
The Perch 
at The Peacock Inn

3.13.26

Classic Cocktails
Smoked Old Fashioned 

woodford reserve bourbon, demerara syrup, angostura, peychaud’s, black walnut bitters, cherry wood smoke 17.

The Perch Negroni 
barr hill “tom cat” gin, tempus fugit “gran classico” bitter, carpano antica sweet vermouth 18.

Sazerac 
sazerac rye, demerara syrup, peychaud’s bitters, absinthe rinse 16.

House-Made Cocktail
Inside Joke 

scorpion mezcal añejo, green chartreuse, tempus fugit “gran classico” bitter, lemon, scorpion bitters 19.

Warm Spiced New York Sour 
buffalo trace bourbon, spiced pear liqueur, allspice dram, lemon, maple, cardamom bitters, red wine float 17.

Tart & Timber 
grey goose le citron, applejack, cranberry spruce syrup, lemon 16.

Desert Rose 
don alberto reposado tequila, lime, pomegranate syrup 17.

Amaro Punch 
mount gay rum, averna, grapefruit, cinnamon demerara syrup, hibiscus soda 16.

The Royal Orchard 
six dogs “honey lime” gin, st. george pear spiced liqueur, raspberry puree, lime, simple, egg whie 16.

Sangria 
red wine, white wine, brandy, triple sec, lemon, lime, fresh fruit 14.

Beer
Draft 

New Trails, Broken Heels, Hazy IPA, PA 8.
Brooklyn, Lager, NY 8.

Bottles and Cans
Amstel Light, NLD 6.

Stella Artois, BE 6.
Hacker-Pschorr weisse beer, GER 6.

Murphy’s Stout, IE 9.
Stella Artois, Cidre hard cider, BE 6.

Lagunitas IPNA, CA (Non-alcoholic) 6.
Founders, Porter, MI 7.

Neshaminy Creek, County Line IPA, PA 6.
Heineken, NL 6.

(GF) Gluten Free • (DF) Dairy Free • (V) Vegetarian • (VE) Vegan • (TN) Tree Nut 
a 20% service charge will be added to all groups of 6 or larger 

All credit/ debit card transactions will include a 3.5% credit card processing fee

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


