starters
chef salad, romaine, egg, bacon, tomato, scallion, avocado, swiss, turkey, parmesan
peppercorn ranch 12
arugula and roasted apple salad, arugula, smoked blue cheese, quinoa granola,
and apple cider vinaigrette 14
caesar, romaine, parmesan, crouton 9
crab cake salad, mixed greens, lump crab meat, roasted red pepper, scallion, avocado dressing 18
white bean and chick pea hummus, goat cheese, citrus gremolata, pita 9
shrimp cocktail, poached shrimp, cucumber tomato relish, lemon 16
hot apps

tomato bisque
cup 5, bowl 7
soup of the day
cup 7, bowl 9

salad additions
chicken 8
salmon 14
shrimp 4 per piece
a la carte steaks

12 oz. “The Cincinnatian Filet” 38
mussels, tomato, saffron, wine, herbs 16
14 oz. strip 45
tater tot poutine, madtree beer cheese, crumbled bacon, pickled onion relish 10
14 oz. salmon 39
chicken wings, choice of sauce: bbq, spicy pepper, parmesan garlic, with celery & blue cheese 12
short rib pretzel nacho, short ribs, jalapeno honey mustard, ranch, beer cheese, pretzel chips 14
sides
wild mushroom flatbread, mushroom blend, mozzarella, truffle, parmesan, fresh herbs 13
grilled broccoli 8
five cheese flatbread, a blend of five cheeses, tomato sauce, and crispy onions 12
mushrooms 12
chicken bacon flatbread, grilled chicken, mozzarella, arugula, crumbled bacon,
mashed potato 8
ranch and sundried tomato 14
mac and cheese 12

sandwiches
cincinnatian burger, bacon, american, crispy onion, spicy aioli, house cut fries, fry sauce 16
the vine, fontina, mushrooms, caramelized onions, house bbq, house cut fries, fry sauce 14
the 6th street, lettuce, tomato, onion, pickle, chips 12
turkey club wrap, lettuce, tomato, bacon, roasted turkey, cheddar, ranch, chips 14
jerk chicken tacos, chipotle salsa, pickled red onions, scallion, cotija, cilantro sour cream 15
southwest veggie tacos, black bean salsa, pickled onions, cilantro sour cream 14
sesame pork tacos, napa cabbage, pickled veg, spicy sesame vinaigrette, cilantro 15
the ‘nati cheesesteak, madtree beer cheese, sautéed onions, peppers, ribeye 16
entrée
roasted pork loin, barley risotto, honey glazed carrots, apple cider gastrique 28
scallops, cous cous, lemon vinaigrette, arugula, balsamic 32
braised short ribs, potato puree, parmesan, herbs 28
seared salmon, brussels sprouts, herbed pilaf, arugula salad 27
pasta
my father’s lasagna red sauce, ground beef, four cheese blend 18
penne pasta, red sauce, mushroom, caramelized onion 16
b.l.t. mac and cheese, four cheese blend, bacon, arugula, tomato 19
braised duck cavatappi, fontina cheese, roasted mushroom, crispy prosciutto 22

mixed veg 8
kettle chips 4
fried brussels sprouts 8
house cut fries with parmesan
snow and garlic butter 6
dessert
cream cheese swirl brownie
graham cracker crust,
white chocolate 10
cannoli
sweet ricotta,
chocolate 10
nutella s’more bread pudding
charred marshmallow ice cream 10
mascarpone cheese cake
macerated berries 12

*although the palace exercises every caution, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

