Palm Terrace S ignatures

SMALL PLATES

TORTILLA SOUP
with Dungeness Crab, Lime and Cilantro 11.

CAESAR SALAD
Hearts of Young Romaine “Fondue Style” with Herb Croutons
and Reggiano Parmesan 12.

MACARONI AND CHEESE
Chef Bracken’s Version 13.

AHI TUNA
Tartare with Ginger Aioli, Marinated Maui Onions and Shiso 14.

MAINE DIVER SCALLOPS
with Organic Vegetable Succotash, Applewood Smoked Bacon
and Brown Butter 14,

LARGE PLATES

MAINE LOBSTER
Butter Poached with Ricotta Gnocchi, Sugar Snap Peas
Lemongrass and Ginger 35.

CHILEAN SEA BASS
Potato Crusted with an Orange Reduction and Fresh Dill 34.

ALASKAN HALIBUT
Pan Roasted with Summer Vegetables in Tomato Lemon Verbena Water 34.

CALIFORNIA LAMB RACK
Naturally Raised, Marinated and Grilled with Marble Potatoes, Feta
and Salsa Verde 34.

PRIME BEEF SHORT RIBS
Braised with Rum & Pepper for 30 Hours with Potatoes and
Irvine Ranch Vegetables 32.

KANSAS CITY STEAK
Pan Seared with the Bone In, Stir Fried Broccolini, Herb Fries
Classic Béarnaise Sauce 32.

The Use of Cellular Telephones Interferes with the Taleggio Sauce on
Chef Bracken’s “Macaroni and Cheese”



Seasonal Favorites
SMALL PLATES

GREEN VEGETABLE GAZPACHO
with Avocado, Cucumbers and Curly Shrimp 9.

HEIRLOOM TOMATOES
Fresh California Burrata, Virgin Olive Oil and Micro Basil 14.

SOFT SHELL CRAB
Tempura Fried with a Coconut Thai Curry Sauce 14.

CALAMARI
Crispy Fried with a Trio of Dipping Sauces 14.

LARGE PLATES

HOME MADE SHRIMP RAVIOLI
with English Pea Puree, Shemeji Mushrooms
Truffle Brown Butter 24.

SCOTTISH SALMON
Parmesan Crusted with Artichoke Ratatouille and
Preserved Lemon Dressing 28.

HAWAIIAN ONO
Mirin Glazed with Baby Red Bok Choy, Shemeji Mushrooms
and Ponzu 29.

ROASTED ORGANIC CHICKEN
Crispy Roasted Breast and Stuffed Leg on Wild Mushroom Risotto
with Madeira Wine 29.

FILET OF BEEF
Grilled with Potatoes Au-Gratin and Bordelaise Sauce 29.

HOME MADE PASTA POMODORO
with Fresh Tomato Sauce and Grated Reggiano Parmesan 21.

SIDES

Choose a couple of sides for the table to share.

Jumbo Baked Potato 6. Mashed Potatoes 6.
Sautéed Spinach 7. Stir Fried Broccolini 7.

Steamed Edamame, in the shell 8. Green Beans Almondine 8.



