
Draft Beer

Manny’s Pale Ale  5.5
Widmer Hefeweizen  5.5
Sierra Nevada Pale Ale  5.5
Guinness Stout  6

Stella Artois  6 
Mac & Jack’s
  African Amber  6

Bud Light  5
Budweiser  5
Miller Lite  5
Corona  6
Amstel Light  6

Bottled Beer

Heineken  6
Deschutes Black Butte
Porter  6
O’Doul’s Non-Alcohol  5

fiji

Natural artesian still water  5

Bottled Water
 san pellegrino

Sparkling mineral water  3.5

Starters

Kalua Pork Spring Rolls 
Slowly roasted, tender pulled pork and stir-fry 
vegetables quick fried in rice wrappers with 
coconut barbeque sauce.  9

Oven Roasted Lobster and Crab Dip  
Australian rock lobster and Dungeness crab 
blended with Laura Chenel chèvre.  15

Teriyaki Tenderloins*  
Tender fi let mignon slices marinated in sweet soy-
ginger sauce, then fl ash seared golden brown and 
soy glazed sushi rice. 12

Washington Dungeness Crab Cakes  
Rich crab cakes are hand-formed with 
Dungeness crabmeat, fennel, fresh herbs, Old 
Bay Seasoning, then pan-seared golden brown.  
Served with sweet-and-sour plum butter sauce 
and escarole-watercress salad with charred lemon 
vinaigrette.  16

Palisade’s Five Spice Peking Duck 
with Steamed Buns 

Fall-off -the-bone tender fi ve spice cured duck 
confi t.  Wood-oven roasted with hoisin sauce and 
bamboo steamed buns.  13

Lemongrass Fried Calamari  
Tender calamari strips are lightly dusted with 
delicate lemongrass fl our and quick fried.  Served 
with wasabi aïoli on a bed of Mizuna greens tossed 
in a lemon vinaigrette.  12 

Pupu Towers 

Big Island* 
Kalua pork spring rolls with coconut barbeque 
sauce, kobe beef sliders on Hawaiian sweet bread 
and lemongrass crusted calamari with 
wasabi aïoli.  23

Ahi Lovers’* 
Seared rare with konbu and mustard soy sauces, 
ahi poke musubi with soy, sea salt and 
furikake crusted rice, spicy ahi tostada. 26

Palisade’s Tower* 
Flash-seared teriyaki tenderloin with soy glazed 
sushi rice, wood oven roasted Pacifi c tiger prawns 
with Yukon Gold mashed potatoes, crispy 
Washington Dungeness crab cakes with sweet-
and-sour plum beurre blanc.  29

Amaretto di Saronno 7.5
B & B 9.5

Baileys 9
Courvoisier VSOP 11

Frangelico 9
Grand Marnier 10 

Grand Marnier 100 20
Grand Marnier 150 36

Hennessy VSOP 10.5
Hennessy XO 26

Hennessy Paradis 36
Larressingle Armagnac 9

Navan 10
Rémy Martin VSOP 11

Rémy Martin Extra 51.5
Rémy Martin Louis xiii 131

Sambuca Romana 9

Fonseca Bin 27 Ruby 8
Taylor Fladgate 10 yr 10
Taylor Fladgate 20 yr 13 
Taylor Fladgate 30 yr 16
Taylor Fladgate 40 yr 20 
Taylor Fladgate LBV 9

Fonseca 
Tawny 10 yr 9
Old Benson 
Fine Tawny 12
Cossart Gordon 
Madeira Bual 15

Single Malt Scotch
Glenfiddich 12 yr 10
Glenlivet 12 yr 10
Glenlivet 18 yr 15
Macallan 12 yr 11
Macallan
Cask Strength 11
Glenmorangie 10 yr 10

Glenmorangie 
Portwood 12 yr 11.5
Lagavulin 16 yr 13
Laphroaig 10 yr 10.5
Talisker 10 yr  10
Oban 14 yr  10.5

340528

Brandy and Liqueur
Flight of Grand Marnier

Enjoy a sample of Cordon Rouge, Cuvé e du Centenaire,
and Cuvée du Cent Cinquantenaire from the

venerable House of Grand Marnier.
Flight for one 20
Flight for two 30

Port

Century of Port
Sampler size glasses of 10 Year, 20 Year, 30 Year and 40 Year 

Tawny Ports from the house of Taylor Fladgate. 25

Palisade
Happy Hour

3 to 6pm and 

9 to close, everyday

All Draft Beers 4

Chardonnay or 

Cabernet Sauvignon 4

Pomegranate Margarita, 

Guava Rita, 

Cranberry Mojito 4

Happy Hour 
Appetizers

Choose any starter  for 

half off  regular price.

Tropical Favorites

Hand-Shaken Guava ‘Rita
Our “signature” margarita made with fresh lime and guava juice, triple sec 
and Milagro 100% blue agave silver tequila.  9

Lilikoi Mojito
Lilikoi juice muddled with freshly torn mint, Cruzan Estate light rum, fresh lime 
sour and a splash of soda.  8.5

Magnolia Mai Tai
Myers’s Dark and Lemonhart 151 rums, orange curaçao and 
tropical juices. 9.5

Sunset Colada
Kahlúa, Bacardi light rum, pineapple juice and natural yogurt, blended. 8

Pomegranate Raspberry Mojito
Freshly torn mint, Cruzan Raspberry rum, pomegranate juice 
and fresh lime sour, with a splash of soda.  8.5

Tropical Itch
Bacardi Superior and Myers’s dark rums, tropical juice. 9

Spiced Ginger Mojito
Captain Morgan Spiced rum, ginger, pineapple juice.  9

Blue Hawaii
Bacardi Superior rum with a splash of Blue Curaçao. 8

Passion Fruit ‘Rita
Hand-shaken and made with passion fruit, Milagro 100% blue agave 
silver tequila, and triple sec.  9



The Palisade Martini

Ketel One vodka or Bombay Sapphire gin and 

Noilly Prat dry vermouth. 10

Lychee Martini

Skyy vodka infused with lychee fruit, garnished with a lychee. 8

Pineapple Martini

Pineapple-infused Skyy vodka, dry vermouth and a pineapple wedge. 9

The Palisade Manhattan

Maker’s Mark whiskey and Noilly Prat sweet vermouth. 10

The Cosmopolitan

Absolut Citron vodka, fresh lime juice, splash of cranberry.  9

Vanilla Sky Martini

Belvedere, pineapple juice, fresh lemon sour, Blue Curaçao and vanilla. 10

White Tea & Berry Martini

Stoli Blueberi, brewed white tea, fresh lemon sour, Chambord.  9

Ten Sage

Tanqueray No.TEN gin, fresh sage leaves, fresh lime sour and a splash of 

Passion Fruit Alizé.  10

Pomegranate Cosmo

Absolut Kurant, triple sec, pomegranate juice, fresh lime sour.  9.5

Ginger Lemon Drop

Yazi Ginger vodka, fresh lemon sour and ginger-sugar rim.  10

Lavender Cosmo

Absolut Mandrin, Parfait Amour, fresh lime sour and cranberry juice, 

freshly-made lavender sugar rim.  9

City View SpecialtiesSoups and Salads

Palisade’s Shellfish Chowder

Fresh Pacifi c Northwest Dungeness crabmeat and all-

natural shrimp are simmered in a creamy broth with 

red potatoes, asparagus, fresh bell peppers, sweet corn 

and dry sherry.  Prepared to order.  9

House Smoked Salmon Bisque

Seasonal vegetables and fresh dill simmered in a 

lobster cream broth.  Served tableside. 8

Palisade’s Signature Vinaigrette 
with Mixed Greens 

Tender baby greens tossed with sweet Maui onions 

and chili-lime vinaigrette.  Topped with 

fresh oranges, radishes, candied macadamia nuts.  8

Rogue River Blue Cheese 
on Whole Butter Leaf Lettuce 

Poached all-natural shrimp, guavawood smoked 

hazelnuts, sweet “100”tomatoes, Rogue River blue 

cheese and crisp julienne pear served on Bibb lettuce 

leaves.  10

Classic Caesar 
on Whole Leaf Romaine Hearts   

Tender romaine hearts with Palisade’s classic 

Caesar dressing, fresh garlic-Parmesan croutons, 

grated Asiago cheese and crisp Parmesan 

lattice medallions.  9

Herb Vinaigrette Seafood Chop Chop  

Chopped hearts of romaine, all-natural shrimp, King 

crab, grilled artichoke hearts, crisp pepper bacon, 

fresh oranges and herb vinaigrette.  11

*Steaks and roasts may be cooked to order. Consuming raw 
or undercooked meats, seafood, poultry, shellfi sh or eggs may 
increase your risk of foodborne illness.


