
chef’s rotating selection

artisanal greens / cucumbers
grape tomatoes / croutons

Balsamic Vinaigrette

romaine / garlic herb croutons / pecorino romano
House Made Caesar

bibb lettuce & arugula / strawberries/ feta/
watermelon relish / pickled red onion

Strawberry Balsamic Vinaigrette

arugula / seasonal berries / goat cheese /
candied walnuts / grape tomatoes

 Lemon Honey Vinaigrette

artisanal greens / avocado / hard boiled egg /
tomato/ blue cheese / bacon

Ranch

Palmer’s Grill
Blue Cheese Crumbles

Banana Peepers / Green Onions

choice of: mustard bbq / buffalo sauce / naked



bacon/ bibb lettuce/ honey-chipolte mayo
9

angus beef/ pimento cheese/ bacon/ chow chow
brioche

12

black forest ham/ gruyere cheese/ bechamel
Artisan white bread

10

lettuce/ tomato/ pickle/ remoulade/
Hoagie

11

sharp cheddar/ basil/ white sauce
9

Chipotle-citrus bbq sauce/ Brioche Bun
 side of green apple slaw

8

bacon/ avocado/ roasted garlic aioli/
caramelized onions

 Brioche
10

 green apple slaw/ bibb lettuce/ honey mustard
Brioche

10

Palmer’s Grill

Hand Cut Fries/Sweet Potato Fries/Seasonal Fruit/ Potato Salad/ Green Apple Slaw

All sandwiches served with choice of side


