
BRUNCH
Frangelico Cream Cheese Stuffed French Toast with 
Marinated Berries, Garnished with Sour Cream	 $9

Huevos Rancheros with Avocado and Queso Fresco	 $9

Open Face Spanish Omelet  Homemade Chorizo, 
Queso Fresco, Avocado Salsa, Caramelized Onions, 
Oven Roasted Tomatoes and Black Beans,
Garnished with Crema Fresca 	 $10

Grilled Smoked Pork Chop with Molasses-Ginger 
Sauce, Served with Braised Greens	 $14

SOUP AND SALADS
Cuban Black Bean Soup with Avocado Crema 
and Crispy Adobo Tortilla Strips	 $5

The Palette Chicken Salad  Chopped Grilled Chicken, 
Grapes, Spiced Chopped Pecans, Celery and Diced Granny 
Smith Apples, Served with Ranch Crostini	 $9

The Palette Southern Sideboard Salad 
Chopped Romaine Lettuce with Marinated Oven Roasted 
Tomatoes, Red Onions, Applewood Smoked Bacon, 
Black Eyed Peas, Fried Okra and Corn, 
Served with Ranch Crostini	 $9

House Salad  Chopped Romaine, Red Onion and 
Marinated Oven Roasted Tomatoes	 $5

DRESSING CHOICES :  Creamy Caper Vinaigrette, 
Comeback, Ranch, Blue Cheese, Balsamic Vinaigrette
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SANDWICHES
Sandwiches Served with Adobo Tortilla Chips

Big Louie Sandwich Grilled Veggies, Avocado Crema, 
Baby Greens, Marinated Oven Roasted Tomatoes, 
Grilled Chicken Breast and Manchego Cheese 
on Cuban Bread     	 $10

Bruno’s Spanish Wrap Grilled Chicken, Spanish 
Rice, Manchego and Pepper Jack Cheese Wrapped 
in a Flour Tortilla, Served with Black Bean Sauce 
and Avocado Salsa 	 $10

Cuban Sandwich Pressed Homemade Cuban Bread 
with Roasted Pork Loin, Smoked Ham, Manchego 
Cheese, Pickles and Mustard Drizzled with 
Roasted Garlic and Cilantro Oil	 $9

The Palette Burger Black Angus Beef Burger with 
Jalapeno Pimento Cheese, Candy Bacon, Crispy Red 
Onion, Baby Greens and Marinated Roasted Tomatoes 
on Toasted Pretzel Bun	 $10

The Palette Chicken Salad Sandwich  Homemade 
Chicken Salad Served on Sourdough, Wheatberry Bread 
or Pretzel Bun with Baby Greens and Oven Roasted 
Marinated Tomatoes	 $9.5

FOR THE LITTLE PALETTE
Grilled Cheese  Served with 
Adobo Tortilla Chips	 $7

BEVERAGES
Soda 	 $2
Sweet Tea/Unsweet Tea 	 $2
Lemonade  	 $2
Domestic Beer	 $4
Imported Beer  	 $5
Wine  	 $6
Mimosa / Bloody Mary 	 $7
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SATURDAY 

MENU
10:30am – 2pm


