SOUPS & SIDES

Ellenshurg Champion Chili
Homemode the Polace way.
(up Bowl

Soup of the Du’:
Made fresh from scratch daily.
Cup Bowl

Palace House Salad

French Fries
Regulor Large

Beer Battered Onion Rings
Best rings this side of Satum.

Seasoned Curly Q Fries
Regular Large

Baked Potato
With butter, sour cream, bacon bits and chives.

AL £

Homemade tomato meat sauce. Served with toosted

garlic bread.

Boneless Chicken Tenderloins
Served with French fries.

Fish and Chips
Beer bottered halibut with French fries.

LIGHT EATER

APPETIZERS

Topped with Ellensburg Champion Chili, chopped onions, olives, tomatoes, sour creom,

Nachos Grande

salsa and melted Jack and Cheddar cheese.

Coconut Prawns

Gulf of Alaska prowns dipped in a light coconut batter then ol roasted until lightly crunchy and

golden. Served with a pineapple plum sauce.

Mozzarella Cheese Sticks

Crunchy coated deep fried Mozzarello cheese. Served with Marinara meat sauce.

Lesty Butfalo Wings

Served with fresh celery sticks and bleu cheese dressing for dipping.

JoJo Potato Skins

Topped with melted Juck and Cheddar cheese, chives and bacon bits. Accompanied with

sour cream.

Shrimp Pounder

One pound of popcorn baby shrimp, golden deep fried. Served with tortor and cocktail souce.

Seared Ahi Tuna

Yellow Fin Tuna, lightly spiced and seared. Served with sides of soy dressing and wasabi

vinoigrette.
Palace Sliders

Four mini burgers topped with melted Tillomook cheddar and smoked bacon.

Crispy Green Bean Fries

Toasted onion baftered green beans with homemade Palace Ranch dressing dip.

SALADS

Served with freshly baked bread.

Chef Salad
Diced turkey breast, ham, Cheddar and Mon-
terey
Jock cheese, fomatoes and egg over fossed crisp
greens.

Chicken Taco Salad
Fajita chicken, fresh greens, tomatoes and black
olives in o crispy taco shell bowl. Topped with
Monterey Jack ond Cheddor cheese, sour creom
and Palace house salsa.

Shrimp Lovie

Gulf of Alaska shrimp, crisp greens, sliced tomato
ond egg. Served with our homemade Palace
Louie dressing.

Spinach Salad

Fresh spinach topped with Parmesan cheese, eqg,
tomato, homemade croutons, and bacon bits.
Tossed with Paloce honey mustard dressing.

Seared Ahi Tuna Salad

Seared soshimi SIXIE tuna atop fresh chopped
salod mix. Tossed with coramelized almonds
and wasabi vinaigrette.

Chicken Caesar Salad

Crisp Romaine lettuce tossed with our own
Coesor dressing and croutons. Topped with
grilled strips of seasoned chicken Ereust

Cobb Salad

The king of salods. Crisp greens topped with
bacon, furkey, blue cheese crumbles, avocado
slices, egg and tomato.

Oriental Chicken Salad

Our Salod Chef, Becky, created o solod with
Teriyaki Chicken, sweet boby ls}ens, crunchy water
chestmuts, fresh greens fopped with Chinese
noodles and Poloce Oriental Dressing.



Ellensburg Champion Chili Burger
Open foced bﬂ]lﬂﬂl’ topped with Ellensburg

Chompion Chili & shredded cheese. Add fries

Burgers below are served with crisp iceberg lettuce,
plump tomato, sweet onion, mustard-laced relish,
mayonnaise on a fresh baked sesame bun.
Your choice of French Fries or Garden Salad.

Cheese Deluxe Hawaiian Chicken Burger s
With melfed Tillomook cheddar. Charbroiled chicken breast with o~ a¥w¥
Substitute o Gardenburger pineapple ring ond melted Swiss ¥

Mushroom Burger Cheese.
Melted natural Swiss cheese topped Mesquite BBQ Burger

with sautéed mushrooms. A juicy charbroiled burger bosted
Bacon Cheese Burger with mesquite barb-que souce and
Completed with crisp bucon strips and ~ covered with melted Tillomook
Tillomook cheddor cheese. cheddar cheese.
Palace Burger Screamin’ Jack Burger
For the hearty appetite. Two beef A jvicy patty basted with our secret

patfies, ham and Tillamook cheddar, recipe seasonings topped with mild
pepperjack cheese, grilled onions, and
crispy bacon. A taste so sensafional

Vo i o g Alaskan Halibut and Chips Basket
Add sautéed mushrooms or crispy bacon Beer bottered halibut served with lemon-dill tortor souce.
to your burger The best fish and chips you'll ever have.
Substitute fries for Seasoned curly fries Add a Palace House Salad for
or Beer battered onion rings

Chicken Tenderloin Strip Basket
Tender, lean white meat lightly

SANDWICHES Add a Palace House Sclad for

Served with your choice of French Fries

or Garden Salad.
Club House Turkey Hero
A triple decker layered with deli furkey, Sliced turkey with melted Natural PALA-C E
bacon, lettuce ond sliced tomato. Swiss cheese served on o French roll

e with lettuce, sliced tomato and F AVO RITE s

On grilled deli rye with melted mayonnaise.

Swiss cheese, sauerkraut and Prime Rib Dip With your choice of baked potato, mashed
sliced pastromi. Sliced slowoosted prime rib on o potato, rice pilaf or French fries. You also
BLT French roll served ou jus. get vegetable of the day, freshly baked
Bacon, lettuce ond tomato sandwich ~ French Dip bread and house salad or Caesar salad.
on foosted bread.

Cold Turkey T;i'u'u';mﬁﬁlém i il Teriyaki Chicken Breast

Generous porfion of furkey breast Tl chedbvand ¥l Chicken breast marinated and grilled to perfection.

topped with moyonnaise, giled sourdough brea. Tender and delicious.

lettuce and sliced tomato.

Chicken Fried Steak
An exclusive cut of Angus beef with homestyle breading.

Served with country or brown gravy.

Center Cut Top Sirloin
A tender, choice sirloin seared and
charbroiled to perfection.

Hot Prime Rib Sandwich
Sliced slow-roasted prime rib on thick-sliced bread
served open-face with mashed potatoes ond

homemade beef gravy.

* Can be cooked to order. Consuming raw or undercooked meats may increase your risk of foodborne illness.
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