
 
Starters 

 
New England Clam Chowder  12 

fresh clams, potato, cream, bacon, prepared to order 
 

West Coast Oysters  15 
six fresh oysters served on the half shell 

 
Pan Seared Sea Scallops  15 

fried artichokes, herb pesto, manchego, romesco sauce 
 

Citrus Poached Shrimp Cocktail  13 
meyer lemon, tomato-horseradish sauce 

 
Tempura Calamari  10 

asian sesame sauce 
 

Ahi Tuna Tartar  14 
fresh papaya, exotic greens, spicy-sour puree, nori marinade 

 
Coachella Date & Bacon Skewers  11 

local dates, bacon, parmesan-mornay sauce 
 

Eye of the Ribeye Beef Carpaccio  9 
thin sliced ribeye, alaskan snow crab salad,                                                              

cognac dressing, yuzu juice 
 

Palmer’s Wedge Salad  9 
smoked bacon, red onions, baby heirloom tomatoes, 

crumbled blue cheese dressing 
 

Hearts of Romaine Caesar Salad  9 
toasted kalamata olive focaccia, parmesan crackling,                                                 

garlic-pepper caesar dressing 
 

Roasted Beet & Warm Goat Cheese Salad  10 
candied walnuts, strawberries, local greens,                                                                 

white balsamic vinaigrette 
 
 

20% service fee added to parties of 8 or more 
corkage fee $20 per 750 ml 



 

From the Land 
land items cooked at 1850 degrees, and served ala carte 

 

8 oz Filet Mignon  32 
12 oz Filet Mignon  41 

12 oz Prime New York  42 
16 oz Bone-In Kansas City Strip  37 

18oz Bone-In Cowboy Ribeye  47 
16oz Prime Rib  32 

*16oz Veal Chop  45 
*Australian Lamb Chops  35 

*Double Cut Bronzed Pork Chop  26 
*Lemon & Herb Whole Roasted Chicken  25 

*Certified Organic* 
(bearnaise or three peppercorn sauce available $3) 

 
For the Table  7ea 

             Classic Baked Potato                     Palmer’s Mac Cheese 
    Parmesan Creamed Corn     Homemade Tater Tots     
    Roasted Garlic Asparagus           Roasted Mushrooms 

             Creamy or Garlic Mashed Potatoes  Steakhouse Onion Rings 

 
From the Sea 

 

Pan Seared Sole  24 
pee wee potatoes, green beans almondine, lemon pepper sauce 

 
Honey-Soy Glazed Chelean Sea Bass  33 

chinese long beans, clam shell mushrooms, red pepper confit 
 

Pan Seared Sea Scallops  32 
butternut squash, chestnuts, herb gnocchi, piperade sauce 

 
 Mr. Palmer’s Classic Comforts 

 

Beef Tenderloin Medallions  29 
mashed potatoes, peppers, mushrooms, onions, blue cheese 

 
Classic American Meatloaf  22 

mashed potatoes, homemade gravy, fresh vegetables 
 

Montgomery Inn BBQ Ribs  27 
slow roasted baby back ribs, bbq sauce, coleslaw 

              
 

consuming raw or undercooked meats, poultry, seafood, shellfish, or any egg product 
may increase your risk of foodbourne illness 
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