
10.31.25

Roasted Chestnut Soup  
duck confit GF

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

Lobster Pot Stickers  
miso soy glaze
Country Paté 

pistachio, foie gras, quince compote
Tuna sashimi    

smoked almond, serrano chiles, black lime sauce GF, DF
Black Truffle Gnocchi   

wild mushrooms, pancetta, sherry cream

Appetizers
3 Course Prix Fixe $95 per person

Wild Mushroom Lasagna 
rocket pesto V

Braised Short Ribs 
cheesy grits, collard greens GF

Roasted Prime Rib 
candied yams, burnt marshmallow, crispy brussel sprouts, haricot verts GF

Roasted Halibut With Butter Beans 
fennel, blood orange burre blanc GF

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

American Red Snapper 
roasted sunchokes, broccolini, carrot purée, yogurt dill sauce GF

Mains

(GF) Gluten Free • (DF) Dairy Free • (V) Vegetarian • (VE) Vegan • (D) Dairy •(E) Eggs •(G) Gluten • (S) Soy •(TN) Tree Nuts
All credit/debit card transactions will include a 3.5% credit card processing fee.

Christmas Eve Menu
The Perch 
At The Peacock Inn

Cassis 
white chocolate and vanilla panna cotta verrine D, S

Chestnut Bûche de Noël 
chestnut mousse with mandarin orange D, E, G, S, TN, Alcohol

Dessert


