
SIGNATURE LOW-PROOF COCKTAILS
Palace OLD Fashioned  . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . .  20
Knob Creek Single Barrel, Demerara Syrup, Orange, Chocolate Bitters

Blueberry Martini  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 16
Titos Handmade Vodka, Cointreau, Blueberry, Lemon Juice, Simple Syrup

Prosecco colada                                                                  . 17

22

24

21

14 

Lalo Blanco Tequila, Cointreau, Strawberry, Lavender

ZERO-PROOF 
Dark & Stormy
Lyre’s Dark Cane Spirit, Lime, Vanilla, Fever-Tree Ginger Beer

Faux-Loma . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 
Lyre’s Agave Blanco Spirit, Lime, Agave, Fever-Tree Sparkling Pink Grapefruit

Strawberry-Nojito                                                                   
Strawberry, Mint, Simple Syrup, Club Soda

                            . . . . . . . . . . .

NON-ALCOHOLIC DRINKS
COKE PRODUCTS    5

ICED TEA .   .  .  .  .  .  .   .  .  .  .   8

ACQUA PANNA

San PELLEGRINO . . . . . . . . . . . . . . . . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

Scan the QR Code To 
view our upcoming 
activites & Events!

FULL MENU

Malibu Coconut rum, Pineapple, Coconut, Riondo Prosseco

Garden cooler  .   .   .  .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  .
Don Julio Blanco Tequila, St-Germain, Cucumber, Lime, Coconut Water, Fever-Tree 
Club Soda

Blueberry ElderflowER Sour  .  .  .  .   .   .   .  .  .   .   .   .   .  .  .  .  .  .  .  .  .  .  .  .  .
Basil Hayden Bourbon, St-Germain, Lemon, Blueberry, Mint

Honey Jasmine Spritz .  .  .  .  .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .
Bombay Sapphire Gin, Lemon, Honey-Jasmine Syrup, Riondo Prosecco

 Strawberry Lavender MargaritA  19

14

 8

8

Red Bull / Sugar-Free Red BulL .  .  .  .  .  .  .  .  .  .  .  .  .   .  .  .  .  .  .  .  .  .  .  .  .   12
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All prices are subject to a 20% gratuity charge. For guests with food allergies or specific dietary requirements, please inform your 
server when ordering.*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food 

borne illness

Vegetarian Gluten Friendly

BITES
Chicken Wings     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                        19
Tossed in Choice of Buffalo Sauce or BBQ, Served with Carrots and Celery, 
Choice of Ranch or Blue Cheese

•Charcuterie Board . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                        28
Salami, Prosciutto, Manchego Cheese, Brie Cheese, Roasted Almonds, Pickled
Vegetables, Fig Jam, Crispy Pita Slices

•Loaded Fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                             16
Sliced Jalapenos, Chopped Bacon, Fresh Queso Sauce, Scallions, Served with
Ranch Dip

•Crab & Shrimp Dip . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                        24
Crab, Shrimp, Mozzarella & Monterey Jack Cheese, Scallions, Toasted Baguettes

Pepperoni FlatBread  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                      18
Cup & Char Pepperoni, House Pizza Sauce, Mozzarella, Basil Pesto

Jumbo Bavarian Pretzel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   18
Warm Cheese Dip, Whole Grain Honey Mustard

•Philly Cheesesteak Egg Roll  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               19
Beef Tenderloin, Cooper Sharp Cheese, Caramelized Onions, Harissa Aioli

FEATURED FROM THE L P  GRILL
For All Salads and Quinoa Bowl - Add Chicken $7 | Add Salmon* $9

House Salad      . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                         18
Spring Mix, Fennel, Watermelon Radish, Sliced Apple, Honey Comb Vinaigrette, 
Crispy Quinoa 

Classic Caesar Salad    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   17
Fresh Romaine Lettuce, Caesar Dressing, Garlic Parmesan Crumbs

Mediterranean Salad    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   19
Fresh Romaine, Arugula, Red Onion, Marinated Tomato, Mixed Olives, Cucumber, 
Feta Dressing 

Grilled Vegetables Quinoa Bowl*        . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     19
Fresh Grilled Vegetables Sauteed with Quinoa, Served with Tomato sauce, 
Topped with Shaved Parmesan, Pesto & Basil 

Strip Dinner*     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                         48
NY Strip, House Steak Butter, Vegetable of the Season, Mashed Potatoes 

Double CheeseBurger* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     25
Two All Beef Patties, Cheddar Cheese, Caramelized Onions, Beef Bacon Jam, 
Topped with Special Sauce, served on a Brioche Bun, Fries, Half Pickle | Gluten 
Free Bun Available

Loch Duart Salmon*    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                    39
Loch Duart Scottish Salmon, Lemon Butter, Vegetable of the Season, Mashed 
Potatoes

•Honey Garlic Smoked Wings . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                22
Tossed in a Honey Garlic Sauce, Celery, Carrots, Served with a choice of Blue 
Cheese or Ranch Dipping Sauce 

•Chicken Caprese Sandwich  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                 24
Grilled Chicken, Mozzarella Cheese, Herb Roast Tomatoes, Arugula, Balsamic 
Glaze, Pesto, Served on Focaccia Bread, Fries

DESSERTS
Strawberry shortcake cheesecake  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          10
Vanilla Cheesecake, Strawberry Cake, Strawberry Crunch, Cream Cheese Icing, 
Glazed Fresh Strawberry

Chocolate a la mode    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                    9
Decadent Chocolate Brownie with a Pretzel Crust Topped with Vanilla Ice Cream, 
Chocolate Sauce

FULL MENU



ON DRAFT
Taps of the Week - Rotating Local and 
Regional Taps

Small	 Large

Local 	 14
High Stepper American IPA  
Crooked Can, Winter Garden, 
FL
Jai Alai IPA  
Cigar City Brewing, Tampa,  FL

SPECIALTY 	 14
Stella Artois 
Belgian Lager, Leuven, Belgium
Blue Moon Belgian White 
Belgian Style Wheat Ale, Denver, 
CO
Kona Big Wave 
Kona Brewing Company, Kona, HI

Domestic 9	 13
Bud Light 
American Light Lager, St. Louis, MO
Michelob Ultra 
American Light Lager, St. Louis, MO
Angry Orchard 
Cider, Walden, NY
Landshark 
Lager, Margaritaville Brewing, 
Jacksonville, FL

BOTTLES & CANS
SPECIALTY 11
Guinness Draught – Dublin, Ireland
Samuel Adams Boston Lager – 
Boston, MA 
Blue Moon Belgian White – Denver, 
CO
Lagunitas IPA – Petaluma, CA 
Stella Artois – Leuven, Belgium 
Heineken - Amsterdam, Netherlands 
Heineken Silver – Amsterdam, 
Netherlands
Heineken 0.0 - Amsterdam, 
Netherlands
Corona Extra - Mexico City, Mexico 
Corona Premier – Mexico City, 
Mexico
Modelo Especial - Mexico City, 
Mexico
High Noon Vodka Soda - Modesto, 
CA
Athletic Brewing Company Run Wild 
IPA -Stratford, CT
Truly - Boston, MA
Golden Road Mango Cart - Los 
Angeles, CA

domestic 9
Budweiser - St. Louis, MO
Miller Lite - Milwaukee, WI
Bud Light - St. Louis, MO
Coors Light - Golden, CO
Michelob Ultra - St. Louis, MO

SIPPING
bourbon
Angel’s Envy  
Basil Hayden’s   
Blade & Bow
Booker’s  
Buffalo Trace   
Bulleit 
High west 
Horse Soldier
Hudsons Bright Lights Big 
Bourbon
Jim Beam
Knob Creek   
Makers Mark 
Rabbit Hole Cavehill 
Redemption
Russell’s Reserve 10 yr    
St. Augustine   
Wild Turkey 101   
Woodford Reserve 
Woodford Reserve 
Double Oaked

rum 
Diplomatico Reserva 
Mount Gay Black Bar-rel  
St. Augustine  
Zacapa 23

rye whiskey 
Angel’s Envy Rye   
Basil Hayden Dark Rye  
Bulleit Rye  
Knob Creek Rye   
Redemption Rye  Whistle 
Pig 10 Year 

whiskey	
Canadian Club
Crown Royal           
Fireball
Gentleman Jack		  	
Jack Daniel’s Single Barrel 
Jameson Irish		
Southern Comfort Black 
Label 		
Suntory Toki	

scotch
Ardmore 		
Bowmore 12 Year		
Chivas Regal 12 Year		
Dewars
Glenfiddich 12 Year	
Glenfiddich 15 Year	
Glenlivet 12 Year	
Glenlivet 15 Year	
Glenlivet 18 Year	
Glenmorangie 12 Year	
Johnnie Walker Black		
	Johnnie Walker Blue	
J&B
Laphroaig			
The Macallan 12 Year	
The Macallan 15 Year	
The Macallan 18 Year	

cognac	
Courvoisier VS		
Courvoisier VSOP		
Courvoisier XO		   
Hennessy VS		
Hennessy XO		
Hennessy Paradis Imperial
Martell Cordon Bleu	
Martell Cordon Bleu Extra
Remy Martin VSOP	
Remy Martin XO		
Remy Martin Louis XIII 
Grand Champagne	 
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La Posta Fazzio, Argentina | Malbec 25       72

Peyrassol 'Les Templiers', France | Rose 27       76
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