
FRENCH FRIES
8

TRUFFLE FRIES
herbs, truffle aioli

11

BRUSSEL SPROUTS
bacon & shallots

10

CREAMED SPINACH
10

RAINBOW ROASTED 
CARROTS

chimichurri sauce
10

PALMER’S 
BAKED POTATO

regular.....8
fully loaded.....12

ROASTED GARLIC 
MASHED POTATOES

10

STARTERS

SALADS  add on:  chicken 7,  shrimp 9,  salmon 9,  ahi 10

SWEETSMAINS

SOUR CREAM AND ONION DIP.......................................... 12
housemade potato chips

DEVILED EGGS........................................................................ 14
salsa verde, fried capers

TUNA TARTARE....................................................................... 18
fresh ginger, green onion, wasabi aioli, ponzu wonton chips

SICILIAN STYLE MEATBALLS.............................................. 16
spicy tomato sauce, grilled garlic bread

MEDITERRANEAN STYLE HUMMUS................................ 14
tomato, cucumber relish, grilled pita

JUMBO SHRIMP COCKTAIL................................................. 20
Palmer’s spicy cocktail sauce, lemon

WHITE CHEDDAR MAC & CHEESE.................................... 16
crispy parmesan bread, crumb topping

CRISPY CHICKEN TENDERS............................................... 16
trio of  housemade sauces: hot sauce, ranch, bbq

PALMER’S POTATO SKINS.................................................... 15
bacon, cheddar, green chilies, sour cream & chives

ARANCINI................................................................................. 15
spicy tomato sauce, parmesan, ricotta & mozzarella

CAESAR........................................................................... 17
baby gem lettuce, parmesan, herb croutons

WEDGE............................................................................ 17
buttermilk blue dressing,tomato, chives, croutons, bacon 

SESAME GINGER.......................................................... 17
shaved cabbage, cucmbers, herbs, carrots, red onions, cashews

COBB............................................................................... 22
grilled chicken, bacon, tomato, blue cheese, avocado, egg, bacon, 
house greens & red wine vinaigrette

CHOCOLATE CAKE..... 12
mocha butter cream, 
whipped cream

CHEESECAKE................ 12
vanilla bean, berry sauce

COCONUT CAKE......... 12
toasted coconut, caramel 

served with fries
add on:  bacon 3,  avocado 3,  fried egg 2

PALMER’S BURGER........................................................ 21
8oz Beef  patty, cheddar, pickles, lettuce, tomato, house sauce

FRIED CHICKEN CLUB................................................. 19
bacon, lettuce, tomato, avocado, lemon vinaigrette

FRENCH DIP.................................................................... 25
house roasted ribeye, caramelized onions, gruyere, horse radish, 
crème fraîche & au jus

NY STEAK...................................................................... 45
ny strip, mashed potatoes, pepper sauce

SLOW BRAISED SHORT RIB...................................... 32
horse radish crème fraîche, “pot roast” vegetables

WILD MUSHROOM RIGATONI................................. 25
sauteed spinach, parmesan

FISH & CHIPS................................................................. 25
minted peas, salt & vinegar fries, tartare sauce

CHICKEN SCHNITZEL................................................ 28
arugula, meyer lemon vinaigrette

GRILLED SALMON...................................................... 32
roasted tomato & shallot coulis, salsa verde

CENTER CUT PORK CHOP....................................... 32
baked sweet potato, apple raisin compote

01-26

SIDES

warm country sourdough 
with butter

6

5% will be added for SF Employer Mandates, including: Health Care Security Ordinance & SF Minimum Wage Ordinance. 20% Gratuity may be added to parties of  6 or more.
Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of  foodborne illnesses.

HAPPY HOUR
MON – SUN      4PM - 6PM

DINNER
MON – SUN      4PM - 10PM

BRUNCH
SAT & SUN      12PM - 3:30PM

SANDWICHES

Like & Follow 
us on Instagram


