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Lobster Artichoke Bisque

Lolla Rossa and Little Gem Lettuces  
pickled vegetables, green goddess dressing, brioche bread crumbs V

Country Paté 
pistachio, foie gras, quince compote

Black Truffle Gnocchi  
pancetta, mushrooms, sherry nage

Tuna Sashimi   
serrano chiles, smoked almond, black lime sauce GF, DF

Beef Tartare    
bone marrow GF, DF

New Year’s Eve Menu

Appetizers

Wild Mushroom Lasagna 
with rocket pesto V

American Red Snapper 
roasted sunchokes, broccolini, carrot-harissa puree, yogurt-dill sauce GF

Beef Tenderloin  
truffle mash, haricot verts, crispy shallots

Seared Scallops  
red quinoa stir-fry, trout roe GF, DF

Bison Short Rib  
cavatelli, roasted grape tomato, pecorino cheese

Duck Duo 
crispy leg, red eye gravy, seared breast, black currant sauce, 

braised red cabbage, fingerling potatoes

Mains

The Perch 
At The Peacock Inn

(GF) Gluten Free • (DF) Dairy Free • (V) Vegetarian • (VE) Vegan
All credit/debit card transactions will include a 3.5% credit card processing fee.


