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SPARKLINGSPARKLING
SweetSweet

101 Martini & Rossi, Asti Spumante, Piedmont,
      Italy (187ml).............................................................. 10
102 Martini & Rossi, Asti Spumante, Piedmont,     
      Italy (750ml)..............................................................36
103 Mionetto, Prosecco, Veneto, Italy (187ml)......... 10
104 Freixenet, Blanc de Blancs, Brut, Cava, 
      Catalonia, Spain.......................................................32

  DryDry
105 Korbel, Brut, California, NV (187ml).................. 10
106 Gloria Ferrer, Brut, Sonoma County................. 46
107 Louis Roederer, Brut, “Cristal”,
      Champagne, France,............................................. 350
108 Piper Heidsieck, Brut, Champagne, France... 125
109 Veuve Clicquot, Brut, Champagne, France....... 98
110 Dom Pérignon, Brut, 
     Champagne, France, 2010.................................... 250

ROSE AND SWEETROSE AND SWEET
111 The Palm, Rose, Provence, France..............  10/38
112 Piquitos, Moscato, Spain, 2018........................ 9/34
113 Forestville, Riesling, California, 2018............ 9/34

PINOT GRIGIOPINOT GRIGIO
114 Anterra, delle Venezie, Italy, 2018................... 9/34
115 Santa Margherita,Valdadige, 
     Veneto, Italy, 2018.................................................... 44

SAUVIGNON BLANCSAUVIGNON BLANC
116 Bonterra, Lake/Mendocino/Sonoma Counties,       
     Organically Grown, 2018.................................... 9/34
117 Kim Crawford, Marlborough,
     New Zealand, 2019.............................................12/48
118 Cakebread Cellars, Napa Valley, 2018................ 62

CHARDONNAYCHARDONNAY
Light IntensityLight Intensity

119 Coastal Vines, California,2018......................... 9/34
Medium IntensityMedium Intensity

120 Joseph Drouhin, Pouilly Fuissé, Burgundy, 
      France, 2018............................................................. 44

Full IntensityFull Intensity
121 Sonoma Cutrer "Russian River Ranches", 
      Sonoma Coast, 2018..........................................14/54
122 Cakebread Cellars “Reserve” 
     Carneros, Napa Valley, 2015/16...........................106 
123 Beringer Private Reserve, Napa Valley, 2017... 54
124 Far Niente, Napa Valley, 2018.............................. 98
125 Cakebread Cellars, Napa Valley, 2018................ 82

PINOT NOIR PINOT NOIR 
Light IntensityLight Intensity

126 Kim Crawford, New Zealand, 2018.................... 48
127 Francis Ford Coppola, “Directors”, 
      Russian River Valley,2017/18.............................. 48
128 Domaine Drouhin, Dundee Hills,
      Oregon, 2016............................................................ 80
129 Meiomi, California, 2018..................................14/48
130 Sonoma Cutrer,  "Russian River Ranches",
      Russian River Valley, 2017................................... 68
131 Guarachi, Sonoma Coast, 2012.............................112
132  Williams Selyem, “Westside Road Neighbors”, 
      Russian River Valley, 2014..................................185
133 Etude,Carneros, 2014/15........................................ 86
134  Joseph Phelps, Sonoma Coast, 2018..................78
**135 Napa Cellars, Napa Valley, 2017...........15/21/58
136 Flowers,Sonoma Coast, 2017............................... 88
137 Archery Summit, “Premier Cuvée”, 
     Willamette Valley, Oregon, 2018.......................... 80
138 Domaine Serene, “Evenstad Reserve”, 
     Willamette Valley, Oregon, 2017..........................116
139 Domaine Serene, Pinot Noir, “Yamhill Cuvée”, 
     Willamette Valley, Oregon, 2017.......................... 86

Medium IntensityMedium Intensity
140 Goldeneye by Duckhorn,
      Anderson Valley, 2017............................................ 86
141 Cuvaison,”Mariafeld”, Carneros, 2017................ 66
142  Cakebread Cellars, “Two Creeks Vineyards”, 
      Anderson Valley, 2018........................................... 92
143 Guarachi,”Gap’s Crown Vineyard”,
      Sonoma Coast, 2014..............................................120
144 Kosta Browne, Sonoma Coast, 2018.................160
145 Kosta Brown, "Keefer Ranch", 
      Russian River Valley, 2018................................. 275
146 Kosta Browne, Russian River Valley, 2018..... 175
147 Sea Smoke, “Ten”, Santa Rita Hills, 2017/18.......195
148 Rodney Strong, "Reserve",
      Russian River Valley, California, 2015.............. 56
149 Rusack, Santa Barbara County, 2014................ 98
150 Ironstone, Lodi, California, 2018....................9/34
151 Kosta Browne, “Gap’s Crown Vineyard”, 
      Sonoma Coast, 2018.............................................200
152 Belle Glos, “Clark & Telephone Vineyard”, 
      Santa Maria Valley, 2018...................................... 88
153 Orin Swift "Slander", California, 2017.............. 90
154 Sea Smoke, "Southing",
      Santa Rita Hills, 2017/18..................................... 175

Not going to finish your bottle?  
Don't worry - Wisconsin law allows you to cork 

and carry your bottle home! 
Please Drink Responsibly. 

MERLOTMERLOT
Medium IntensityMedium Intensity

155 Glass Mountain, Chile, 2015................................9/34
156 Markham, Napa Valley, 2016...................................54
157 J. Lohr, “Los Osos”, Paso Robles, 2018................ 38
158 Duckhorn, Napa Valley, 2018..................................66

Full IntensityFull Intensity
159 Emmolo, Napa Valley, 2018.....................................60
160 Cakebread Cellars, Napa Valley, 2016..................94
161 Duckhorn, “Three Palms Vineyard”, 
      Napa Valley, 2017..................................................... 124
162  Duckhorn, Three Palms,
      Napa Valley, 2014.................................................... 200

IMPORTED REDSIMPORTED REDS
Medium IntensityMedium Intensity

163 Lamole di Lamole, Chianti Classico, Tuscany, 
      Italy, 2016.....................................................................46
164 Colomé, Malbec, Salta, Argentina, 2018..............58
165 Penfolds Shiraz,”Kalimna Bin 28”, 
      South Australia, 2017............................................... 72
166 3 Rings, Shiraz, Barossa Valley,
      Austrailia, 2017...........................................................46
167 Valentín Bianchi, Malbec, “Elsa”, Mendoza, 
      Argentina, 2019......................................................9/36
168 Château Lafite Rothschild, Pauillac, Bordeaux,   
      France, 1990............................................................ 1795
169 Tinto Figuero, Tempranillo, “15”, 
      Ribera del Duero, Reserva, Castilla Y León, 
      Spain, 2016..................................................................44

Full IntensityFull Intensity
170 M. Chapoutier, Châteauneuf du Pape, 
      “La Bernardine”, Rhône, France, 2016/17..........98
171 Masi, Amarone della Valpolicella Classico, 
      “Mazzano”, Veneto, Italy, 2009.............................248
172  Caymus, Red, “Schooner”, Global, 
      Voyage 8........................................................................ 72
173 Two Hands, “Angels’ Share”, McLaren Vale, 
      South Australia, 2017...............................................88

RED BLENDRED BLEND
Medium IntensityMedium Intensity

174 Conundrum, California, 2018............................. 12/48
175 Decoy by Duckhorn Sonoma County, 2017..........56
176 The Federalist, “Dueling Pistols”, 
      Dry Creek Valley,2016.............................................. 72

Full Intensity   Full Intensity   
177 Francis Ford Coppola,”Eleanor”, Sonoma Napa    
      Counties, 2014.............................................................84
178 Leviathan, California, 2017...................................... 78
179 Beaulieu Vineyard, “Tapestry Reserve”, 
      Napa Valley..................................................................86
180 Quilceda Creek, “CVR”, Columbia Valley,   
      Washington, 2016.................................................... 120
**181 The Prisoner, Napa Valley, 2019............ 18/26/68
182 Orin Swift, “Abstract”, California, 2018...............86
183 Rodney Strong, "Symmetry",
      Alexander Valley, 2015/16........................................82
184 Orin Swift, “Machete”, California, 2017...............82
185 Caymus-Suisun, "Grand Durif",
      Suisun Valley, 2018.................................................... 78

ZINFANDELZINFANDEL
Medium IntensityMedium Intensity

186 Frank Family Vineyards, Napa Valley, 
      Sustainably Grown, 2018................................... 16/64
187 Frog’s Leap, Napa Valley, 2018...............................58

Full IntensityFull Intensity
188 Grgich Hills, Napa Valley, 2015.............................. 77
189 Rosenblum Cellars, Paso Robles, NV............ 10/34
190  Seghesio,” Old Vine”,
      Sonoma County, 2018............................................... 72
191 Orin Swift, "8 Years In The Dessert",
      California, 2018.......................................................... 83

CABERNET / CABERNET BLENDCABERNET / CABERNET BLEND
Medium Intensity Medium Intensity 

192 Simi, Sonoma, 2018 ......................................................... 14/56
193 Hourglass, “Blueline Estate”, Napa Valley, 2014.........195
194 Hayes Ranch, California, 2018/19..................................9/34
195 Justin, Paso Robles, 2018................................................. 16/64
196 Textbook, Napa Valley, 2018..................................................70
197 Quilt, Napa Valley, 2018.................................................... 16/64
198 Dusted Valley, Walla Walla Valley, WA, 2017........76 
199 Guarachi Family Wines, Napa Valley, 2014............88

Full IntensityFull Intensity
201  Stag’s Leap Wine Cellars, “Artemis”,
       Napa Valley, 2016....................................................................120
202 Chateau Montelena Estate, Calistoga, 2009.......218
203 Raymond "Reserve Selection,"
       Napa Valley, 2018..................................................................78
204 Caymus, Napa Valley, 2019.............................................gls 26
205 Caymus, Napa Valley, 2019 (1L).........................................150
206 Frog’s Leap,”Estate Grown”, Rutherford, 2017............88
207 Niner Wine Estates, "Bootjack Ranch",
      Paso Robles, 2016/17...........................................................74
208 Jamieson Ranch Vineyards, “Double Lariat”,
       Napa Valley, 2016......................................................................66
209 Frank Family Vineyards, Napa Valley, 2017.......... 24/94
**210 Durant & Booth, Napa Valley, 2018.................. 16/23/64
211 Cass, Paso Robles, 2016...........................................................72
212 Jordan, Alexander Valley, 2016............................................113
213 Overture by Opus One, Napa Valley.................................190
214 Stags’ Leap Winery, Napa Valley, 2016............................88
215 Hess Collection, Mount Veeder, 2016................................ 94
216 Terlato, Rutherford, 2015...................................................... 135 
217 Silver Oak, Alexander Valley, 2016/17............................144
218 Faust, Napa Valley, 2017......................................................... 80
219 Merryvale, Napa Valley, 2016................................................98
220 Chateau St. Jean "45th Anniversary Reserve", 
       Sonoma County, 2015...........................................................245
221 "Palermo" by Orin Swift, Napa Valley, 2018.................. 80
222 "Mercury Head" by Orin Swift, Napa Valley, 2017....192
223 Cade, Howell Mountain, 2017.............................................160
224 Robert Foley, Napa Valley, 2014.........................................146
225 Cakebread Cellars, Napa Valley, 2017.............................124
226 Grgich Hills,”Estate Grown”, Napa Valley, 2016.........116
227 Spottswoode, St. Helena, 2017.........................................260
228 Duckhorn, Napa Valley, 2017/18..................................20/90
229 M By Mondavi, "Animo", Napa Valley, 2015...............220
230 Nickel & Nickel, Napa Valley, 2017 .................................195
231 "Postmark" by Duckhorn, Napa Valley, 2018 .................72
232 Far Niente, Oakville, 2017...................................................248
233 Plumpjack, Oakville, Napa Valley, 2017......................... 225
234 Robert Mondavi Winery, Oakville, 2017.............. 98
235 Silver Oak,Napa Valley, 2015/16............................190
236 Simi, ”Landslide Vineyard”,
      Alexander Valley, 2016.............................................. 88
237 Quilceda Creek,Columbia Valley,
      Washington, 2017...................................................... 260
238 Joseph Phelps, Napa Valley, 2018...........................110
239 Beringer, “Private Reserve”, Napa Valley, 2017......210
240 Chimney Rock Winery, 
       Stags Leap District, 2017.................................34/136
241 Stag’s Leap Wine Cellars,”Cask 23”,
      Napa Valley, 2014...................................................... 420
242 Stags Leap Wine Cellars, SLV,
      Stags Leap District, 2017....................................... 225
243 Beaulieu Vineyard, Cabernet Sauvignon, 
      "Georges de Latour Private Reserve",
       Napa Valley, 2015..................................................... 250
244 Inglenook, “Cask”, Rutherford,  
       ...........................2005…350   2010…300   2009….295 
245 Mad Hatter, Napa Valley, 2018...........................19/92
246 "Papillon" by Orin Swift, Napa Valley, 2017........118
247 "Isosceles" by Justin, Paso Robles, 2017.............. 94
248 Caymus, "Special Selection", Napa Valley, 2016........275
249 Continuum, “Sage Mountain Vineyard”, 
       Napa Valley, 2015/16................................................275
250 Quintessa, Rutherford, 2017..................................290
251  Opus One, Napa Valley, 2017.......................... 90/405
252 Opus One, Napa Valley, 
       2013.....450     2016.....495     2017.....405
253 Stags' Leap Winery, "The Leap",     
      Stags Leap District, 2016........................................ 134
254 Almaviva Puente Alto, Chile, 2017........................275
255 "Insignia" by Joseph Phelps, 
       Napa Valley, 2016.....................................................370
256 Hundred Acre, ”Ark Vineyard”,
      Napa Valley, 2010...................................................... 895
257 Rutherford Ranch Reserve, Napa Valley, 2017.............84    
      

WINE LISTED FROM
MILDER TO STRONGER

Wines By-the-Glass are noted in Red.
Palmer's Hand-Selected Featured Wines 

are noted in **Red**

Our red wines are cellared at 60 degrees. 
Due to rapid turnover the vintages may change.

* - Limited Supply. 

PALMER'S MAGNUM SELECTION 
Sea Smoke "Ten" Pinot Noir....380

Sea Smoke "Southing" Pinot Noir....340
Joseph Phelps, Napa Valley ...200

Continuum Estate, Napa Valley, 2017...540 
Joseph Phelps, “Insignia”, Napa Valley, 2015....685
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*Consuming raw or undercooked beef, poultry or seafood may increase your risk of food-borne illness.

For separate checks, please request prior to ordering. Unfortunately we do not accept prepaid 
debit/credit cards. Sorry for any inconvenience.

Groups of 6 or more subject to 18% service charge.

Serving 7 Nights Per Week • Carry Outs Available • Gift Certificates AvailableServing 7 Nights Per Week • Carry Outs Available • Gift Certificates Available

Bearnaise.................................. 4
Gorgonzola................................ 5
Truffle Butter........................... 6

Shrimp*........................... 4 each
Au Poivre................................... 3
Lobster*...................................39

STEAK: HOW IT'S DONE 
Rare: Very red, cool center. 

Medium Rare: Red/pink, warm center. 
Medium: Mostly pink, slight red center 

Medium Well: Slightly pink center. 

SOUPS & SALADSSOUPS & SALADS
Shrimp Bisque...........................................................Bowl 9
Baked French Onion................................................Bowl 9
Caesar......................................................................................7
Tomato & Fresh Mozzarella with Basil.........................8
Bleu Cheese Wedge.............................................................9
Palmer's Strawberry Walnut with Bleu Cheese...........8 

APPETIZERSAPPETIZERS
Escargot in Mushroom Caps........................................... 14
Shrimp Cocktail............................................Each 4.......16
Baked Brie........................................................................... 13
Ahi Tuna............................................................................... 16
Calamari with Marinara....................................................11
Shredded Onion Rings......................Small...9  Large...11
Eggplant with Marinara................................................... 13
Mozzarella Marinara...........................................................9
Wisconsin Cheese Curds...................................................9
Wings (Regular, Hot, BBQ).............................................11
Chicken Tenders...................................................................9
Assorted Cheese Tray....................................................... 16
Sautéed Mushrooms ...........................................................7

ENTRÉE SPECIALSENTRÉE SPECIALS
Walleye Pike
(Pan-fried or Broiled with Toasted Almond Brown Butter) ........................ 28
Salmon Fillet (Broiled with Maple Ginger Glaze or
Grilled with a Cucumber & Mango Salsa)....................................................28
Seafood Alfredo (Pan Seared w/Shrimp and Scallops over Pasta)..........28
Ahi Tuna (Sesame-Crusted w/Wasabi and Soy Reduction)...................32 
Scallops (Pan Seared w/Proscuito Ham & Topped with Balsamic Glaze)...34
      With Turf..................................................................... 48
Jumbo Shrimp (Grilled or Fried).............................................. 28
      With Turf..................................................................... 45
Lobster Tail (6-8oz. Cold Water Tail)......................... 48
      With Turf......................................................................73

STEAKS & CHOPSSTEAKS & CHOPS
Palmer's Bone-In Ribeye (18-20 oz)............................. 44
Ribeye (16 oz)......................................................................34
Bone In Filet (12oz).......................................................... 46
Big Filet Mignon (12 oz).................................................. 46
Filet Mignon (8 oz)............................................................38
Petite Filet Mignon (6 oz)................................................34
Big New York Strip (16 oz)............................................ 42
Big Porterhouse Steak (24 oz)...................................... 42
Lamb Chops (15 oz)...........................................................36
All Natural Pork Chop (16oz)......................................... 28

Steak ComplementsSteak Complements

*Only Available with the Purchase of an Entree

RIBS, CHICKEN & DUCKRIBS, CHICKEN & DUCK
Palmer's Baby Back Ribs.................................................32
Palmer's Half Rack Ribs..................................................22
Ribs & Turf.........................................................................46
Half Split Roasted Chicken.............................................22
Chicken Jambalaya over Pasta .......................................25
(Cajun Blackened Chicken Breast, Andouille & Italian Sausages served with a 
Red Pepper Cream Sauce atop Penne Pasta)
Half Roasted Duck..............................................................28

All of our steaks are served with sauteed mushrooms. 
All Dinner Entrees include Soup du Jour or House Salad. 

Choice of Baked Potato, French Fries, 
Side of Pasta or House Vegetable.

SIDE DISHESSIDE DISHES
Asparagus.......................................................................... 7
Broccoli..............................................................................6
Brussels Sprouts w/Bacon...........................................8
Creamed Corn..................................................................6
Loaded Twice Baked Potato.........................................6
Palmer's Mac 'n Cheese.................................................6
Sautéed Mushrooms....................................................... 7
Seasonal Risotto............................................................. 7
Truffle Parmesan Fries.................................................. 7
6 Pack of Beer for Kitchen......................................... 18

All Steaks & Chops Gluten Free.
Most Menu items can be prepared Gluten Free upon request.

Gluten Free Bread & Gluten Free Pasta Also Available.

FEATURED WINES
"A TASTE OF NAPA""A TASTE OF NAPA"

TAKE A TOUR THROUGH NAPA VALLEY WITH THESE            
HAND-SELECTED WINES!

NAPA CELLARS PINOT NOIR
light, balanced, and velvety, with flavors of dark berry, vanilla, toasted
pie crust, and a touch of cocoa powder with cinnamon on the finish

15      21    58

THE PRISONER RED BLEND
bold yet smooth, with notes of black fruit, savory spices 

and oak, with a luscious finish

18      26    68

DURANT & BOOTH CABERNET SAUVIGNON 
layered flavors of dark berries, baked plum, and mocha, with hints of

spice and a touch of earthiness, structured and well balanced

16      23    64


