
thepalmlounge
plates for sharing 

house oliVes  $8
hummus platter with house made pitas $12

wild + field mushroom Quesadilla with four
cheeses + salsa $15

house meatballs in tomato sauCe with reggiano $15

brÛlee ChiCKen liVer parfait with crostini $14

steamed Vegetable dumplings $12
steamed shrimp dumplings with soya-mirin dipping
sauce $17
Chef’s seleCtion of three Cheeses with dried fruit,
toasted nuts+ sourdough $21
italian antipasto plate with speck, assorted salami,
provolone + marinated vegetables $21

salads - $11*/ $18
*Caesar with parmesan croutons + garlic sherry dressing
*greeK with red pepper, cucumber, kalamata olives, tomato,
onion, feta + yogurt dressing
*baby Kale with dijon dressing

* half portions ADD ChiCKen $7 OR salmon $12

seasonal greens with shaved fennel, avocado, asparagus
+ salted ricotta with white truffle-lemon vinaigrette
grilled Vegetables with maple-mustard balsamic glaze
served on field greens
iCeberg - lettuce, bacon, egg, oven roasted tomatoes + thou-
sand island dressing

sandwiches - $20
Clubhouse - prosciutto cotto, house smoked turkey, back
bacon, cheddar, lettuce + tomato 
beC-ClassiC ny breaKfast sandwiCh - organic eggs,
house smoked bacon, old cheddar + mayo
reuben sandwiCh - shaved corned beef, sauerkraut,
cheddar + thousand island dressing on grilled danish rye

house smoKed salmon with cucumber, pickled shallot,
capers + remoulade served open faced on danish rye with
lettuce 
hot turKey- white+dark roasted turkey+gravy, served open
faced on house-made sourdough with side of cranberry sauce 
SERVED WITH ONE OF: fries, Collard greens, Kale salad,
barley salad or Caesar salad

burger s - $21
*the fort garrywith tomato, lettuce+caramelized onion aioli
*wild mushrooms - white truffle aioli+havarti cheese
*Cheddar+baCon with lettuce, tomato, onion, mustard,
mayo
*fried egg+ baCon - oven roasted tomato, caramelized
onion + mayo
* burgers made with all beef ChuCK patty + ground in house

southern fried ChiCKen breast with tangy slaw
harissa grilled ChiCKen with lettuce, caramelized onion
aioli + mango chutney
sCandinaVian beet burger with lemon horseradish
mayo
BURGERS SERVED ON A BUN OR LETTUCE CUP, WITH ONE OF: fries,
Collard greens, Kale salad, barley salad or Caesar salad

new york style pizza
mushroom - roasted mushrooms, fontina cheese + pesto
$20

margherita - bC buffalo mozzarella, tomato + basil $20

galena - grilled chicken, zucchini, tomato+ mozzarella $21
Calabrese - italian meats, pepperoni + mozzarella $21
we Can also maKe your tried +true faVourites

home away from home dinners
sausage, eggs + fries - two fried eggs, grilled house made
sausage + fries, with tomato jam $17

potato + Cheese perogies - steamed ‘ravioli’ buttered
+ topped with sour cream + fried onions $16

Vegetable stir fry with steamed brown rice $19

meat lasagna with ground veal + three cheeses $18

Veal meatloaf with tomato gravy, daily vegetables +
potato $20

flash roasted half ChiCKen - herbed + served with
daily vegetable + potato $27

pot roast - sirloin roast with vegetables in rich red wine
gravy + daily potato $27

grilled aaa new yorK steaK with daily vegetable+
potato, served with chimichurri 8 oZ $27 OR 16 oZ $44

seared 7 oZ organiC King salmon filet with daily
vegetable+potato $32 

- V e g a n / - V e g e ta r i a n
please note that a 15% gratuity will be added to parties of six guests or more
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white+roséwine
5OZ 8OZ
GLASS GLASS BOTTLE

FRA Côté mas, rosé aurore, languedoc 9.5 14 38_________________________________________________________________________________
CAN pelee island winery, lola rosé, Vidal-

Chambourcin, ontario 9.5 14 38
_________________________________________________________________________________
AUS oxford landing, sauvignon blanc, 

south australia 9.5 14 38
_________________________________________________________________________________
ARG alamos, Chardonnay, mendoza 9.5 14 38_________________________________________________________________________________
SPA lopez de haro, Viura, rioja 10 15 40_________________________________________________________________________________
CAN Quails’ gate, gewürztraminer,

okanagan Valley 10 15 40
_________________________________________________________________________________
NZ twin islands, sauvignon blanc, 

marlborough 10.5 16 42
_________________________________________________________________________________
CAN Calliope, Viognier, 

british Columbia 11 17 44
_________________________________________________________________________________
CAN Cave spring, riesling, niagara peninsula 11 17 44_________________________________________________________________________________
ITA Kris, pinot grigio,Veneto 11 17 44_________________________________________________________________________________
SPA olatu txakoli, hondarribi Zuri, 

getariako txakolina 12 18.5 49
_________________________________________________________________________________
GRM leitz, eins Zwei dry, riesling trocken, 

rheingau 13 20 54
_________________________________________________________________________________
USA lake sonoma winery, Chardonnay

russian river Valley 14 21 56
_________________________________________________________________________________
CAN pearl morrissette, Chardonnay

d’une nuits, niagara peninsula 14 21 56
_________________________________________________________________________________
FRA paul Zinck, gewur̈ztraminer, alsace 66_________________________________________________________________________________
FRA Jean bourdy, savagnin,·Jura 72_________________________________________________________________________________
CAN pearl morrissette, Cuvée métis blanc,

Chardonnay, niagara peninsula 74
_________________________________________________________________________________
CAN burrowing owl, pinot gris, okanagan Valley 75_________________________________________________________________________________
AUS mesh, riesling, 

eden Valley 84
_________________________________________________________________________________
CAN pearl morrissette, Cuvée dix-neuvième,

Chardonnay, twenty mile bench 96_________________________________________________________________________________
ITA la stoppa, malvasia-ortrugo blanc, emilia 128_________________________________________________________________________________
USA scribe, skin fermented Chardonnay,

Carneros, 500ml 135
_________________________________________________________________________________

sparklingwine
5OZ
GLASS BOTTLE

SPA Castellblanch, Cava extra brut, 
sant sadurni d’anoia 9 36

_________________________________________________________________________________
ITA sette Ventiquattro, prosecco extra 

dry, treviso 10.5 42
_________________________________________________________________________________
FRA Charles mignon, brut grande tradition, 

Champagne 100
_________________________________________________________________________________
FRA louis roederer, Cristal, Champagne 350_________________________________________________________________________________

cider
5OZ 8OZ
GLASS GLASS BOTTLE

SPA guzman riestra, sidra semi seca 9 13 36_________________________________________________________________________________
SPA guzman riestra, sidra brut nature 9 13 36_________________________________________________________________________________
FRA eric bordelet, brut tendre 9 13 36_________________________________________________________________________________
FRA eric bordelet, argelette 60_________________________________________________________________________________
FRA eric bordelet, poire granit 85_________________________________________________________________________________

red wine
5OZ 8OZ
GLASS GLASS BOTTLE

AUS oxford landing, shiraz, south australia 9.5 14 38_________________________________________________________________________________
FRA saveurs du temps, syrah-grenache,

Costières de nîmes 9.5 14 38
_________________________________________________________________________________
SPA bogarve, la Cruz Vega, tempranillo-

merlot-syrah, la mancha 9.5 14 38
_________________________________________________________________________________
ARG renacer, punto final, malbec,

mendoza 10 15 42
_________________________________________________________________________________
ITA pasqua, passimento, Corvina-

merlot, Veneto 10 15 42
_________________________________________________________________________________
FRA la folle noire d’ambat, négrette,

fronton 10 15 42
_________________________________________________________________________________
USA wente, southern hills, Cabernet,

sauvignon, livermore Valley 11 17 44
_________________________________________________________________________________
USA mark west, pinot noir, California 11 17 44_________________________________________________________________________________
ARG la posta, tinto, malbec-syrah-

bonarda, mendoza 11 17 46
_________________________________________________________________________________
ITA masseria surani, heracles, primitivo

apulia 11 17 46
_________________________________________________________________________________
CAN henry of pelham, old Vines baco noir,

ontario 12 18 48
_________________________________________________________________________________
ITA Carpineto, dogajolo, sangiovese-

Cabernet sauvignon, tuscany 12 18 48
_________________________________________________________________________________
CHI Ventisquero, grey [glacier], Carménère,

maipo Valley 13 20 54
_________________________________________________________________________________
USA mcmanis, petite sirah, California 13 20 54_________________________________________________________________________________
USA avalon, Cabernet sauvignon, California 14 22 58_________________________________________________________________________________
SPA escoda-sanahuja, nas del gegant, 

tempranillo blend, Conca de barberà 50
_________________________________________________________________________________
USA meiomi, pinot noir, California 60_________________________________________________________________________________
AUS tellurian, redline, shiraz, heathcote 62_________________________________________________________________________________
FRA Jean bourdy, Côtes du Jura rouge, Jura 62_________________________________________________________________________________
SPA escoda-sanahuja, la llopetera,

pinot noir, Conca de barberà 66
_________________________________________________________________________________
ITA fattoria rodáno, Chianti Classico, tuscany 72_________________________________________________________________________________
AUS tait, the ball buster, shiraz-merlot-

Cabernet sauvignon, barossa Valley 78
_________________________________________________________________________________
CAN pearl morissette, Cuvée metis, Cabernet

franc blend, niagara peninsula 78
_________________________________________________________________________________
FRA denis durantou, la Chenade, lalande

de pomerol, bordeaux 88
_________________________________________________________________________________
USA st. francis, old Vines Zinfandel, 

sonoma County 94
_________________________________________________________________________________
CAN burrowing owl, Cabernet franc,

okanagan Valley 96
_________________________________________________________________________________
FRA alain graillot, syrah, Crozes-hermitage,

rhône Valley 98
_________________________________________________________________________________
USA Justin, Cabernet sauvignon, paso robles 105_________________________________________________________________________________
ITA argiano, brunello di montalcino, tuscany 145_________________________________________________________________________________

portwine
2OZ 
GLASS

POR taylor fladgate, ten year old tawny, douro 10_________________________________________________________________________________
POR Quinta nova, late-bottled Vintage (lbV), douro 10_________________________________________________________________________________
POR Quinta do noval, silval, Vintage port, douro 25_________________________________________________________________________________

NATURALWINES - IDENTIFIED ABOVE IN GREENTEXT. natural wines are a new yet old trend in wine, a baCK-to-nature wine philosophy. natural wines are low interVention
starting in the Vineyard with organiC or biodynamiC farming. winemaKing praCtiCes Continue on this path - low use of teChnology in the winery, minimal proCessing of the harVest and lit-
tle-to-no preserVatiVes when bottling. natural wines are often unfiltered, sediment appears in some bottles. we inVite you to try these uniQue wines, expressions of a moment in wine time.

#theplamloungewpg 

thepalmlounge
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