APPETIZERS

Roasted Butternut Squash Soup
spiced créme fraiche, pepitas

Cream of Wild Mushroom Soup
shaved truffles, chive oil

Tuna Tartare
avocado, tomato, wontons, créme fraiche, chive oil

Jumbo Lump Crab Cake

crispy micro greens, lemon butter sauce

Chopped Caesar Salad

focaccia croutons, white spanish anchovies, shaved grana padano

Lola Rosa & Arugula Salad

shaved grana padano, toasted almonds, balsamic, extra virgin olive oil

Golden Raisin & Heirloom Carrot Salad
boursin and marshall’s farm honey vinaigrette

ENTREES

Tuna Nicoise Salad
butter lettuce, organic farm egg, butter beans, nicoise olives, caper vinaigrette

Vegetarian Cavatappi Mushroom Stroganoff
strauss family créme fraiche, truffles, sweet onions, wild mushrooms

Signature Palace Crab Salad
tomatoes, green beans, Palace Hotel’s famous green goddess dressing

Thai Shrimp Salad

indian woman beans, cotija cheese, avocado, wontons, thai dressing

Roasted Organic Chicken Pasta
english peas, slow roasted tomato, spring onions, grana padano broth

Grilled Filet of Salmon
baby beets, heirloom carrots, snap peas, wheat berry barley quinoa

San Francisco Cioppino
dungeness crab, basil, manila clams, green garlic, black mussels

Roasted Pork Chop

candied ginger fig glaze, strauss family créme fraiche potato puree, caramelized onion, haricot vert

The Garden Court Steak Oscar Modern

grilled filet of beef, signature jumbo lump crab cake, green and white asparagus, sauce béarnaise

Grilled Flat Iron Steak

melted cipollini onion, mustard oil, purple majesty potatoes, sugar peas, bordelaise

Seared Day Boat Scallops

truffled potato puree, scallions, capers, pancetta vinaigrette

Kobe Beef Burger
sautéed mushrooms, artisan cheese, bacon

Executive Chef Jesse Llapitan

15% gratuity will be added to parties of six or more.
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Consuming raw or undercooked beef, poultry, seafood, shellfish and eggs may increase your chances of a foodborne illness.



