SOUPS

TODAYS SOUP
Made Just for Today 9.

TORTILLA SOUP
with Chicken, Sweet Corn and Cilantro 11.

SPRING TOMATO SOUP
with a Dungeness Crab Cake and Fresh Basil 13.

A SOUP AND SANDWICH
a Petit Grilled Cheese Sandwich with a Small Cup of Soup 12.

The Palm Terrace Trio

An Espresso Cup of Tortilla Soup, Chopped Salad and a
Double Chicken Slider 20.

“Macaroni and Cheese”
Chef Bracken’s Version 13.

BURGERS AND MORE

GROUND BEEF BURGER
Flame Broiled with Roasted Onions and Tillamook on a Focaccia Bun 16.

“THE BRIE BURGER”
Ground Prime Beef with Applewood Smoked Bacon, Brie Cheese
Avocado and Chipotle Aioli on Country Bread 16.5

“THE KOBE BURGER”
with Roasted Portobello Mushrooms and Taleggio Cheese 18.

CHICKEN BURGER SALTIMBOCCA
with Pancetta, Smoked Mozzarella and Sage on a Brioche Bun 15.

AHI TUNA SANDWICH
Seared Rare Ahi Tuna on Toasted Ciabatta with Ginger Aioli
Avocado and Cucumbers 17.

FLAT BREAD PIZZA
Grilled Flat Bread with Roasted Wild Mushrooms, Mozzarella, Romano
Fresh Herbs and Arugula Salad “On The Side” 12.



LARGE SALADS

CAESAR SALAD
Romaine Hearts with Reggiano Parmesan and Herb Croutons 16.

OVEN ROASTED CHICKEN
with Baby Greens, Haricot Vert, Roasted Marble Potatoes, Farro and Smoked Bacon
Aged Sherry Vinaigrette 22.

SOY ROASTED CHICKEN SALAD
Crunchy Vegetables, Crispy Wontons and Ginger Tamarind Dressing 21.

PAIM TERRACE CHOPPED SALAD
Shredded Romaine, Chicken, Salami and Mozzarella in Herb Dressing 21.

A SOUP AND SALAD
Your Choice of a Cup of Soup and a Half Salad 20.

JUMBO PRAWNS
with Bibb Lettuce, Shaved Radish, Baby Beets and Orange Segments
Blood Orange Vinaigrette 24.

YES, WE CAN MAKE A CHICKEN CAESAR 22.
AND YES, WE CAN PREPARE IT WITH SAUTEED PRAWNS 24,

LARGE PLATES

HOME MADE SHRIMP RAVIOLI
with Brussels Sprouts Leaves, Forest Mushrooms and Lobster Oil 16.

PAELLA “ISLAND STYLE”
with Chicken, Shrimp, Fish and Saffron Chorizo Rice 22.

CHILEAN SEA BASS
Potato Crusted with an Orange Reduction and Fresh Dill 24.

FISH & CHIPS
Samuel Adams Beer Battered Whitefish, House Made Kennebec Fries
Classic Tartar Sauce 18.

ROASTED FLAT IRON STEAK
with Wild Mushrooms, Little Tomatoes, Tomatillos and Crispy Tortillas,
Chipotle Dressing 24.

SCOTTISH SALMON
Lightly Smoked and Grilled with Roasted Italian Squash and
Tomatoes, Roasted Bell Pepper Coulis 22.



