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APPETIZERS 
  
 WALDORF SALAD          16 
  Candied Walnuts, Black Truffle Vinaigrette     
  
 SMOKED SALMON PLATE with TOASTED COUNTRY BREAD     21 
  Red Onion, Capers, Tomatoes, Lemon Crème Fraîche      
  
 TOMATO SOUP          15 
  Smoked Gouda Crustini      
 
 JUMBO LUMP CRAB CAKE        20 
  Jicama Slaw, House Tartar Sauce        
 

SALADS & SANDWICHES 
 

 PEACOCK ALLEY CLUB SANDWICH on TOASTED BRIOCHE     21 
   Roasted Turkey, Bacon, Tomatoes       
  
 PEACOCK ALLEY BURGER        28 
   Seared Pork Belly, Farm House Cheddar, Pickled Vegetable, Mustard, Mayo   
   
 PANINI “CAPRESE”         20 
  Fresh Mozzarella, Beefsteak Tomato, Basil Pesto 
  
 LOBSTER COBB SALAD         34 
   Fine Herb Buttermilk Dressing       

 
HEARTS OF ROMAINE (choice of CHICKEN or SHRIMP or TUNA)    28 
  Parmesan Foccacia Crouton       
 
“HAM & CHEESE” PANINI         21 
  Spicy Cappicola, Brie, Arugula 
 
MAHI MAHI FISH TACOS         26 
  Grilled Sweet Onions, Vine Ripe Tomotoes, Tamitllp Salsa, Arugula, Ricotta Cheese  

      
  

ENTREES 
  
 FILET MIGNON          34  
  Heirloom Tomato and Mozzarella Salad, Chimichurri Sauce     

 
PASTA DE JOUR           27 

  Chef’s Choice         
  
 CHERMOULA SPICED SALMON        28 
   Sautéed Spinach, Meyer Lemon Vinaigrette               
 
 GRILLED YELLOWTAIL TUNA        31 
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  Warm “Salad Nicoise,” Sweet Garlic Anchovy Vinaigrette 
 

DESSERTS 
 

RASPBERRY LEMON DELIGHT        14 
  Lemon Mousse, Raspberry Napoleon, Blueberry Thyme Sorbet  
  MUSCAT, DOMAINE DE COYEUX “BEAUMES DE VENISE” 2002, RHONE, 14 
STRAWBERRY RHUBARB SOUP        14 
  Fresh Strawberries, Mascarpone Ice Cream, Biscotti Tuile  
  PORT, QUINTA DE NOVAL “TAWNY” 10 YEAR, DOURO, 12 
VERBENA CRÈME BRULEE        14 
  Mixed Berries, Gaufrettes Tuile 
  SAUTERNES, CHATEAU LE RASTOT,2004, BORDEAUX, 12 
 

ICE CREAM  10 SORBET 10 PETITS FOURS 10 
 

                        
 
W I N E   B Y   T H E   G L A S S 
 

 

BUBBLES 
 

SPARKLING POINTE ‘BRUT’ 2004 NORTH FORK   17 
 

HERMANN J. WIEMER ‘BLANC DE NOIR’ 2003 FINGER LAKES 19 
 

POMMERY ‘ROYAL BRUT’ NV REIMS     21 
 

VEUVE CLIQUOT ‘BRUT’ NV REIMS     23 
 

VRANKEN ‘DEMOISELLE ROSE’ NV REIMS    25 
 

GOSSET ‘GRANDE RESERVE BRUT’ NV AY                          32/60 
 

 
TASTING SELECTION OF ANY THREE WINES $20 

 

WHITE 
 

PINOT BLANC, GIRASOLE 2008 MENDOCINO    12 
 

TOCAI FRIULANO, PETRUSSA 2006 FRIULI    13 
 

ALBARINO, SAMEIRAS 2007 RIBEIRO     13 
 

RIESLING, M. MOLITOR ‘KABINETT’ 2007 MOSEL SAAR RUWER  14 
 

SAUVIGNON BLANC, BLOCKS 2007 MARLBOROUGH   14 
 

SANCERRE, DOM. REVERDY-DUCROUX ‘BEAU ROY’’ 2007 LOIRE 15 
 

CHARDONNAY, MATCHBOOK 2007 DUNNIGAN HILLS  15 
 

PINOT GRIS, KING ESTATE 2007 OREGON    15 
 

VIOGNIER, PAUL VENDRAN ‘LA FERME ST. PIERRE’ 2007 RHONE 16 
 

VOUVRAY, DOMAINE DU VIKING ‘TENDRE’ 2005 LOIRE  17 
 

CHARDONNAY, DOMAINE DANIEL DAMPT 2008 CHABLIS  17 
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CHARDONNAY, RODNEY STRONG ‘RESERVE’ 2007 RUSSIAN RIVER 19 
 

ROSE 
 

ROBERT SINSKEY ‘VIN GRIS’ 2008 CARNEROS   19 
  

RED 
 

RHONE BLEND, DOMAINE DE MONTVAC 2006 VAQUEYRAS  13 
 

TEMPRANILLO, IZADI ‘CRIANZA’ 2005 RIOJA    14 
 

CABERNET SAUVIGNON, PITCH 2007 COLUMBIA VALLEY  15 
 

PINOT NOIR, SAINTSBURY ‘GARNET’ 2007 CARNEROS  16 
 

ZINFANDEL, ALEXANDER VALLEY VINEYARDS ‘SIN ZIN’ 2006 A.V. 16 
 

MERLOT, FREEMARK ABBEY 2004 RUTHERFORD   16 
 

MONTSANT, JOAN D’ANGUERA ‘LA PLANELLA’ 2005    16 
 

CABERNET SAUVIGNON, JOULLIAN 2003 CARMEL   19 
 

TUSCAN BLEND, TRINORO, ‘LE CUPOLE’ 2005    20 
 

 


	APPETIZERS
	WALDORF SALAD          16
	Candied Walnuts, Black Truffle Vinaigrette    
	SMOKED SALMON PLATE with TOASTED COUNTRY BREAD     21
	Red Onion, Capers, Tomatoes, Lemon Crème Fraîche     
	TOMATO SOUP          15
	Smoked Gouda Crustini     
	JUMBO LUMP CRAB CAKE        20
	Jicama Slaw, House Tartar Sauce       
	SALADS & SANDWICHES
	PEACOCK ALLEY CLUB SANDWICH on TOASTED BRIOCHE     21
	Roasted Turkey, Bacon, Tomatoes      
	PEACOCK ALLEY BURGER        28
	Seared Pork Belly, Farm House Cheddar, Pickled Vegetable, Mustard, Mayo     
	PANINI “CAPRESE”         20
	Fresh Mozzarella, Beefsteak Tomato, Basil Pesto
	LOBSTER COBB SALAD         34    Fine Herb Buttermilk Dressing      
	HEARTS OF ROMAINE (choice of CHICKEN or SHRIMP or TUNA)    28
	Parmesan Foccacia Crouton      
	“HAM & CHEESE” PANINI         21
	Spicy Cappicola, Brie, Arugula
	MAHI MAHI FISH TACOS         26
	Grilled Sweet Onions, Vine Ripe Tomotoes, Tamitllp Salsa, Arugula, Ricotta Cheese       
	ENTREES
	FILET MIGNON          34 
	Heirloom Tomato and Mozzarella Salad, Chimichurri Sauce    
	PASTA DE JOUR           27
	Chef’s Choice        
	CHERMOULA SPICED SALMON        28    Sautéed Spinach, Meyer Lemon Vinaigrette              
	GRILLED YELLOWTAIL TUNA        31
	Warm “Salad Nicoise,” Sweet Garlic Anchovy Vinaigrette
	DESSERTS
	RASPBERRY LEMON DELIGHT        14
	Lemon Mousse, Raspberry Napoleon, Blueberry Thyme Sorbet 
	MUSCAT, DOMAINE DE COYEUX “BEAUMES DE VENISE” 2002, RHONE, 14
	STRAWBERRY RHUBARB SOUP        14
	Fresh Strawberries, Mascarpone Ice Cream, Biscotti Tuile 
	PORT, QUINTA DE NOVAL “TAWNY” 10 YEAR, DOURO, 12
	VERBENA CRÈME BRULEE        14
	Mixed Berries, Gaufrettes Tuile
	SAUTERNES, CHATEAU LE RASTOT,2004, BORDEAUX, 12
	ICE CREAM  10 SORBET 10 PETITS FOURS 10
	W I N E   B Y   T H E   G L A S S
	BUBBLES
	SPARKLING POINTE ‘BRUT’ 2004 NORTH FORK   17
	HERMANN J. WIEMER ‘BLANC DE NOIR’ 2003 FINGER LAKES 19
	POMMERY ‘ROYAL BRUT’ NV REIMS     21
	VEUVE CLIQUOT ‘BRUT’ NV REIMS     23
	VRANKEN ‘DEMOISELLE ROSE’ NV REIMS    25
	GOSSET ‘GRANDE RESERVE BRUT’ NV AY                          32/60
	TASTING SELECTION OF ANY THREE WINES $20
	WHITE
	PINOT BLANC, GIRASOLE 2008 MENDOCINO    12
	TOCAI FRIULANO, PETRUSSA 2006 FRIULI    13
	ALBARINO, SAMEIRAS 2007 RIBEIRO     13
	RIESLING, M. MOLITOR ‘KABINETT’ 2007 MOSEL SAAR RUWER  14
	SAUVIGNON BLANC, BLOCKS 2007 MARLBOROUGH   14
	SANCERRE, DOM. REVERDY-DUCROUX ‘BEAU ROY’’ 2007 LOIRE 15
	CHARDONNAY, MATCHBOOK 2007 DUNNIGAN HILLS  15
	PINOT GRIS, KING ESTATE 2007 OREGON    15
	VIOGNIER, PAUL VENDRAN ‘LA FERME ST. PIERRE’ 2007 RHONE 16
	VOUVRAY, DOMAINE DU VIKING ‘TENDRE’ 2005 LOIRE  17
	CHARDONNAY, DOMAINE DANIEL DAMPT 2008 CHABLIS  17
	CHARDONNAY, RODNEY STRONG ‘RESERVE’ 2007 RUSSIAN RIVER 19
	ROSE
	ROBERT SINSKEY ‘VIN GRIS’ 2008 CARNEROS   19
	RED
	RHONE BLEND, DOMAINE DE MONTVAC 2006 VAQUEYRAS  13
	TEMPRANILLO, IZADI ‘CRIANZA’ 2005 RIOJA    14
	CABERNET SAUVIGNON, PITCH 2007 COLUMBIA VALLEY  15
	PINOT NOIR, SAINTSBURY ‘GARNET’ 2007 CARNEROS  16
	ZINFANDEL, ALEXANDER VALLEY VINEYARDS ‘SIN ZIN’ 2006 A.V. 16
	MERLOT, FREEMARK ABBEY 2004 RUTHERFORD   16
	MONTSANT, JOAN D’ANGUERA ‘LA PLANELLA’ 2005    16
	CABERNET SAUVIGNON, JOULLIAN 2003 CARMEL   19
	TUSCAN BLEND, TRINORO, ‘LE CUPOLE’ 2005    20

