
 

 Naturally Peninsula denotes food designed for a healthy lifestyle 
A service charge of18% will be added to all parties of 8 or more 

 

 

FRUITS 

SEASONAL MELON, PINEAPPLE  
OR HALF GRAPEFRUIT 12 

 

CARAMELIZED PINEAPPLE WITH MINT 
MARINATED MANGO 13 

 

 TREE-RIPENED HAWAIIAN PAPAYA 
FILLED WITH LIME & YOGURT 

MARINATED FRUIT 14 
 

CALIFORNIA FRESH FRUIT PLATE 16 

 

 

JUICES & SMOOTHIES 

ORANGE AND GRAPEFRUIT JUICE 7 

CHILLED V-8, CRANBERRY, APPLE, PRUNE 

OR TOMATO JUICE 7 

 STRAWBERRY BANANA 11 

 SEASONAL BERRIES 13 

 POMEGRANATE RASPBERRY 14 

ADD HIGH PROTEIN SUPPLEMENT 2 

 

 

 

 

 

 

 

 

 

 

 
 
 

CEREALS 
 

BRAN FLAKES, RAISIN BRAN, SPECIAL K, SHREDDED WHEAT  
OR ALL BRAN NATURAL FIBER CEREAL 8.75 

PENINSULA’S HOMEMADE NUT GRANOLA WITH YOGURT & BERRIES 15.00 

 

NATURALLY PENINSULA  


 “THE COLD FITNESS” 
 CHOICE OF ORANGE OR GRAPEFRUIT JUICE,  

FRUIT PLATTER WITH LOW FAT YOGURT OR COTTAGE CHEESE, NUTS AND BERRIES, 
BRAN MUFFIN OR SEVEN GRAIN TOAST 27 

 

BLUEBERRY-BUTTERMILK PANCAKES PREPARED WITH BARLEY FLOUR,  
SPELT, OATS AND FLAX 19 

 

CHOLESTEROL-FREE FRITTATA WITH TOMATOES, CAPERS AND SMOKED SALMON 20 
 

EGG WHITE BREAKFAST BURRITO WITH GRILLED TOFU, CHARRED VEGETABLES 
AND SMOKED TOMATO SALSA 19 

 
 EGG WHITE FRITTATA WITH GRILLED VEGETABLES AND FRESH SALSA 20 

 

TRADITIONAL BREAKFAST  
 

“THE AMERICAN BREAKFAST” 
 ORANGE OR GRAPEFRUIT JUICE, TWO EGGS ANY STYLE WITH POTATOES & BACON OR SAUSAGE, 

TOAST OR ENGLISH MUFFIN, PENINSULA BLEND COFFEE OR TEA 29 
 

EGGS BENEDICT WITH CANADIAN BACON AND FRESH ASPARAGUS 22 
 

THREE EGG OMELET WITH YOUR CHOICE OF HAM, CHEESE, TOMATOES  
MUSHROOMS, BELL PEPPERS OR ONIONS 19 

 
CORNED BEEF HASH WITH POACHED EGGS AND TOMATO HOLLANDAISE 22 

 
TWO EGGS ANY STYLE WITH HASH BROWNS AND BACON OR SAUSAGE 19      

 
“BISCUITS AND GRAVY” 

HOMEMADE BUTTERMILK BISCUITS WITH COUNTRY SAUSAGE GRAVY 19 
 

THE PENINSULA WAFFLE WITH FRESH SEASONAL BERRIES AND LAVENDER CHANTILLY 20 

SIGNATURE NATURAL JUICE BLENDS 
The Grass is Greener  

Cold pressed wheat grass, green apple, cucumber, spinach and celery 13 
 

Anti-Aging Antioxidant Blend 
Pomegranate juice blended with watermelon, yuzu, raspberries,  

blueberries and goji berry 14 
 

Enhanced Coconut Water 
Blend of Zico coconut water enhanced with extracted ginger,  

lime and organic wildflower honey 11 



Starters & Salads 
 
Ahi Tuna “Chop-Chop”          18 
avocado, pineapple, coquitos, roof garden herbs 
 
Chicken Tortilla Soup          12 
guajillo, anaheim & chipotle chilies, cilantro, lime yogurt 
 
Prosciutto, Asian Pear & Medjool Dates     16 
pine nuts, mr. z’s honey purée 
 
Falafel Lettuce Wrap         14 
bibb lettuce, lemon yogurt, hummus, dill, cucumber 
 
Roasted Beet Salad         18 
baby arugula, strawberry, pickled rhubarb, goat’s cheese, pepitas 
 
The Peninsula’s Cobb Salad         25 
chicken, avocado, tomato, bacon, blue cheese, egg, herb dressing   
 
“Lili Salad” – A Tribute        27 
dungeness crab, arugula, raspberry, feta, egg, grapefruit, cucumber   
 
Chinese Chicken Salad         25 
almonds, crispy wontons, soy-citrus vinaigrette 
 
Lemon-Braised Hearts of Palm Salad        17 
pancetta, cilantro, parmigiano-reggiano, aged sherry vinaigrette   
 
Grilled Pear, Pomegranate, & Blue Cheese     16 
arugula, mizuna, spiced pecans, white balsamic vinaigrette  
 
Young Field Greens         13 
virtually oil-free champagne vinaigrette 
 
Classic Caesar          18 
parmigiano-reggiano, herb croutons    chicken 24 
          shrimp 31 
          salmon 36 

 

 

 

Naturally Peninsula denotes food designed for a healthy lifestyle 
A service charge of 18% will be added to all parties of 8 or more.  



Main Courses 
 
Mahi Mahi Tacos            27 
Cabbage slaw, roasted salsa verde, avocado, escabeche    
 
Epazote-Scallion Marinated Pacific Swordfish      32 
charred corn, avocado, chayote-lime slaw   
 
“Wild Local Seafood Company” California Salmon    36 
asian pears, maytag blue cheese, pine nuts, radicchio, mizuna   
 
Seared Ahi Tuna Loin         29 
panzanella, tuscan white anchovies, aji pepper purée 
 
Citrus-Marinated shrimp        27 
grilled pineapple, shaved squash, macadamia nut-lemon vinaigrette  
 
Alaskan Halibut          36 
squid ink polenta, tomato stew, fennel and hearts of palm salad   
 
Chilled Lobster “BLT”         35 
brioche, lobster, tomato, bacon, sweet potato fries 
 
Roasted Mary’s Chicken Breast       29 
brussels sprouts, almonds, bacon-red onion marmalade 
 
Grilled Za’atar Spiced Petite Filet Mignons     32 
quinoa tabbouleh, cucumber, charred bell pepper, almond purée 
 
Turkey Burger “A La Plancha”       22 
green apple, cucumber and fennel slaw, yogurt dijon mustard,  
baked pita chips 
 
Angus Beef Burger         22 
maui sweet onion, hook’s two year aged white cheddar 
 
Tempeh Quinoa Burger         22 
cilantro cabbage slaw, menonita cheese, chipotle buttermilk dressing, 
herbed fries 

 
Tofu Pad Thai           21 
bok choy, shitake, frittata, Peanuts, cashews       with chicken 26 

                  with shrimp 30 
 

 we proudly offer menu selections demonstrating our commitment to environmental 
conservation and sustainability. we source products through companies such as faroe island 
fisheries, Open Blue Aquacultures, kanaloa seafood, Cook Pigs Ranch,long valley ranch, 
and Mary’s chicken, that minimally impact our environment and meet our quality standards. 



Cocktails 
 

  Red Lotus Gin, Lychee, Lime, Agave, Zinfandel, Basil 18 
  Frozen Lemonade Vodka, Citrus, Pickled Lemon Rind 18 
  Speckled Jalapeño Margarita Tequila, Grand Marnier, Jalapeño 18 

  Blueberry Moscow Mule Vodka, Orange Marmalade, Ginger Beer 16 

  Smoking Gun Mescal, Elderflower, Guava, Smoke  16 
  Charred Pineapple Mojito, Rum, Grilled Pineapple, Tarragon, Seltzer 16 

  Triple Crown Bourbon, Mint, Strawberry, Agave 17 
 

Draft Beer 
 

  Double IPA, Monumentus, Coachella Valley                                     12 
  Saison, Windfarm, Coachella Valley                                                11  

 

Wines 
 

Sparkling            glass  btl 
143 Sparkling Wine, Roederer Estate, Brut, Anderson Vly., mv  16     72 

198 Champagne, Deutz, The Peninsula Label, Brut, mv  26  104 

128 Champagne, Louis Roederer, Cristal, Brut, ’06        535 

138 Champagne, Nicolas Feuillatte, Brut, mv           80 

176 Rosé Champagne, Nicolas Feuillatte, Brut Rosé, mv  29    99 

130 Rosé Champagne, Laurent-Perrier, Brut Rosé, mv         169 
 

 
White             glass   btl 
364 Pinot Grigio, Caposaldo, ‘14, Veneto    14 54 
266 Hondarrabi Zuri, Bodega Hirutza, Get. Txakolina, ’14, Spain  56 

213 Furmint, Oremus, Mandolas, Tokaji, ’11, Hungary   60 
267 Semillon, Dirty and Rowdy, Yountville, ’13, Napa Valley  90 

297 Grüner Veltliner, Weixelbaum, ’14, Austria   16 57 

265 Sauvignon Blanc, Cht. Bouscaut, Pessac Léognan, ’13, Fr.  98 

352 Sauvignon Blanc, Cakebread, ’14, Napa Valley   75 

002 Sauvignon Blanc, Angeline, ’14, Russian River  (ON DRAFT) 10 40 

320 Sauvignon Blanc, P. Riffault, ’14, Sancerre, France  18 85 

207Chardonnay, Far Niente, ’14, Napa Valley    34     108 

395 Chardonnay, Keller, The Peninsula Label, ’10, Sonoma 18 68 

272 Godello, Avancia, Valdeorras, ’13, Spain    76 

268 Riesling, Mönchhof, Ürzig, Mosel, ’13, Germany,    13      52 

399 White Blend, Big Table Farm, Willamette Vly., Oregon ’14  56 
 

 
Rosé             glass   btl 

001 Blend, Sabine, ’15, Provence  (ON DRAFT)   10 40 

310 Blend, Cht. d'Esclans, Whispering Angel, ’15, Provence 17 68 

286 Pinot Noir, George, Ferae Naturae, Russian River Vly., ’15 14 56 

725 Trousseau, Stolpman, Combe, ’14, Ballard Canyon   75 
 

 
Red              glass   btl 

490 Cinsault Blend, Cht. Musar, Jeune, Bekaa Vly., ’12, Lebanon 60 
642 Tempranillo, La Rioja Alta, Viña Alberdi, Rioja, ’12, Spain  52 

969 Aragonez/Alicante, Eladio Piniero, Alentejo, ’06, Portugal  76 
944 Pinot Noir, Gérard Villet, Arbois, ’13, France   64 

402 Pinot Noir, Keller Estate, Peninsula, ’14, Sonoma Coast 20 80 

457 Pinot Noir, Loring Wine Company, Mateo, ’13, Russian River         116  

817 Pinot Noir, Beaux Frères, Ribbon Ridge, ’12, Oregon         190 

815 Cabernet, Jack Brooks, ’11, Calistoga    86 

576 Cabernet, Justin Vineyards, ’13, Paso Robles   17 65 

526 Cabernet, Homage, ’10, Calistoga, Napa Valley  37    140 

796 Cabernet, Fisher Vineyards, Lamb Vineyard, ’00, Napa valley         240 

921 Malbec, Colomé, Auténtico, Salta, Argentina   14      56 

632 Merlot, Martin Ray, ’13, Napa Valley     58 

703 Mourvèdre, Dirty & Rowdy, Familiar, ’13, California    75 

618 Grenache/Syrah, A. Palacios, Finca Dofí, ’12, Priorat, Spain         175 

943 Cabernet Blend, Gaja, Promis, Tuscany, ’13, Italy              128 

442 Syrah, Stolpman, Estate, ’12, Santa Ynez   14 56 

602 Zinfandel, Beekeeper, Black Sears Vinyd., ’12, Howell Mt. 25    100 

 

reserve wine list available upon request 
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