAFE 750ML
7.5122

MaLsec, Artos Las HoRMIGAS, ARGENTINA

9/29

9.75

GL/BTL

14/62
9/29

10/41
CALIFORNIA

France

CALIFORNIA

/21

Pvor Noir, MARK WEST, CALIFORNIA

9.5/37
Pmvor Nomr, A BY Acacia, CALIFORNIA
11.5/45
MaLsec,Cros DE Los Siete, MENDOZA, ARGENTINA
11/42
CABERNET SAUVIGNON, SONOMA JuNcTION, SoNoMmA, CALIFORNIA
11.5/36
CABERNET SAUVIGNON, ST. Francis, CALIFORNIA
12.5/50

Peacock BruncH CoOCKTAILS

Peacock BLoopy Mary, AssoLuT PeppaR, PEacock BLoODY MaRrRY Mix

9

MARGARITA ON ROCKS, PARTIDA TEQUILA, ORGANIC AGAVE NECTAR, FRESH LIME JUICE 11.5
BruncH BELLINI, SPARKLING WINE, Passion Fruit 7.5
BeLumnt TropicAL Moo, SPARKLING WINE, PASSION FRUIT, PEACOCK TROPICAL MOIITO MIX 11.5

Mimosa, SPARKLING WINE, ORANGE JUICE
7.5

Frenca Kiss, SparkLING WINE, CHAMBORD, FRESH RASPBERRY 8.5
Peacock BEER SELECTION

SopHIE, BEeLGIAN STYLE ALE (CHicaco)220z, 17.5  FLEUR, BELGIAN STYLE, 2207, 19

PERE JACQUES, BeLciaN StyLE ALE (Chicaco) 8.5  HOBGAARDEN,BELGIAN WHITE ALE 6.5

AFFLIGEM, BrLciax BLonbe 6.5 STELLA ARTOIS, Beroiax Lacer 6.5 HONKER ™ s, ALk (Cricaco) 6
LEerrE, BeLcian BLonpE 6.5KARMELIET, BeLGiaN TripLE BLoNDE ALE 8.5 BAsS, PaLE ALE 6

New CAsSTLE, Brown ALE 6 AMSTEL LiGHT, LaGer 5.5 HEINEKEN, Lacer 5.5 BEeCK ™ s, Pisner 5.5
DoMINION, LAGER 5 DomiNioN, Oak BARREL Stout 6 BupweisER, 4.5  STARR HILL Dark Stour 6

Bup Licur, 4.5 Rep BRIDGE GLUTEN FREE 6 O’ DOULS, NON-ALCOHOLIC 4.5



