
 
 

APPETIZERS 
  
 WALDORF SALAD          16 
  Candied Walnuts, Black Truffle Vinaigrette     
  
 SMOKED SALMON PLATE with TOASTED COUNTRY BREAD     22 

  Red Onion, Capers, Tomatoes, Lemon Crème Fraîche      
  
 JUMBO LUMP CRAB CAKE        21 
  Jicama Slaw, House Tartar Sauce        
 
 SOUP DU JOUR          15 
   Chef‟s Selection 

SALADS & SANDWICHES 
 

 PEACOCK ALLEY CLUB SANDWICH       21 
   Roasted Turkey, Bacon, Tomatoes, Sliced Egg, Brioche     
  
 PANINI “CAPRESE”         20 

  Fresh Mozzarella, Beefsteak Tomato, Basil Pesto 
           

HEARTS OF ROMAINE (choice of CHICKEN or SHRIMP or TUNA)    29 
  Parmesan Foccacia Crouton  

 
 GREEK SALAD (choice of CHICKEN or SHRIMP or SALMON)               29 
   Roasted Red Peppers, Marinated Artichoke, Cucumbers, Olives, Feta Cheese    
 
 BARBEQUE BEEF BRISKET BURGER       29 

  Topped with Chipotle Barbequed Brisket, Taleggio Cheese, House Slaw 
      
CUBANO PANINI          22 

  Prosciutto Cotto, Pork Belly, Pickled Jalepenos, Swiss Cheese, Dijonaise 
       

ENTRÉES 
   
          STEAK ON STEAK          31 
  Filet of Beef, Beefsteak Tomato, Buffalo Mozzarella, Chimichurri Sauce    

 
           PASTA DU JOUR                                AQ  

   Chef‟s Selection         
  
 PAN SEARED SALMON         34 
   French Bean Salad, Sweet Tomato, Crumbled Blue Cheese, Balsamic Vinagrette 
 
 WILD STRIPED BASS         34 
   Vegetable Basmati Rice, Warm Cherry Tomato Basil Vinaigrette 
  
 PAN ROASTED FRENCH CUT CHICKEN       28 

   Parsnip Purée, Pistachio Date Salad, Applewood Smoked Bacon         
  
 GRILLED YELLOWFIN TUNA        34 
  Warm “Salad Nicoise”, Sweet Garlic Anchovy Vinaigrette 

 
DESSERTS 

 
NEW YORK CHEESECAKE         12 

Raspberry Coulis and Mixed Berries 
  

BREAD PUDDING          12 
  White Chocolate Nutmeg Ice Cream, Caramel Sauce    

   
TAHITIAN VANILLA BEAN CRÈME BRÛLÉE       12 

Chocolate Pistachio Biscotti 
 

 
ICE CREAM     10 SORBET     10         PETIT FOURS     10 



 

  

 

W I N E 

 

SPARKLING 

NINO FRANCO PROSECCO „RUSTICO‟ NV VALDOBBIADENE 15 

SPARKLING POINTE „BRUT‟ 2006 NORTH FORK 17 

HERMANN J. WIEMER „BLANC DE NOIR‟ 2003 FINGER LAKES 19 

AYALA ‘BRUT MAJEUR‟ NV AY 23 

VEUVE CLICQUOT BRUT NV REIMS   25 

ALFRED GRATIEN ROSE  NV EPERNAY 26 

GOSSET BRUT „GRANDE RESERVE‟ NV AY 32/60 

 

WHITE 

VERMENTINO PALA „I FIORI‟ 2009 SARDEGNA 13 

VIOGNIER CHATEAU DE MONTFAUCON  2008 RHONE 14 

RIESLING MARKUS MOLITOR „HAUS KLOSTERBERG/DRY‟ 2009 MOSEL 15 

PINOT GRIS PONZI VINEYARDS 2009 WILLAMETTE  15 

SAUVIGNON BLANC MAN O’ WAR  2009 WAIHEKE ISLAND, NZ 15 

SAUVIGNON BLANC REVERDY-DUCROUX „BEAU ROY‟ 2009 SANCERRE 16 

CHARDONNAY RELATIVITY VINEYARDS „OLD VINES‟ 2009 NAPA 16 

CHENIN BLANC LA CRAIE 2008 VOUVRAY 17 

CHARDONNAY DOMAINE  DANIEL DAMPT 2009 CHABLIS 18 

CHARDONNAY  PAUL HOBBS „CROSS BARN‟ 2008 SONOMA 22 

 

ROSÉ 

DOMAINE  LA  COURTADE „L‟ALYCASTRE‟ 2009 PROVENCE 13 

 

RED 

BEAUJOLAIS HENRY FESSY 2009 FLEURIE 13 

TEMPRANILLO BAI GORRI „CRIANZA‟ 2005 RIOJA 15 

MALBEC ERNESTO CATENA VINEYARDS „SIESTA‟ 2007 MENDOZA 15 

CABERNET SAUVIGNON TRIG POINT „DIAMOND DUST VINEYARD‟ 2007 ALEXANDER VAL. 16 

PINOT NOIR LEFT COAST CELLARS „CALI‟S CUVEE‟ ESTATE  2005 WILLAMETTE 16 

ZINFANDEL BRADFORD MOUNTAIN 2005 DRY CREEK VALLEY  16 

MERLOT OBERON  2006 NAPA 16 

PINOTAGE BLEND WARWICK „THREE CAPE LADIES‟ 2004 STELLENBOSCH 17 

PINOT NOIR NAUDIN TIERCIN 2004 BURGUNDY (SAVIGNY-LES-BEAUNE) 18 

NEBBIOLO SILVIO GIAMELLO „VILLA GENTIANA‟ 2008 LANGHE 18 

BORDEAUX HENRY LURTON  (BRANE-CATENAC) 2008 MARGAUX 20 



 

 


