
STARTERS 
 

FROM THE KETTLE 
 

 

NEW ENGLAND SEAFOOD CHOWDER 
 

 

CRAB CAKES 
TOMATO SALAD, RED WINE VINIAGRETTE 

 

CAPRESE SALAD 
RIPE TOMATOES, FRESH BUFFALO MOZZARELLA 

DRIZZLED WITH BASIL OIL 
 
 

ORGANIC HEIRLOOM MIX GREENS 
BROWN PALACE SIGNATURE SALAD 

BLUE CHEESE, DRIED CRANBERRIES, GRANNY SMITH APPLES 
CANDIED PECANS, AMARETTO VINAIGRETTE  

 
 

 
THE BIG GREENS 

 

COBB SALAD 
SMOKED TURKEY, AVOCADO, POINT REYES BLEU CHEESE 

SMOKED BACON, TOMATO, CHOICE OF DRESSING 
 
 

GRILLED NEW YORK STEAK SALAD 
HEIRLOOM LETTUCE, CIABATTA CROUTONS, CRISPY POTATOES, GRAPE TOMATOES 

POINT REYES BLUE CHEESE, ROASTED GARLIC SHALLOT VINAIGRETTE 
 
 

KING SALMON SALAD 
WATERCRESS, BABY LETTUCES, CUCUMBER, TOMATO, PINE NUTS, QUINOA 

 LEMON VINAIGRETTE 
 
 

TRADITIONAL CAESAR SALAD 
ROMAINE LETTUCE, HERB CROUTONS, GRATED PARMESAN, ANCHOVIES 

 
 

ASIAN CHICKEN SALAD 
PULLED ALL NATURAL CHICKEN, NAPA CABBAGE, FRESH HERBS, VEGETABLES 

CRISPY NOODLES, CASHEWS 
GINGER-SOY DRESSING 

 

 
GREAT SANDWICHES 

 

CHOICE OF CRISPY FRIES, BROWN PALACE POTATO CHIPS, COLESLAW 
FRESH FRUIT OR COTTAGE CHEESE 

 
PANNINI 

HOUSE-BAKED CIABATTA,  
MOLINARI COPPA. MONTASIO CHEESE 

WITH TOMATO SOUP 
 
 

LOBSTER BLT 
MAINE LOBSTER, BIBB LETTUCE 

RIPE TOMATO 
APPLEWOOD SMOKED BACON 

 
 

OVEN ROASTED TURKEY 
OVEN ROASTED BREAST OF TURKEY 

NATURAL GRAVY  
CRANBERRY RELISH 

 
 

ULTIMATE TUNA MELT 
OLIVE OIL POACHED TUNA 

RUSTIC BREAD 
DILL HAVARTI CHEESE 

 

 
 
 
 

COMFORT FOODS 
 
 

EXECUTIVE CLUB 
BOARS HEAD® SMOKED TURKEY 

APPLEWOOD SMOKED BACON  
LETTUCE, TOMATO, MUNSTER CHEESE RED 

MOUNTAIN BREAD 
 

WILD GAME CHILI 
TEXAS STYLE CHILI  

JALAPEÑO CHEDDAR CORN BREAD 
TRADITIONAL TOPPINGS 

 

LOBSTER TRUFFLE ORECCHIETTE 
“MACARONI & CHEESE” 

MAINE LOBSTER 
 AGED CHEDDAR, FONTINA, REGGIANO 

 



 
 

BURGERS 
 

CHOICE OF CRISPY FRIES, BROWN PALACE POTATO CHIPS, COLESLAW 
FRESH FRUIT OR COTTAGE CHEESE 

 
ANGUS BURGER 

LETTUCE, TOMATO, ONION 
CHOICE OF CHEDDAR, JACK OR SWISS 

 
 

AMERICAN KOBE BURGER 
CARAMELIZED ONIONS 

 
 

BURGER TOPPINGS: 
 

BACON, JALAPENOS, SALSA, SAUTÉED MUSHROOMS OR ONIONS  
 

FRIED EGG 
 

SHAVED TRUFFLES, CRAB CAKE 

 
ENTRÉES 

 

CHICKEN FETTUCCINI ALLA CARBONARA 
ALL NATURAL CHICKEN, FETTUCCINI 

SMOKED BACON, SWEET PEAS, GRAPE TOMATOES 
 
 

ROASTED PROSCIUTTO WRAPPED HALIBUT 
PARMESAN POLENTA, SAUTÉED SPINACH 

PUTTANESCA SAUCE 
 
 

ROCKY MOUNTAIN TROUT 
CARAMELIZED MUSHROOMS, WILTED GREENS, CHIVE POTATO HASH, REISLING SAUCE 

 
 

GEORGES BANKS SCALLOPS 
ZUCCHINI RIBBONS, SWEET POTATO AND BACON RISOTTO, PORTOBELLO SAUCE 

 
 

VEGETABLE FARRO RISOTTO 
 SEASONAL VEGETABLES, WILD MUSHROOMS, HERBS, PARMESAN 

 
 

 
 

 
 
 
 
 
 

OUR SPA SELECTIONS FEATURE WHOLESOME ENTREES THAT ARE 
LOW IN FAT, CALORIES AND SODIUM, & ARE CREATED WITH NATURAL PRODUCTS. 

WE SOURCE LOCAL AND ORGANIC PRODUCTS WHENEVER POSSIBLE. 
 

LEMON SPICE TASMANIAN KING SALMON 
LEMON GRASS BROTH 

SEASONAL VEGETABLES 
 
 

WHOLE WHEAT PENNE PASTA 
SPICY TOMATO BROTH, CHERRY TOMATO, BRAISED GREENS 

PARMEGIANO ~ ROMANO 
 
 

ADD CHICKEN

 
 
 
 
 
 
 

 



 

DESSERTS 
 

SIGNATURE BLACK BOTTOM PIE DESSERT SHOT 
 

FEATURED DESSERT SHOT 

 
 

 
 

THE ORGANIC COFFEE & TEA THAT YOU ARE ENJOYING IS AVAILABLE FOR 
PURCHASE IN THE COFFEE SHOP  

 
BY-THE-CUP  

 
HOT, ICED OR FROZEN  

 ESPRESSO OR CAPPUCCINO 
 

HOT, ICED OR FROZEN 
CAFÉ LATTE, CAFÉ MOCHA OR HOT CHOCOLATE LATTE 

 
CHAI TEA LATTE, CHAI GREEN TEA LATTE  

OR HONEY VANILLA LATTE 
 

HOT OR ICED TEAS 
 

EXTRA ESPRESSO SHOT 
 ADD SYRUPS – VANILLA, HAZELNUT, STRAWBERRY, RASPBERRY 
SHOT OF BAILEY’S, GRAND MARNIER, FRANGELICO OR KAHLUA  

 
BEVERAGES 

PURE SQUEEZED ORANGE OR GRAPEFRUIT JUICES  
CHILLED JUICES TOMATO, CRANBERRY, PINEAPPLE, APPLE, V-8  
FRESH MILK, 2% OR NON-FAT  
ENERGY DRINKS RED BULL  
 

COCKTAILS 
 

THE DRILL STOLI, ORANGE JUICE & RED BULL  
RPM GREY GOOSE, MARY MIX & RED BULL  
BROWN PALACE CLASSIC BLOODY MARY  
GREY GOOSE BROWN PALACE SIGNATURE MARY MIX  
THE “E” MIMOSA MOET ET CHANDON & ORANGE JUICE                                       

 
BOTTLED WATERS 

 

STILL 
BROWN PALACE ARTESIAN, FIJI, EVIAN OR VOSS 

 
 

SPARKLING 
CALISTOGA (ORIGINAL, LEMON OR LIME) 

PERRIER, SAN PELLEGRINO  
 

 
DOM PERIGNON SUNDAY BRUNCH 

10 AM – 2 PM  
RESERVATIONS RECOMMENDED 303-297-3111 

ellyngtons@brownpalace.com • www.opentable.com 
Ellyngton’s To-Go Menu 

11:30 AM – 1:30 PM, MONDAY-FRIDAY 
PLEASE CALL 303-294-3625 OR FAX YOUR ORDER 303-297-3928 


