
Begin with 

End with  

Main Plates 
* Skillet-fried Michigan walleye, local potato fries  12 

 

* Palace Grille Amish chicken & vegetable pot pie, flaky pastry  13 
 

Baked macaroni & Pinconning cheese, buttered crumb topping  9 
 

* © �Char-grilled strip loin steak, three peppercorn-herb butter  14 
 

* Great lakes perch, pan fried or broiled  15 
 

© �Black & blue angus burger, char grilled & topped with blue 
cheese & caramelized onion  8 

 

* Rosemary-peppercorn crusted fried buttermilk chicken  11  
 

* Lobster ravioli in light dill cream sauce, lemon,  
julienne carrot & leek  14 

 

Grilled MAN’S sandwich of shaved steak, Swiss cheese,  
grilled peppers & onion  9 

 

* Veal meatloaf, baked with portobello mushroom & herbs  12 
 

* Neapolitan style rolled three cheese lasagna &  
roasted tomato sauce  12 

 

* Sautéed chicken breast scaloppini with balsamic vinegar, basil, 
grape tomatoes  13 

 

* INCLUDES YOUR CHOICE OF ONE “SIDE BAR” ITEM  
 
 
 
 

© Can be prepared to order. � Consuming raw or uncooked meats may increase your risk of food borne illness 

Side bar 
Iron skillet biscuit  2  Sweet potato fries  2 
 

Sweet corn pudding  3  House potato fries  2 
 

Today’s fresh vegetable  3 Macaroni & cheese  3 
 

Smashed potatoes  2 

Save room for our awesome house-made desserts! 

Choose from rich chocolate & various seasonal  
desserts to enjoy here or take home. 

Today’s soup  5 
 

Cobb salad of romaine, avocado, tomato, smoked bacon, 
grilled chicken & blue cheese in sherry vinaigrette  11 

 
Caesar salad, crisp romaine and garlic croutons  

with parmesan cheese  lg 10, sm 4 
 

Asian chicken salad, crisp wontons, rice noodles,  
mixed greens, scallions & toasted almonds  9 

 
Mixed greens, blue cheese, bacon, tomato & red onion,   

sweet & sour vinaigrette  lg 10, sm 5 
 

Fried calamari  8 
 

Spicy chicken quesadilla, jack cheese, black beans &  
green chiles, tomato salsa  9 

 
Potato pancakes, sour cream & chives  7 

 
Blue crab hush puppies  10 

 


