Peconic Diner

871 Old Country Rd -+ +16315910291 - Updated: Jan 14, 2026

BREAKFAST

Two Eggs Any Style $10.00

Any choice of eggs, served with your choice of toast.

Peconic Steak & Eggs $29.00

8 oz skirt steak served with eggs any style and your choice of toast.

Sirloin Steak and Eggs $21.00

7 oz sirloin steak served with eggs any style and your choice of toast.

Corned Beef Hash $16.00

Finely chopped corned beef and potatoes, topped with eggs any style.

Classic Eggs Benedict $18.00

English muffin topped with Canadian bacon, poached eggs, and creamy hollandaise sauce.

Peconic Avocado Toast $17.00

Sourdough topped with fresh guacamole, olive oil, cherry tomatoes, and eggs any style.

Breakfast Quesadilla $16.00

Stuffed with scrambled eggs, sausage, peppers, and mild cheese. Served with guacamole, pico de gallo, and sour cream on the side.

Breakfast Burrito $15.00

Scrambled eggs, bacon, sausage, green peppers, avocado, and cheddar cheese wrapped in a warm tortilla.

Breakfast Sandwich $6.00

Served with homefries/hashbrown/french fries.

Peconic Omelette $16.00

Eggs, bacon, broccoli, and cheddar cheese.

Western Cheese Omelette $15.00

Eggs, ham, diced peppers, onions, tomatoes, and melted American cheese.

Greek Spinach & Feta $15.00

Eggs, sauteed spinach, onions, and four-cheese feta.

Healthy White Omelette $16.00

Egg whites, spinach, tomatoes, mushrooms, onions, and mozzarella cheese.

Southwest Omelette $16.00

Eggs, bell peppers, jalapefos, cheddar cheese, avocado, and pico de gallo.



Meat Lover

Eggs, bacon, ham, turkey, sausage, and mozzarella cheese.

$18.00

Peconic Omelette Station $10.00
Choose your own ingredients. Toppings are additional charge.

FRENCH TOAST

Classic French Toast $12.00
Egg bread soaked in a homemade French toast batter.

Nutella French Toast $15.00
Classic French toast, filled and topped with Nutella.

Strawberry French Toast $15.00
Classic French toast filled with strawberry cream cheese and fresh strawberries.

Banana Foster French Toast $15.00
Classic French toast topped with sliced bananas, pecans, caramel sauce, and cinnamon sugar.

Cinnamon French Toast $15.00
Classic French toast topped with cinnamon and a dusting of powdered sugar.

PANCAKES & WAFFLES

Buttermilk $12.00
Delicious homemade buttermilk mix.

Blueberry $15.00
Cooked with fresh blueberries, topped with more blueberries, and drizzled with blueberry jam.

Chocolate Chip $14.00
Cooked with chocolate chips, topped with more chips, and drizzled with chocolate syrup.

Berry Berry!! $15.00
Topped with fresh strawberries and blueberries.

Chicken & Bacon $18.00
Home made fried chicken with bacon choose pancake or waffle.

KIDS MENU BRUNCH

Kids Menu Brunch $7.00
- Silver Dollar Pancakes - Kids Waffle - Kids Eggs & Bacon - Kids French Toast - Bacon Egg & Cheese

KIDS MENU LUNCH

Kids Menu Lunch $8.00

- Mac & Cheese - Chicken Fingers - Mozzarella Sticks - Grilled Cheese - Chicken & Broccoli - Marinara Pasta - Cheeseburger * (With French

Fries)



APPETIZERS & SOUPS -

Eggplant Dip $14.00

Roasted eggplant with a roasted tomato and heavy cream sauce, topped with melted mozzarella, served with nachos.

Spinach Dip $14.00

Four-cheese sauce, Parmesan cheese, and crispy bacon, served with nachos.

Fried Calamari $15.00

Crispy calamari served with marinara sauce.

Fried Seafood Platter $23.00

A delicious selection of fresh calamari, fish, and shrimp, perfectly breaded and fried to golden crispiness.

Steamed Mussels $15.00

Sautéed with white wine, garlic, parsley, and served with garlic bread.

Loaded Potatoes $15.00

French fries topped with cheddar cheese fondue, sour cream, pico de gallo, jalapefios, pepper jack cheese, and cilantro.

Quesadilla AVAILABLE OPTIONS
Cheesy quesadilla with your choice of protein. Plain: $12.00
Chicken: $16.00

Steak: $18.00

Shrimp: $19.00

Shrimp Cocktail $16.00

Chilled shrimp mixed with chopped tomatoes, onions, cilantro, and lime juice.

Classic Sliders $11.00

Three small burgers of 2 oz. Angus patties with American cheese, lettuce, and tomato.

Peconic Sliders $11.00

Three fried chicken breast sandwiches with BBQ sauce and melted mozzarella.

Patacones Peconic AVAILABLE OPTIONS

Four fried plantains with guacamole and pico de gallo, choose from: Plain: $13.00
Shrimp: $18.00

Steak: $18.00
Pork Cracklings:
$16.00
Chicken: $16.00

Loaded Nachos

Crispy tortilla chips topped with cheddar fondue sauce, pico de gallo, guacamole, and sour cream.

Chicken / Ropa Vieja / Steak AVAILABLE OPTIONS
Chicken: $16.00

Ropa Vieja: $18.00
Steak: $20.00

Colombian Empanadas $10.00

Three crispy golden corn empanadas filled with mashed potatoes and your choice of beef or chicken.



Peconic Guacamole $12.00

Delicious, creamy homemade guacamole served with fried plantains or chips.

Wings $16.00

BBQ - Thai Chili - Buffalo - Lemon Pepper
Soups

French Onion $10.00

Slow-cooked onion soup topped with toasted bread and melted Gruyeére cheese.

Chicken Noodle $8.00

Classic soup with noodles, tender chicken, and vegetables.

Tomato $8.00

A rich, creamy soup made with ripe tomatoes and seasoned to perfection.

Manhattan Clam Chowder $13.00

Seafood soup with clams, fish, peppers, potatoes, and carrots.

New England Clam Chowder $13.00

Creamy seafood soup with clams, fish, peppers, potatoes, and carrots.

Cream of Turkey $10.00

Delicious homemade cream soup with fresh turkey.

SALADS 7

Caesar's Salad $11.00

Romaine lettuce, croutons, shaved Parmesan cheese, and creamy Caesar dressing.

Peconic Greek Salad $14.00

Romaine lettuce, tomatoes, Kalamata olives, red onion, cucumbers, feta cheese, and homemade Greek dressing.

Monterey Salad $12.00

Romaine lettuce, black beans, corn kernels, pico de gallo, avocado, crispy tortilla, and pepper jack cheese.

Roasted Beet Salad $13.00

Roasted beets topped with avocado, feta cheese, quinoa, and balsamic vinegar.

Cobb Salad $14.00

Romaine lettuce, cherry tomatoes, feta cheese, onion, bacon & boiled eggs.

Spinach Salad $10.00

Spinach, caramelized almonds, strawberry, and Parmesan cheese.

House Salad $10.00

Spring mix, tomatoes, cucumbers, and onions.

PASTAS 7




Chicken Aurora

Grilled chicken breast topped with creamy Aurora sauce, fresh basil, and Parmesan cheese.

$19.00

Peconic Angus Pasta $23.00
Fettuccine pasta with grilled Angus steak, a creamy mushroom sauce, and Parmesan cheese.

Shrimp Vodka Pasta $24.00
Shrimp flambéed with vodka sauce, fresh tomatoes, basil, heavy cream, and Parmesan cheese.

Peconic Chicken Alfredo $21.00
Sautéed chicken breast in a creamy Alfredo sauce, with Parmesan cheese, garlic, and topped with freshly chopped basil.

Shrimp Scampi Pasta $24.00
Sautéed shrimp in white wine, olive oil, butter, and chopped parsley.

Chicken Parmigiana $21.00
Breaded chicken topped with fresh mozzarella, basil leaves, and Parmigiano, served with pasta Pomodoro.

Peconic Chicken Pesto $21.00
Sautéed chicken breast in a creamy Genovese pesto sauce with Parmesan cheese.

BURGERS 10

Peconic Classic Burger $17.00
8 0z Angus beef patty with lettuce, tomato, crispy fried onion rings, and mayo.

Peconic Special Burger $20.00
8 0z Angus beef patty with lettuce, tomato, sweet plantains, mozzarella cheese, a fried egg, and sweet bacon marmalade,

all on a brioche bun.

Peconic Deluxe Cheeseburger $17.00
8 0z Angus beef patty with melted American cheese, lettuce, and tomato.

Bacon Lover $20.00
Angus beef with melted cheddar, lettuce, tomato and bacon.

Black Bean Burger $16.00
Black bean and sweet potato patty, topped with avocado, lettuce, tomato, and onions, served on a brioche bun.

Turkey Burger $18.00
Turkey patty topped with bacon, lettuce, tomato, and a tangy cranberry sauce.

Chipotle Burger $18.00
8 0z Angus beef patty with mozzarella cheese, avocado, lettuce, tomato, fried onions, and chipotle mayo, served on a

brioche bun.

Hungryman Burger $22.00

Two 8 oz Angus beef patties topped with American cheese, lettuce, and tomato.



Gyro

Pita bread with tzatziki sauce, lettuce, tomato, red onion, olive oil, and your choice of protein.

Tacos

Soft tortillas with pico de gallo, guacamole, and your choice of protein.

SANDWICHES 13

AVAILABLE OPTIONS
Chicken: $15.00
Steak: $17.00
Shrimp: $19.00
Lamb: $19.00

AVAILABLE OPTIONS
Chicken: $12.00
Steak: $14.00
Shrimp: $16.00

Birria: $14.00

Pastor: $14.00

Turkey Club Sandwich

Sliced fresh turkey, bacon, lettuce, tomato, and mayo, served on toasted white bread.

Tripple Decker “Peconic BLT”

Bacon, lettuce, tomato, American cheese, romaine lettuce, and mayo, stacked between three slices of toasted white bread.

Grilled Cheese Sandwich

Melted American cheese on buttery white bread.

Grilled Chicken Deluxe

Grilled chicken breast topped with mozzarella cheese, served on a toasted brioche bun.

Fried Chipotle Chicken Sandwich

$17.00

$15.00

$10.00

$16.00

$17.00

Breaded chicken breast with mozzarella cheese, bacon, lettuce, tomato, fried onions, and chipotle mayo, served on a toasted brioche

bun.

Peconic Philly Cheesesteak

Sliced steak with caramelized sautéed onions and melted mozzarella, served on a toasted hero.

Classic Reuben Sandwich

Corned beef, sauerkraut, melted Swiss cheese, and Russian dressing, served on toasted rye.

Cubano Sandwich

Tender pulled pork roasted with Latin spices, ham, spicy brown mustard, pickles, and melted Swiss, served on a toasted hero.

Chicken Parm

Lightly breaded chicken breast with pomodoro sauce, fresh mozzarella, and parmesan cheese, served on a toasted hero.

Meatball Hero

Tender meatballs with pomodoro sauce, fresh mozzarella, and parmesan cheese, served on a toasted hero.

Chicken Salad Sandwich

Delicious chicken salad with lettuce, tomato, and mayo, served on a toasted brioche bun.

Tuna Salad Sandwich

Delicious tuna salad with lettuce, tomato, and mayo, served on a toasted brioche bun.

$16.00

$18.00

$16.00

$18.00

$17.00

$16.00

$15.00



Hot Pastrami Sandwich

Tender cuts of pastrami with melted Swiss cheese and brown mustard, served on toasted rye.

$17.00

DINNER 16

Short Ribs $30.00
St. Louis BBQ ribs, served with mashed potatoes and vegetables.

Spare Ribs $24.00
St. Louis BBQ ribs, served with mashed potatoes and vegetables.

Chicken Francaise $21.00
Juicy chicken breasts dipped in an egg-based batter, pan-seared, and drizzled with tangy lemon butter. Served with mashed potatoes

and vegetables.

Twin Pork Chops $22.00
Thick-cut, broiled pork chops marinated in herbs and spices, served with mashed potatoes and vegetables.

Lamb Chops $30.00
Four tender lamb chops, expertly seasoned and served with mashed potatoes and vegetables.

Chicken and Broccoli $15.00
Juicy grilled chicken served with fresh, steamed broccoli.

Chicken and Shrimp $25.00
Tender grilled chicken breast complemented by succulent garlic sauteed shrimp, served with vegetables.

We Love Shrimp $22.00
Coconut sauce / Garlic sauce / Criolla Fresh Shrimp, cooked with your favorite sauce. Comes with fried plantains.

1/2 Chicken Rotisserie $22.00
Succulent half chicken, roasted to perfection, served with sautéed vegetables, mashed potatoes, and a rich butter chicken reduction.

Open Hot Turkey Dinner $22.00
Tender sliced turkey breast, served open-faced with savory gravy, stuffing, cranberry sauce, and creamy mashed potatoes.

Open Hot Roast Beef Dinner $23.00
Thinly sliced roast beef smothered in rich gravy, served open-faced with creamy mashed potatoes.

Grilled Skirt Steak $30.00
Tender grilled skirt steak, served with jasmine rice, beans, and sautéed vegetables.

Ribeye Steak $36.00
14 oz Angus ribeye, served with homemade herb butter, home fries topped with parmesan cheese.

Sirloin Steak $28.00
12 oz grilled NY sirloin, served with mashed potatoes and vegetables.

Salmon & Coconut Shrimp $26.00

Topped with paprika, thai coconut sauce, accompanied with sauteed zucchini and mashed potato.



Sides

French Fries $6, Sweet Potato Fries $6, Baked Potato $6, Cheese Fries $7, House Salad $6, Mashed Potatoes $6, Sauteed Vegetables

$7, Jasmine Rice & Beans $6

DRINKS

Orange Juice $3.50
Lemonade $3.50
Cranberry $3.50
Apple Juice $3.50
Iced Tea $3.50
Half & Half Iced Tea $3.50
Cup of Milk $3.50
Soda

Coke, Diet Coke, Pepsi, Diet Pepsi, Sprite, Fanta orange, Seltzer, Ginger ale & Root Beer.

Postobon

Colombiana

Home Made Juices $7.00

Lemonade, Passion Fruit, Strawberry, Mango, Mora

HOT BEVERAGES

Cafe Mocha $5.50

Espresso, chocolate and steamed milk

Cortadito $5.00

Espresso, vanilla syrup, honey syrup and steamed milk

Cinnamon Cortado $5.00

Cortado with a hint of cinnamon

Hot Coffee $4.00
Free refills
Hot Chocolate $5.00

Chocolate and steamed milk

Espresso
Single: $3.00
Double: $4.00
Latte $5.00

Espresso and steamed milk.



Caffe Americano

Espresso and hot water

$5.00

Cappuccino $5.00
Espresso, steamed milk with a foamy layer.

Caramel Macchiato $5.50
Espresso, caramel syrup and steamed milk.

Tea $4.00
Choice of green tea, chamomile, lemon ginger, black tea, chai spice and hibiscus.

DESSERTS

Tiramisu $7.00
NY Cheesecake $7.00
Keylime Pie $7.00
Coconut Cake $7.00
Carrot Cake $7.00
Red Velvet $7.00
Chocolate Lovers Cake $7.00
Tres Leches $7.00
Brownie a la Mode $7.00
Rice Pudding $7.00
Banana Bread Pudding $7.00
Churros $7.00

With ice cream

Ice Cream

Strawberry - Chocolate - Vanilla

One scoop: $4.00

Two scoops: $7.00

MILKSHAKES

Vanilla $10.00
Strawberry $10.00
Chocolate $10.00
S'mores $10.00



Reese's $10.00

SMOOTHIES

Banana $10.00
Strawberry $10.00
Mango $10.00
Passion Fruit $10.00
Blueberry $10.00

HISPANIC HERITAGE APPETIZERS

Stuffed Plantain Baskets

Three fried plantain baskets with your choice of filling. Seafood Mix: $20.00
Shrimp: $20.00

Chicken: $16.00
Skirt Steak: $19.00

Patacones Peconic

Four fried plantains with guacamole and pico de gallo, choose from: Shrimp: $19.00
Skirt Steak: $19.00

Shredded Beef: $17.00
Pork Cracklings: $17.00
Chicken: $17.00

Colombian Empanadas $10.00

Three crispy golden corn empanadas filled with mashed potatoes and your choice of beef or chicken.

Peconic Guacamole $12.00

Delicious, creamy homemade guacamole served with fried plantains or chips.

Loaded Nachos

Crispy tortilla chips topped with cheddar fondue sauce, pico de gallo, guacamole, and sour cream. Chicken: $16.00
Shredded Beef: $18.00

Shrimp: $20.00

Mixed: $22.00
Pork Cracklings with Tostones $16.00
Served with garlic and cilantro sauce.
Chicken Wings $16.00
Teriyaki / Mango Thai / BBQ / Buffalo
SPANISH BREAKFAST
Huevos Rancheros $16.00

Two eggs any style served on warm corn tortillas, topped with ranchero sauce, pinto beans, and fresh avocado.



Mangu $15.00

Green plantains puree with red onions, accompanied with egg, fried cheese and salami.

Centroamerican Breakfast $13.00

Refried beans with scrambled or fried eggs, fresh tortilla, fresh cheese, chorizo and avocado.

HISPANIC HERITAGE 12

Dominican Goat Stew $24.00

Tender boneless goat meat braised with red wine and Dominican spices, served with jasmine rice and sweet plantains.

Churrasco $30.00

Tender skirt steak served with chimichurri sauce, rice, beans, and vegetables.

Churrasco con Camarones $36.00

Skirt steak served with shrimp, chimichurri sauce, jasmine rice, beans, and fried plantains.

Caribbean Oxtail $30.00

Braised oxtail in red wine and Dominican spices, served with jasmine rice and sweet plantains.

Peruvian Lomo Saltado $26.00

Stir-fried steak with red onion, tomatoes, cilantro, and soy sauce, served with French fries and jasmine rice.

Peruvian Ceviche $21.00

A mix of seafood with red onion, red bell pepper, avocado, lime, and tiger's milk, served with malanga chips.

Chicken Sweet Plantain $22.00

Grilled chicken breast topped with melted fondue cheese, a layer of ripe plantains, and finished with gratin cheese.

Bandeja Paisa $35.00

A traditional Colombian dish featuring jasmine rice, beans, avocado, steak, chicharrén, chorizo, arepa, and a fried egg.

Caribbean Fish

Whole red snapper, fried or steamed, seasoned Caribbean style, served with tostones and a fresh salad.

Caribbean Paella $39.00

A flavorful mix of seafood, chicken, sausage, vegetables, and seasoned rice, topped with aioli.

Sancocho Dominicano $21.00

A traditional Caribbean soup with chicken, beef, and pork, vegetables, yucca, plantains, and a savory meat broth, served

with jasmine rice and avocado.

Mofongo AVAILABLE OPTIONS

A traditional Afro-Caribbean dish made from deep-fried mashed plantains with garlic, served with your choice of protein. Chicken: $19.00
Chicharron: $20.00

Shrimp: $26.00

Steak: $26.00

SIDES 11

French Fries $6.00



Sweet Potato Fries

$6.00

Baked Potato $6.00
Cheese Fries $7.00
Avocado $4.00
House Salad $6.00
Mashed Potatoes $6.00
Sautéed Vegetables $7.00
Jasmine Rice & Beans $6.00
Fried Green Plantains $6.00
Fried Sweet Plantains $6.00
MENU HISPANO EN ESPANOL
Canastas Rellenas / Mofonguito
Tres canastas de platano frito, con la proteina de tu eleccién. Mix de Mariscos: $20.00
Camarones: $20.00
Pollo: $16.00
Churrasco: $19.00
Patacones Peconic
Cuatro patacones fritos con guacamole y pico de gallo, puedes elegir de: Camarones: $19.00
Churrasco: $19.00
Ropa Vieja: $17.00
Chicharrones: $17.00
Pollo: $17.00
Empanadas Colombiana $10.00
Tres empanadas crocantes de harina de maiz, rellenas de carne o pollo.
Peconic Guacamole $12.00
Acompafnado de tostones y pico de gallo.
Peconic Nachos
Tortilla de maiz crocante, crema de queso cheddar, pico de gallo, queso mexicano, guacamole, crema agria. Pollo: $16.00
Ropa Vieja: $18.00
Camarones: $20.00
Mixto: $22.00
Chicharron con Tostones $16.00
Servido con salsa de ajo y cilantro.
Alitas $16.00

Teriyaki / Mango Thai / BBQ / Buffalo



DESAYUNOS HISPANOS ESPANOL 3

Huevos Rancheros $16.00
Dos huevos, cualquier estilo con tortilla de maiz, salsa ranchera, frijoles y aguacate.

Mangu $15.00
Puré de platano verde con cebolla roja al vinagre, acompafiado de salami, huevo y queso frito.

Desayuno Centroamericano $13.00
Frijoles refritos, huevos revueltos con tomate, cebolla, tortilla fresca, queso, chorizo y aguacate.

COMIDA HISPANA ESPANOL 15

Rabo Caribeno $30.00
Cola de vaca a la brasa con vino rojo, especies dominicanas, servido con arroz blanco y maduros.

Lomo Saltado Peruano $26.00
Res salteada, tomates, salsa especial de soya, cilantro, acompafiado de papas fritas y arroz jazmin.

Ceviche Peruano $21.00
Mezcla de mariscos, malanga chips, cebolla roja, pimiento rojo, aguacate, limén y leche de tigre.

Pollo con Maduros $22.00
Pechuga de pollo cubierta con queso fundido derretido, con una capa de platano maduro, terminada con queso gratinado.

Bandeja Paisa $35.00
Plato Colombiano tradicional con arroz y frijoles, aguacate, carne asada, chicharron, chorizo, arepa y huevo frito.

Chivo Guisado $24.00
Carne de chivo deshuesada, cocinada con especies dominicanas, servido con arroz, frijoles y pldtanos maduros.

Caribbean Fish

Pargo rojo entero, frito o al vapor, sazonado al estilo caribefio, acompafiado de tostones y ensalada.

Paella Caribena $39.00
Mariscos, pollo, chorizo, vegetales y un toque de alioli.

Sancocho Dominicano $21.00
Tradicional sopa caribefia con pollo, res y cerdo, vegetales, caldo de carne, yuca y platanos, servido con arroz blanco y aguacate.

Churrasco $30.00
Delicioso churrasco servido con arroz, frijoles y vegetales.

Churrasco con Camarones $36.00
Delicioso churrasco con camarones a la plancha, con arroz, frijoles y tostones.

Mofongo $3.00
Platillo afrocaribefio elaborado con platano verde frito y majado con ajo.

Pollo $19.00
Chicharron $20.00



Camaron $26.00

Carne $26.00
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