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APPETIZERS
Creamy Portobello Bisque
Chef’s Daily Soup Creation
Balsamic Tomato Bruschetta  Grilled Focaccia
Maryland Crab Cake Red Pepper and Garlic Aioli
Mushroom and English Pea Risotto = Shaved Locatelli Pecorino Romanon Cheese

Grilled Sausage Napoleon Polenta, Broccoli Rabe, Balsamic Glaze
Smoked Mozzarella and Marinara

Garlic Hummus Mandarin Oranges, Olives, Seasoned Pita & Flat Breads
Ratatouille Caprese  Sauce Pesto

Firecracker Calamari

SALADS

Palmers Chop House Salad
Caesar Salad Hearts of Romaine, Crouton Ring & Shaved Parmigianino Cheese

Three Greens Salad  Arugula, Watercress & Baby Spinach
Dressing of Olive Oil and Vinegar with Herb Roasted Roma Tomato
Wedges & Julienne Prosciutto

Baby Lettuce Salad Candied Pecans, Crumbled Goat Cheese,
Roasted Baby Autumn Beets & Champagne Vinaigrette

ENTREES

Fettuccini Wild Mushroom and Herb Ragout

Rigatoni Sweet Sausage, Roasted Red Peppers, Tomato Basil Sauce,
Broccoli Rabe & Fresh Mozzarella

Penne Veal Bolognaise

Linguini  Chablis Clam Sauce with Garlic, Pancetta and Basil

Lobster Ravioli Vodka Sauce with Jumbo Lump Crab Meat & Baby Shrimp
Rosemary Marinated Grilled Rack of Lamb Tuscany Beans & Garlic Swiss Chard
Korean BBQ Glazed Baby Back Ribs Asian Slaw & Sesame Rice

Grilled Filet Mignon
Soft White Truffle Polenta, Herb Grilled Asparagus & Frizzled Onions

Moroccan Shrimp and Scallops  Tomato, Caramelized Fennel & Orzo

Grilled Salmon White Wine, Lemon, Braised Carrots & Artichokes
Beluga Lentil Grain Medley

Blackened Mahi Mabhi Pico De Gallo, Pigeon Peas & Spanish Saffron Rice

Rosemary and Pomegranate Glazed French Breast of Chicken
Garnished with Crumbled Feta Cheese, Whipped Potatoes
& Roasted Medley of Baby Vegetables

Chicken Scaloppini Marinated Olives, Preserved Lemons & Whipped Potatoes
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