
 

 

The Peninsula Classics 
 

Classic caesar salad - parmigiano-reggiano, croutons, white anchovies ~ 16 

add grilled organic chicken or shrimp ~ 10 

Maine lobster roll - tarragon, celery and pickled vegetables ~24 

The Peninsula club - turkey, applewood smoked bacon, egg, tomato and avocado ~ 24 

The Peninsula burger - braised short ribs, smoked cheddar and sweet potato fries ~ 22 

 

 

 

 

Salads  

 

Lobby spring garden salad – shaved vegetables, kumquats and sherry vinaigrette ~ 13 

Little Gem Salad–bacon, heirloom tomato, cucumber, blue cheese dressing~ 15 

 

 

 

Soups 

 

Roasted tomato - focaccia croutons, candied tomato ~ 12 
 

Green garlic – brioche croutons, lemon and olive oil ~ 13 

 

 

 

 

 

Entrees 

 

Hand rolled tagliolini - carbonara, english peas and pancetta ~ 18 

Croque madame- nueske’s ham, gruyere and organic egg ~ 19 

Crispy eggplant sandwich - arugula, tomato jam and pine nuts ~ 19 

Diver Scallops – English peas, pecorino romano and fumet blanc ~ 24 

 

 

 

 

 

Executive Chef : Mike Wehrle 

 

Chef de Cuisine :  Seth Moliterno 

*Consuming raw or under cooked meat, seafood or eggs may increase your risk for food borne illnesses 

 denotes “Naturally Peninsula” light and healthy cuisine 


