the palms

DINNER MENU

CHEESE PLATE SEA SCALLOPS
Assorted :tisa::aheasfns. fig jam, fresh Mvocada, frisee, and key lime vinaigrette 11
[
YELLOWTAIL SASHINI
PROSCIUTTO Miso.cocumber, picked radish. and tamari 1
Balsamic prached peas, walmut, arugula and
thiwre § CURRIED CALAMARI
Yellow curry aad jasmine rice 10
MUSSELS
Tamata, garkc. and white wiae broth 3 OUCK CONFIT SPRING ROLLS
Hum pmger sauce 9
SMOKED SALMON o
Sliczd baguette, temate, and capers 9
CREAM OF WILD MUSHROOM CAPRESE SALAD

With three varieties of feesh wild meshrosms 5

FRENCH ONION

Seef beoth casamelined orsan, crestini with
mazarellz 6

POTATD LEEK
Creamy saup with camols, celery & leeks 5

SQUASH RAVIOLI
Ambercup squach, shallet brown better, and
green apgle thutney 10

SEARED LAME MEDALLIONS
kosemary. cumin, eggplant tapeaase, aad mint
yopurisauce 16

AHITUNA
Sesame encrusted seared luna steak white
wine redection asmine rice W

MINI BEEF WELLINGTON
Nushroom puree, sautéed spinach, and part
wine sauce 12

SMALL PLATES

Heirleam tomato, fresh mozzarella, fresh Rasil,
halsamic reductian, ebve ail 10

CAESAR SALAD
Petite remaine. fresh parmesan, garlic croutons,

anchevy B8

BREENS
Neschin greens, shaved carrol, agpple, nut
madiey, and sherry vinaigrette 9

SAFERON RISOTTD
Arberio ric2, cream, and fresh seasanal
seafood B

MARINARA PASTA
Peane with fresh tamata marinara, fresh basil,
kalamataolves 0

CREPE FLORENTINE
Spinach, caramelized saions, three cheesesina
trepe with alsamic redection 10

RISOTIO MILANESE
fborio rice, buttemut sguash, pee nuls,
saffran 11




