
	
  
The Peacock Room 

	
  

Dinner Menu 
 

Soups, Salads, Appetizers 
All soups, salads and appetizers are served with fresh bread, butter and  

our signature dipping sauce 
 

French Onion Soup Gratinée  
Caramelized onion beef broth topped with a crunchy 

croustade and Swiss cheese 
7 
 

Peacock Salad 
Char-grilled chicken breast on a bed of baby field greens, 

accompanied by sliced apple, toasted walnuts, 
sundried cranberries and raspberry vinaigrette 

12 
 

Baby Spinach Salad 
Fresh baby spinach tossed with hot bacon dressing, diced red onions, 

Spiced pecans and mushrooms 
9 
 

Grilled Pear Salad 
Poached pear atop baby field greens with goat cheese,  

toasted walnuts and apple cider vinaigrette 
9 
 

House Caesar Salad 
Crispy romaine hearts tossed with creamy Caesar dressing, 

red onion, house-made croutons and parmesan cheese 
9   

Add char-grilled chicken breast   
12 

  
Avocado, Shrimp and Cucumber Cocktail 

A refreshing cocktail of shrimp, tomatoes, garlic, cucumbers 
and cilantro, served with avocado and house-made plantain chips 

12 
 

Crab Cakes 
Two lump crab cakes, pan roasted and served with cucumber salad 

and nopalito remoulade  
12 

 



 
 

Duck Confit Quesadilla 
Whole-wheat tortillas filled with duck and asadero cheese, served 

with black bean and corn salad and barbecue vinaigrette 
11 

 

Chef Specialties 
Add a Hassayampa petite green salad for 4.50. 

 

Alaskan Sockeye Salmon 
Pan seared and served with lemon butter sauce, Israeli couscous and  

fresh seasonal vegetables 
21 

 
Rainbow Trout 

Cast iron fried whole boneless rainbow trout served with roasted 
shallot papaya cream, rice pilaf and freshseasonal vegetables 

18 
 

Shrimp Mac and Cheese 
Ziti pasta, sundried tomatoes and broccoli tossed with  

smokey cheddar cheese sauce and topped  
with sautéed shrimp 

19 
 

Free Range Chicken Breast 
Char-grilled and accompanied by roasted shallot papaya cream, 

smashed sweet potatoes and fresh seasonal vegetable 
18 

 
Pork Chop 

8-ounce pork chop stuffed with caramelized apple,  
onion and chorizo, char-grilled and served with  

barbecue vinaigrette, smashed sweet  
potatoes and fresh seasonal vegetables 

21 
 

Vegetarian Lasagna 
Fresh seasonal vegetables layered between fresh tomato sauce 

and ricotta cheese 
12 

 
Broccolini and Mushroom Tart 

Puff pastry topped with creamy fresh goat cheese, sautéed shiitake 
mushrooms and broccolini, served with Israeli couscous, black bean 

and corn fritter and roasted tomato coulis 
16 

 
 
 



 

Chef’s Steakhouse 
All steaks are char-grilled to order and served with fresh seasonal vegetables 

and your choice of rice pilaf, baked potato or roasted garlic mashed potato. 
 

Add béarnaise, red wine demi-glaze or sautéed mushrooms 
3 
 

Rib Eye   12 oz. 
29 

 
Filet Mignon   6 or 8 oz. 

31, 37 
 

New York Strip   8 or 12 oz. 
19, 26 

 
 

Friday and Saturday Only 
 

Slow Roasted Prime Rib au Jus   8 or 12 oz. 
Served with our house petite Caesar salad, your choice of baked 

potato, roasted garlic mashed potatoes or rice pilaf,  
fresh seasonal vegetables and creamy horseradish 

24, 28 
 
 

Executive Chef – Jason Perkins 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

All prices are subject to 20% service fee and applicable tax.  
All prices are subject to change. 
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