
                                       
 
 
 
 

 
 
 

APPETIZERS 
 

Cold Smoked Salmon 
Grilled Asparagus Salad, Pita, Bloody Mary Gazpacho, Yogurt 

10 
 

Rosemary Bison Tenderloin Satay 
Pineapple Corn Relish, Shallot Sherry Glaze 

10 
 

SOUP & SALAD 
 

Soup of the Day 
9 
 

Mixed Baby Greens 
Candied Pecans, Goat Cheese, 

Strawberries, Balsamic Vinaigrette 
9 
 

Seafood Chowder 
Steamed Manila Clams,  

Chopped Chives, Parsley Oil 
9 

ENTRÉE 
 

Cobb  
Smoked Bacon, Point Reyes, Egg, Ham, Chicken, Tomato, Avocado 

16 
 

Caesar 
Grated Parmesan, Tellicherry Pepper, House Made Garlic Croutons 

12  
Add Grilled Salmon 16, Grilled Chicken Breast 15 

 
Kobe Burger 

Bacon, Cheddar, Parmesan, Black Pepper French Fries 
15 

 
Herbs Gnocchi 

Vegetables Fricassee, Crispy Buttermilk Morels, Arugula Pesto, Boschetto Cheese 
18 

 
Open Faced Hot Turkey Club 

Ciabatta, Heirloom Tomatoes, Avocado, Cranberry Syrup, Black Pepper Bacon Gravy 
16 

 
Seared Jumbo Lump Crab Cakes 

Plum Tomato Salad, Shallot-Garlic Confit, Basil Mayo 
22 

 
Chef’s Feature Market Price 

22 
 

DESSERTS 
 

Signature Black Bottom Pie 
9 
 

Brown Palace Macaroons 
A Tradition Since 1892 

9 
 

Dessert Shots 
Chef’s Feature of the Day 

4.50 

Brown Palace 


