
shriMP COCktail 14
jumbo gulf shrimp served with 
a traditional cocktail sauce

fried CalaMari 10
served with marinara sauce

PrinCe edWard Mussels 12
in a white wine, garlic and butter sauce or spicy diavolo

PankO enCrusted CraB Cake 12
with mildly spiced remoulade, baby 
greens and fire roasted peppers

eggPlant rOllatini 10
stuffed with ricotta cheese, mozzarella and spinach

Baked ClaMs 11
6 whole little neck clams stuffed oreganata style

ChOP hOuse 8
chopped iceberg, beefsteak tomato, red onion and 
cucumber with homemade bleu cheese dressing

tri COlOr 8
arugula, endive and radicchio with balsamic vinaigrette

hail Caesar 8
traditional creamy dressing with 
shaved grana padano cheese

ChiCken Paillard 16
grilled breast of chicken topped with
baby arugula and gorgonzola cheese

PalMer’s 9
baby greens, pears, spiced walnuts, flaky 
bleu cheese with port vinaigrette

arthur aVenue 12
romaine lettuce, fried eggplant, fresh mozzarella, olives, 

roasted peppers, onions, soppressata and tomatoes

CalifOrnia COBB 16
romaine lettuce, grilled chicken, 
avocado, bacon, olives, cherry tomatoes, 
hard-boiled egg in a tomato vinaigrette

grilled salMOn salad OVer sPinaCh 16
grilled sliced salmon with red onion and
sliced tomato over baby spinach

Beet salad 9    
baby arugula, fresh beets, walnuts and
goat cheese with cranberry vinaigrette

ChiCken & Beef satay 10
marinated chicken and beef with 
sweet chili and teriyaki sauce

eggPlant naPOleOn 12
fried eggplant stacked with fresh 

mozzarella and beefsteak tomato

lOBster risOttO 15
made with fresh lobster
and wild mushrooms

sesaMe enCrusted tuna 14
with orange asian slaw and wasabi drizzle

truffle Oil Bleu Cheese ChiPs 8
house-made potato chips served with
bleu cheese and topped with truffle oil

aPPetizers

salads

Penne CaPrese 18
fresh tomato basil sauce topped with fresh mozzarella

PalMer’s rigatOni 19
filet mignon tips with zucchini in 

a light brandy cream sauce

Penne VOdka 18
tomato sauce with vodka, prosciutto and a touch of cream

BOWties With grilled ChiCken

and BrOCCOlini 18
light brown sauce with garlic and oil

OreCChiette With sausage & BrOCCOli raBe 19

orecchiette pasta with fresh sausage and chopped broccoli rabe

WhOle Wheat linguini

With shriMP and sPinaCh 22
sherry wine, fresh shallots and grape tomatoes

linguini With ClaMs 18
little neck clams steamed in a red or white 

clam broth over a bed of linguini

Pasta

ChiCken Wings 9

ChiCken Quesadilla 10

grilled ChiCken Margherita 11

sliCed steak sandWiCh 14

Steak QueSadilla 14

Pizza Margherita 10

Burger 11
add 1.00 for each additional topping

Casual fare



fOr the Children

if yOu haVe any fOOd allergies, Please sPeak tO the OWner, Manager, Chef Or yOur serVer.

exeCutiVe Chef...  jerry dejesus

ChiCken franCese 19
lightly battered chicken breast, sauteed with lemon, 
butter and white wine, served with risotto

ChiCken sCarPariellO 22
white meat chicken, sweet sausage served 
over a bed of crispy potatoes off the bone

ChiCken Milanese 19
chicken cutlet topped with baby spinach, 
grape tomato, red onion, extra virgin olive oil,
balsamic vinegar and fresh mozzarella

frenCh Cut ChiCken 22
honey mustard glazed with roasted potatoes and spinach

Veal CaPriCCiOsa 22
crispy veal scaloppini topped with a chopped 
salad of tomato, red onion and baby greens with 
extra virgin olive oil and balsamic vinegar

Veal Martini 26
reggiano parmigiana encrusted scaloppini of veal, 
sauteed in a white wine and lemon sauce, served 
with roasted potatoes and mixed vegetables

aPriCOt glazed lOin Of POrk 19
sliced and served with mashed potatoes and string beans

filet MignOn au POiVre 29
pan-seared and finished with a brandy 
peppercorn sauce, served with vegetables, 
garlic mashed potatoes and frizzled onions

salMOn BalsaMiCO 19
roasted center cut salmon filet over asparagus, drizzled 
with extra virgin olive oil and aged balsamic vinegar

filet Of sOle 22
broiled sole in a white wine saffron sauce
served with tomato basil rice and sauteed spinach

herB enCrusted raCk Of laMB 32
new zealand rack of lamb in a
port wine reduction with roasted 
garlic mashed potatoes and string beans

PankO enCrusted CraB Cakes 24
with mildly spiced remoulade, baby greens, 
fire roasted peppers and house-made chips

shriMP sCaMPi 26
jumbo shrimp in a white wine, lemon, and
garlic sauce served over rice pilaf

zuPPa di PesCe 26
clams, mussels, calamari, shrimp, simmered in a hearty 
tomato seafood broth, served with garlic dipping bread

entrees

neW yOrk striP steak 29
16 oz. angus strip served with mashed potatoes,
mixed vegetables and frizzled onions

filet MignOn 34
14 oz. filet of beef served with mashed potatoes,
mixed vegetables and frizzled onions

gOrgOnzOla ny striP 31
16oz. angus strip encrusted with gorgonzola cheese
served with truffle oil mashed potatoes and mixed vegetables

Cajun riB eye 29
rib eye steak seasoned with cajun spices served with 
mashed potatoes, mixed vegetables and frizzled onions

garliC Mashed POtatOes 6

rOasted POtatOes 6

shOestring fries 5

Mixed VegetaBles 5

BrOCCOli 5

BrOCCOli di raBe 8

BaBy sPinaCh 6

asParagus 6

sWeet POtatO fries 6

hanger steak 24
grilled and topped with a red wine sauce, served with
sweet potato fries and sauteed spinach

Center Cut POrk ChOPs 22
simply grilled or with vinegar peppers served with 
mashed potatoes, spinach and frizzled onions

grilled sWOrdfish 28
grilled swordfish topped with arugula, tomato, red 
onion, tossed with extra virgin olive oil and balsamic glaze

ahi BlaCkened tuna 28
tuna grilled then blackened served with
pineapple salsa, roasted potatoes and bok choy

frOM the grill

PrePared tO yOur liking OVer an OPen flaMe

sides

ChiCken tenders With frenCh fries 10
MOzzarella stiCks 7
Penne With tOMatO 10

Penne With Butter 9
Cheese raViOli

With tOMatO sauCe 12


