PALMER'S CLASSIC APPETIZERS

"KINGS WINGS" 19
Jumbo Wings, Celery, Blue Cheese Dip,
Dry Cajun, Indian Tandoori, Korean BBQ or Buffalo

BAY HILL FISH FINGERS 21
House-Battered Walleye Strips, Caper Tartar Sauce

WHITE CHEDDAR CHEESE CURDS 16
Blueberry Bourbon Pecan Sauce

AVOCADO-CHICKEN SPRING ROLLS 18
Chipotle Dipping Sauce

ASIAN FRIED CALAMARI 18
Sweet Chili Sauce

THIN-CUT TANGLER ONION RINGS 12
Garlic Aioli

SALADS

ARNIE'S CHOPPED BLT 14
Chilled Iceberg, Grape Tomato, Red Onion,
Bacon, Gorgonzola Crumble,
Blue Cheese Dressing

CLASSIC CAESAR 12
Romaine, Parmesan Cheese, Garlic Crouton,
Creamy Caesar Dressing

DEACON'S SALAD 14
Baby Arugula, Goat Cheese, Dried Cherry,
Roasted Pine Nut, Juniper-Vanilla Dressing

Add Chicken 6
Add Salmon 10

No separate checks for groups of 6 or more

PALMER'S GRILLE

‘At Deacon's Loofge gogf Course

BURGERS, SANDWICHES & HANDHELDS

Served with Chips or Coleslaw
Sub Thin-Cut Fries or Waffle Fries $3

BUILD YOUR OWN BURGER* 18
Choice of Cheese,
Lettuce & Tomato, on a Toasted Bun
Add Bacon $2

PALMER'S SOURDOUGH WAGYU MELT* 21
Pepper-jack, Bacon Jam, Tangler Onion,
Grilled Sourdough

CRISPY OR GRILLED CHICKEN & SWISS 17
Lettuce, Tomato, Jalapeno,
Ranch Dressing on Toasted Bun

ROASTED VEGETABLE FLATBREAD 16
Eggplant, Broccoli, Grape Tomato, Porcini,
Stracciatella, Gorgonzola, Arugula

DEACON'S CLUB ON MARBLE RYE 18
Turkey, Ham, Swiss, Cheddar, Bacon,
Lettuce, Tomato and Mayo

PASTRAMI REUBEN ON CARAWAY RYE 19
Swiss Cheese, Sauerkraut, Russian Dressing

BEER-BATTERED WALLEYE HOAGIE 22
Shredded Lettuce, Tomato,
Tartar Sauce

BASKETS
Served with Chips & Coleslaw
Sub Thin-Cut Fries or Waffle Fries $3

BEER BRAISED BRATWURST 12
Sauerkraut and Mustard

PALMER'S FAMOUS SLOPPY JOE 12
Sweet and Tangy Classic

CHICKEN TENDERLOIN FRITTERS 14
Choice of Dipping Sauce
Korean BBQ, Ranch, Buffalo, or Blue Cheese

*“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.” *



Palmer's Grille
‘At Deacon's Loc{ge Cjo/[f Course

Dinner Menu Availahle after 4:30

CHEF'S FAVORITE
IMERULI KHACHAPURI-GEORGIAN CHEESE FILLED BREAD 19
Satsivi Chicken in Walnut-Saffron, Lobio Bean Puree
ARNOLD PALMER'S FAVORITES CHEF'S SPECIALTIES
"KINGS" WINGS 18 SHAOXING PORK BAO BUNS 19
Dry Cajun Rub, Tandoori, Ginger, Cucumber, Leek,
Korean BBQ or Buffalo Szechuan Peppercorn-Plum Sauce
ARNIE'S STEAK TACOS 18 SEA SCALLOP POKE* 22
Beef, Bell Pepper, Onion, Cheese, Fresh Scallop, Yuzu, Shiro Shoyu,
Avocado Salsa & Sour Cream Wasabi-Furakake Rice Crisps, Sesame
CHICKEN-AVOCADO SPRING ROLLS 18 ROASTED VEGETABLE FLATBREAD 16
Chipotle Aioli Eggplant, Broccoli, Tomato, Porcini, Stracciatellq,

Gorgonzola, Arugula-EVOO Finish

SOUP & BREAD

CHEF'S SOUP DU JOUR
Ask your server for today's selection

WILD SHRIMP-CORN CHOWDER 10
Argentina Red Shrimp, Bacon, Potato, Cream, Fresh Herb

CIABATTA FORTWO 6
Roasted Tomato-Herb Butter
SALADS

ARNIE'S CHOPPED BLT 14
Chilled Iceberg, Grape Tomato, Red Onion, Bacon, Blue Cheese, Blue Cheese Dressing

CLASSIC CAESAR 12
Artisan Romaine, Shaved Parmesan, Garlic-Cheese Crouton, Creamy Caesar Dressing

DEACON'S SALAD 14
Baby Arugula, Goat Cheese, Dried Cherry, Pinenut, Juniper-Vanilla Dressing

Add Chicken 6 | Add Salmon 10 | Shrimp Skewer 14

*“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.” *



Palmer's Grille
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Dinner Menu Available after 4:30

4 CHEF'S FEATURES )

BOMBAY MASALA CURRY CHICKEN 28
Basmati Rice, Cucumber Raita, Buttered Naan

SEA SCALLOP PAPARDELLE 45
\ Light Basil-Porcini Cream, Mushroom, Pepper, Tomato, Asparagus, Parmesan )

OVER LAND

All main courses come with Chef's Choice of Daily Starch & Vegetable

PALMER'S WAGYU CHEESEBURGER* 25 ARNIE'S FAMOUS MEATLOAF 25
Pepper-Jack, Swiss, Bacon Jam, Onion Ring, Sweet Tomato Glaze, Mushroom Gravy
Tomato, Lettuce, Chipotle Aioli, Fries

140Z CHAR-GRILLED RIBEYE* 44 KUROBUTA PORK TENDERLOIN* 38
Sherried Mushroom, Veal Jus The Wagyu of Pork
Bacon Wrapped, Lavender-Peach Compote

BELOW THE WATERLINE

All main courses come with Chef's Choice of Daily Starch & Vegetable

CHAR-GRILLED WILD RED SHRIMP 32 FRESH CATCH OF THE DAY MP
Lime-Garlic Marinated Kebabs, Server will inform you of the catch, style and price
Caramelized Fresh Fennel

OVEN ROASTED "KING" SALMON 30 MINNESOTA WALLEYE 30
Maple-Soy Glazed, Cilantro & Scallion Choose from Lemon-Butter Broiled or
Tarragon-Cashew Crusted Walleye
With Caper Tatar Sauce

No separate checks for groups of 6 or more

*“Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of foodborne illness.”*5/26 Sysco



