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Octopus Terrine 
caper olive vinaigrette GF, DF

Warm Spinach, Butternut Squash And Goat Cheese Salad  
pumpkin seeds, honey crisp apple, madeira vinaigrette GF

Oysters On The Half Shell  
rock shrimp vinaigrette GF, DF

Lobster Artichoke Bisque

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

Sweet Potato And Red Pepper Hummus 
pumpkin oil, baby carrots, broccolini, chicory VE, GF

Thanksgiving Menu

Appetizers

Wild Mushroom Lasagna 
rocket pesto V

Duck Duo  
crispy leg, red eye gravy, seared breast, black currant sauce, braised red cabbage, fingerling potatoes

Roasted Turkey Breast 
pommes purée, chanterelle mushroom apple stuffing, haricot verts, heirloom carrots, black pepper gravy

Grilled Beef Tenderloin With Roquefort Risotto 
asparagus, garlic confit, bordelaise sauce GF

Lobster Tortellini  
haricot vert, tomato, lemongrass ginger broth, grated black lime

Savoy Cabbage Wrapped Cod 
black trumpet mushrooms, baby turnips, butternut squash waffle, cranberry gastrique

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.


