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Where (Good Taste Meets (Great Food!

126 N. Salem Street © Apex, NC 27502
(919) 303-8001

Appehzeps
Deal< Cifu “Bleu” Chips homemacje pofofo chips, house seasoning,
cr)uml)led Heu cl\eese, PG(J pepper je”q and a Gorqonzola sauce. 4

Cpisp [ried Chicken Livers with sweet red onion marmalade and spicy

J[alaosco aioli T

Don Asicm le} Cal«zs w/ (JaiLon mdish saloc] & soy ginger vinaiqpeﬂe 12

Fis|1 Tacos “Souﬂwrn Sfule” COaneal {PiQCI caﬂish in warm fopiillas willh
whife checldcw, slwecHe(J colalaoqe, ﬂwee fomato jam & wholeqmin musfcmcl

PGmOUlCIC]G. 9

Asian Chicken | ettuce \X/mps bobq iceI)qu cups and soy clip. 8
Tempura ried Ousfeps Rockefeller Fresh qul][ oyslers, Iaculaq spinach,

SmOI<€(J IDGCOI’I, pernod CII’lCI creamy parmesan, Jlempum l[Piecl cmcl SQP\/GCI

on the half shell. 9

SOUP or S(IIlCICJ & Sandwich Coml)o 9

Hall[ Sandwich & Bowl o]( Soup or Salac]
* Culaan * CPoque MonsieUP * C|1icl<en Salacl

* TUPI«BLJ

Peak CiJILJ Sou_p du Jour or Firehouse Chili

Cup 3 Bowl 5

(Gourmet Siqna’lupe Sandwiches
(A” sandwiches served with homemade poJ[aJlo Cl”lipS)

Kni{e & I:OPI< Open Faced [Qeul)en Dilec] hiqlﬁ hof corned beel[,

SCIU€PI<PGUJ[, melted swiss cheese & thousand island dressinq on qPi”QC]

Gepmcm IQ[JG. 9

CPoque Monsieur An elaborate version of the French classic. Grilled
Ham and Swiss cheese with (Jijon mustard J[opped with a creamy Swiss &

parmesan cheese sauce. Best eafen with a knife and fork! 8
With fried €qg 9

Cuban Roast por|<, sliced ham, Swiss cheese, picHes, maqo-dijon
mustard sauce on Cuban bread. S

House Smoked TUPLeu Panini Pacon wmppec] smoked Jlur’l«aq, |eﬁuce,

J[oma’[o, SWiSS cheese & Cpeamq I’IOPS(—EPO(JiSh sauce on seven qPCliI"I IDPQ(]CJ. 8

Herb Chicken Bpuscheﬁa Grillecl chicl«an Ereasf, sun-clriec] fomato
spr:ead & fomato BPuscI’leHo, mancheqo cheese, and Eo'samic q|oze. 9

[rench Dip Fresh shaved prime rib and pPovolone cheese served hot on
cpusfq Iaoqueﬁe wiﬂ1 au jus and creamy hopsepadish. 9

Homemade Chicken Salad Chet’s special chicken salad with lettuce and

J[oma’[o on seven qmin IDPGCI(J. 8

A”JGCOPQ Tuna SCIlCIC] I:ICILLJ J[UFICI, CCIPPOJ[S, PCIiSinS, ancl mango chufneq

on seven grain breac] wifh |eﬁuce ancJ fomato. 8

LU nch EnJ[PQQS

Fis|1 & Chips Fpesh whifel[ish |iqhﬂq Iaoﬂered and ](PiQCI Wiﬂl l)isfr’o I[Pies, fartar sauce

and malt vinegar. 9
Pasta du Jour Chet’s delicious creation with pasjlo. 8

Quiche (Ju JOUP Tender) crusf ](i“ed wiﬂ] I[Pesh seclsonal ianedienJ{s. Served
wiﬂ] a si(Je ol[ ](Pesh I[PuiJ[. 8

Lunch Sic]es
Seasonal FPUiJ[ Salacl 3
Bleu Cheese Coleslaw 2

Garden Salad 3
Top’[e”ini D(JSJ[G Salacj 2

FPom TLQ GCI PC|€n

Deal< Cifu Or’qanic GPeens Solo(J grape fomofoes, Jfoasjfed wolnujf, CIPiQ(J

CPClnl)ePPieS, hepl) croutons & sliveped Ped onion. 6

Whole I eaf Romaine Salad in creamy Caesar (JPessinq with qPoJ[ecI
parmesan cheese, and fresh baked herb croutons. €

IC€ Bleu SGlG(J \X/Q(qu O][ iCQIDQPq, applewood smoked IDCICOI’I, SliCQCI

J[omcljfoes Wlﬂ’l I10US€ made l)leu cheese CIPGSSinq. 6

Spinach Solod BOI)LJ spinach, l[r)esh SJ[P(]WIDQPPieS, l[efo cheese & Jloasjfed
walnuts with lemon pPoppy seed dressinq. 6

Classic COHJ Salacl Diced morinofed chicl«an, diced J[omaioes,
opplewood smoLecJ l)CICOﬂ, choppec] hard Boiled eqqg, avocado and

cr’umljlecJ Ialeu cheese on mixed greens wiﬂl FPench vinaiqpeﬁe. 11

Solad Dlajle Choice ol[ our chicl«en solocl, tuna sala(J, l[r’uif sala(J,
J[orJJle”ini pasJ[cl salac], or qapden salad.

Choice o][ two 8 Choice o][ ﬂwee 11

Salac' Aclclifions

Grilled Chicken Preast 5 CPiqu Fried Oqsfers 6
Wild Tasmanian Salmon 7 Grilled Head-on Shrimp 6
Grilled Ahi Tuna 7 Marinated Beet Medallions 6

Homemade Dressings — House (Iaalsclmic vinaigrefte with bleu cheese

cpumlales), Qanch, Cpeomq Ha'icm, Creamq Bleu Clweese, Lemon
Doppq Seec], Classic French \/inaiquﬂe

GPi”ed Dizzas 9

(A” pizzas are qPi”ed on our hardwood qPi” ](OP a crisp smoLq CPUSD

Tuesc]cnu - Dizza Mapqhepifo \/ine Pipenec] fomaioes, {PQSL mozzape”a,

aromalic l)asil chiﬁonade.

\X/ednesclau - GGPIiC Shrimp Olive oil, qcmlic, qrillecl slwimp, PO(]SJIQ(J

asparaqus, shredded mozzarella & qoof cheese.
Thupsdau - Desllo Chicl«en Basil pesjlo, qPi”ecl chicLen, fomatoes, spinach,

qO(]i cheese.

Fr)iclau - \X/II(J Mushmom & Onion Shiifal«e, oqs’[er), popfolae"a & crimini

muslwooms, roasted qarlic, quecl mozzarella cl'leese, qPi”ecJ onions, fresh

J[qume.
Safumlou - poosfecl Gorlic & DaPmesan Sweef slow Poasfecl qowlic, olive

oil, ][PQSI'] mozzope”a, ][Pesh qml‘ecl parmesan, basil pesllo.

Dec1|< Cijlu Bupqeps
(Sepvecl Wiﬂl Bisfpo FPies)

FPeslﬁ qPouncl chucL, PQCl Ieol( leﬂuce, vine Pipened foma’[oes, PecJ onion,

anIic Cll” picLIe on an Enqlish muHin. Availalale in ]/3 anc] %) pounc].
]/3 pound 6 %) pouncl 8

AchJiJ[ions fo ma|<e if your way: (All sides .50 each)
Cheeses — Swiss, Dpovolone, Bleu, Gocﬁ, [resh Mozzam”o, Boupsin,
Wlﬁfe ChecI(JaP, Onion Chive Sfirmiesfer, Moclﬁeqo

FPom Jrhe Garc]en — paw Qed Onions, Olive Salacl, Cammelizec]
Onions & Thqme, Sautéed Wild Mushpooms, Sautéed Deppeps

Oﬂler Sfuﬂ - Chili, Smokehouse Ioacon, Basil Desfo, Qecj DeppeP Je”q,
Fried qu, Bleu Cheese Coleslaw

No Personal Checl@, please - We accepjl \/isa, Masjler’carc], Discover and cash. ® An 18% qm’lui’lq will be added to all par’lies of 8 or more. Sinqle check onlq.



BQVQ rages

FPom the TCID Boﬂlecj BQQP BOH'QCI \X/CIJIQP

A”eq Cojl Aml)ep Ale Mi”ep Lijle Evian
True Blond Ale Pud Lithl San De”eqrino
Peak Cijlq Brew Ale Heineken
Stella D’ Artois White Ale Michelob Ultea COHQQ & TQ(J

Guinness Sfouf Budweisep Coﬂee
\X/lch QOSPI:)QPP[J Ale COOPS Lithl Swee’[ Teo
Harvpoon IPA Corona Tea (Unswee’lened)
Fye of the Hawk Ale* O’ Douls Amber (non-alcoholic) Tea (Special)
St. Brvidqejl,s Porter St. Pauli Girl (non—alcoholic)

| ost Coast Oatmeal Stout SOH Dpinl@

HOQqOCI PCIQI’I

Olcl Jul:)ilajlion \X/injler Ale*

(*Gpeajler than 8% alcohol)

Ask your servep for our wine list and recommendations Cok
oke

from our featured wines Iaq the qlass. Diet Coke
Mello Vello

. De. DeppeP
\SPQUGHLJ COH@QS Pink | emonade

Cappuccino - Esppesso with a frothed mi”<, cinnamon & nujlmeq $4.00 IBC Root Peer
Cal[e Mocha - Espvesso Wiﬂ] chocola’le & ](POHIQCI mi”< $4.00

Cafe Latte - Espresso with steamed milk $4.00 — ) L
Cafe Vanilla Latte - Espresso, steamed milk & vanilla $4.5O DQCIL Cth DQSSQPJ[S
Cal[e Cammel | afte - Esppesso, steamed milk & caramel $4.5O SQGSOHC‘l BQPPlJ COEHQP

Cafe Hazelnut Latte - Esppesso, steamed milk & hazelnut $4.5O New VOPL Cheesecal«z ~ COPPO’[ CGLQ
Esppesso - Espresso with a lemon twist on the side Sinqle $SOO Cl'locolajle DOJ[S cJe CPeme

Double $4.50 ] I~

AEO Ui ﬂ]@ [‘QGS*C] urd nJI

The Peak Ciiq Gorill & Bar is located at 126 North Salem Street in Apex, North Carclina. The Euil(Jinq was constructed in 1905 l)q the
Seqmour {amilq in Apex. Consjlr’ucjlecl ol[ l)PiCL and Nopﬂ] cholina Vg”ow Dine, it was the |arqesj[ builclinq at ”19 fime in Jl]qe Town ol[ Apex. The
wa”s are 17 inches ﬂ]ic|< on the sides, using ﬂ]r’ee courses of bric|< in fhe conslruclion. The l)r’ic|< was made on sife, as was cusfomar}q al fhe iime, anc]
several ol[ the bricks still bear the date Jl]wq were hand {opmecl and dried on them. There is one ol[ these on the wall above the |c1r>qe chalkboard that
reads “Maq 8, 19057,

Over the course of the years, the Eui]dinq served as a qenem] merchandise sfore, a hardware and pain’r store, and most Pecen”q, for a custom
]uqqaqe manul[acjlur’ep. The rails olonq both sides ol[ the l(ir’sjl ﬂoor held the tall |acl<Jer>s, which we still l\ave, used fo select the cans olf pain’l l[rom the tall
bookshelves Iininq ﬂ]e wa”s on each si(Je. The “Diﬂsburqh Dainjl Companq” neon sign, wif|1 its classic “\X/e cover J[|1e earfh” moﬁo, is in s’[omqe from
the l}uildinq. A number ol[ other ar”lil[acjls are also still saved l[or l[ujlur’e use.

The fin on ﬂ]e ceilinqs is oriqina], havinq lyeen sanclblasfed fo remove J[he accumulajlecl painjl, ancl seoled fo maintain ﬂ\e “nafur’al” COlOP Ol[ ﬂle fin.
The woed counter around the perimefer’ of the pafio is made from the 100 year old qe”ow “heart” pine that was removed from the [)uilc]inq in the

consj[r’ucjlion O{ ”16 mezzanine |€V€|. h was plcmecl ond COCliQCl lefh a polqur’eﬂ\ane iO preserve iiS’ najlur’al IDQOUJ[l].

The CLUPCI”I pews USQ(J {OP sea’finq in ﬂ]e IDOOHIS are {I"Om a ]OO year OlCl chuml\ in \X/GPPQHiOn, HOP“] Car’olina, ancl were comple’lelq SGH(JQC' (JOWFI

from years of old painf and var’nish, then covered with a “pClpPi]<C|” stain and polqureﬂ]ane.

A” of ﬂ]e dininq fal)les anc] ﬂm |DC]P were consfrucfed on sile l)q [ocal cm“sman Dpesfon I_in Kinq. The Cl‘ICIiPS were Pesfore(J l(r’om OlCI restaurant chairs
and comple’lelq Pel(inishecl lDl.J ﬂ\e sjlal[[ {OP our use.

The inferior wa” treatments, as we” as ﬂ]e pa’lio l[ounjlain wa”, were hand poinjled l)q |oca| artist Michele Ishiham, ancl are ol( her’ own creation.

The builclinq l\as over 9500 square l(eejf, wifh ﬂle restaurant occupying 5400 square l[eejl. Ther’e are l[u”q l[umislled, l[u” service execulive suile oﬁices
][or lease on the second ﬂoor’. Consfrudion was l)equn on June 20, 2004 Eq Gurldn Consfruc’[ion Group with Dale Brown as the site foreman
and Moppisvi”e Elecfric,s chiel[ engineer, Qon “Biq Bir’d” GGPCIHQP. The (Joor’s openecl oﬁicia”q on Auqusf 30, 2005.

Owners: Sjleve & Julie Ac]oms GQI’IQPO' MOHOqEPZ \SQOI’I DiEiZQI EXQCUJ“\/Q Che][: FPCan DPOpSi




