
l a r g e  p l a t e s  

S e r v e d  w i t h  F r e n c h  F r i e s  o r  S i d e  S a l a d .  S u b s t i t u t e  S w e e t   
P o t a t o  T a t e r  T o t s  o r  S o u p  f o r  $ 1  T r u f f l e  F r i e s  $ 3  

 
COLORADO WAGYU   22   BE EF 13    LAMB 1 5   CHICK EN 1 4   

 

HOUSE -MA DE BLACK BE A N AND QUINOA VEGETARIAN 15   
 
 

SIMPLE  BI B  LE TT UCE ·  R OAST ED TOMA TO ·  SH AVE D ONION ·  P ICKLE PLANK  ·  BRIOCHE B UN  
 
PEAK S  BIB  LET TUCE ·  RO ASTED T OMAT O ·  SHA VED ONION ·  P ICKLE PLANK· WHITE CHEDDAR CHEES E  ·   
 G ARLIC  AIO LI  ·  BRIOCHE BUN   ADD 2  
 
LONESTAR  CHEDDAR CHEESE ·  FRIED ONIONS ·  S WEET B ABY R AYS B BQ SA UCE ·  PECANW OOD B ACO N  ADD 3  
 
PANDORA  PEPPER JACK CHEESE ·  P ICKLED JA LAP EÑ O PICO DE GALL O ·  AV OCADO ·  BRIOCHE B UN            ADD 3  
 
LUX  PORKBELLY JAM ·  AR UGUL A ·  FRIED FARM EG G ·  AGED CHEDDAR ·  BRI OCHE BUN  ADD 4  
 

 
ADDITIONS $1—  CHEDDA R,  SWISS ,  PEPPER J ACK,  BL EU CHEESE,  A VOCAD O,  B ACON,   

JA LAPEÑO-PICO DE GA LL O,  FRIED EGG  

Burgers# 

 

P almy ra at th e P eak s

°COBB SALAD ∙  BABY  GEM LETTUCE  ∙  MOODY BLUE  

 CHEESE  ∙  SMOKED NATURAL  TURKEY  ∙  ROSEMARY  

 HAM ∙  AVOCADO ∙TOMATO ∙  PECANWOOD  

 BACON ∙  BUTTERMILK HERB  DRESS ING     12  

 

°BUCKHORN GARDEN ARTIS IAN GREENS ∙  PET ITE   

 WHOLE LEAF  LETTUCE  ∙  TINY TOMATO  ∙  ENGL I SH  

 CUCUMBER ∙  CANDIED  WALNUTS ∙  APPLES  ∙   

 BALSAMIC DI JON V INAI GRETTE   9  

 

ROASTED ASPARAGUS ∙  ORGANIC BABY ARUGU LA ∙   

 CHERRY  BELLE  RADISH ∙  SH AVED SERRANO HAM ∙   

 TRUFFLE  APPLE  V INAIGRETTE  ∙  WHIPPED SHEEPS   

 MILK  R ICOTTA  14  

 

 

 

°GREENS AND GRAINS ∙  UMBRIAN FARRO ∙  SH AVED  

 KALE  SPROUTS ∙  SOLAR DRIED FRUIT  ∙  JUMPIN’  GOOD 

 GOAT CHEESE  ∙  ROASTED  TOMATO V INAIGRETTE     12  

 

°CHILLED CUCUMBER HEI RLOOM TOMATO GAZPACHO ∙  

 GOAT CHEESE  ‘N ’  GRIT  POPPER ∙  FRESNO CHI L I  ∙  

 SHAVED CUCUMBER     10  

 

 PALISADE CHAR-ROASTE D TOMATO SOUP ∙   

 CHIVE  OIL  ∙  FLOWERS ∙  BRI E  CROUTON     9  

  

  

s m a l l  p l a t e s  

# Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

 

 EDAMAMAE ·  PONZU ·  SAMBAL  MANIS  ·    

 L IME ·  SWEET SOY  8  

 

°FRENCH FR IES  ·  SEA  SALT  7  

 

°GARLIC  PARMESAN FRIE S  ·   

 CARAMEL IZED  GARL IC ·  PARSLEY ·   

 PARMESAN  8  

 

°TRUFFLE FRIES ·  TRUFFLE  O IL  ·   

 PARMESAN ·  PARSLEY  9  

 

 

TANDOORI FALAFEL  ·  BR ICKF IRE  P ITA  ·  BABY GEM  

 LETTUCE  ·C ILANTRO ·  CARROT ·  SUNDRIED  TOMATO  

 A IOL I  ·  CHAR-ROASTED  TOMATO SOUP  16  

 

TURKEY CROISSANT CLUB ·  PECANWOOD BACON ·  SWISS  

 CHEESE  ·  TOMATO ·  LETTUCE ·  AVOCADO ·  FR IES  12

   

COLORADO CUBAN ·  TENDER PORK ·  HAM ·  SL ICED  

 P ICKLES  ·  TANGY  MUSTARD ·  EMMENTALER  CHEESE  14  

 

HALIBUT F ISH TACO S # ·CIL ANTRO -SERRANO  CABBAGE  

 SLAW ·  SHREDDED CHEDDAR CH EESE  ·  CHIPOTLE   

 REMOULADE ·  P ICKLED JALAPEÑ O P ICO DE  GALLO  14  

SEAFOOD CEVICHE# LETTUCE CUPS ·  TUNA ·  SALMON ·   

 SHRIMP ·  SHAVED CARROT  ·  CUCUMBER -  

 SERRANO SLAW ·  C ILANTRO ·  SWEET SOY     14

             

MEATBALL SUB ·  COLROADO MEAT BALLS  ·   

 RUSTIC  TOMATO  SAUCE ·  WHITE  CHEDDAR CHEES E  16  

 

PARMESAN CRUSTE D GRILLED CHEESE  

 FRESH SOURDOUGH · CHEDDAR · SWISS· TOMATO ·   

 ARUGULA  ·  PAL ISADE  CHAR -ROASTED TOMATO SOUP   13  

 

STEAK FRITES# ·  ADOBO MARINATED SKI RT STEAK ·   

 ORGANIC  ARUGULA  ·  DUCKFAT CONFIT  COLR OADO  

 F INGERL ING POTAOTES  10  

 

 

°POMEGRANATE SOUR ·  POMM ·  FRESH LEMON ·  SODA  

 

 

°MINT GINGER  COOLER ·  COCK N BULL   G INGER BEER  ·  

 FRESH MINT  ·  L IME  

 

 

°THAI  ·  L IME  ·  C ILANTRO ·  JALAPENO ·   SODA  

 

 

a d d i t i o n s   H a n d  c r a f t e d  s o d a s         8  

ADD BOULDER NATURAL CHICKEN# $6  ADD SKIRT STEAK# $10  ADD SEA OF CORTEZ SHRIMP# $ 9  

ADD GRILLED SKUNA BAY SALMON# $ 9 



The Palmyra Promise—Approximately 75% of our socially conscious menu is sourced locally.  

Through our partnerships with local farmer and purveyors we can bring you the highest quality 

ingredients available to create our regionally relevant cuisine. 

 
 

   SUMMER LUNCH 

Early Summer 2015 

 Wild mesa farms, Dolores 

 Meadow Gold Dairy, Delta 

 Osito Orchards, Hotchkiss 

 Jumpin’ Good Goat, Buena Vista 

 Two leafs and a Bud Tea Company,         

     Carbondale 

 Mountain Flour Gelato, Eagle 

 Telluride Coffee Roasters,  

      Telluride 

 Summit Creek Lamb, Greely 

 Continental Sausage, Denver  

 Red Bird Farms, Denver 

 Happy Hogs Farms, Montrose 

 Harvest Moon Bakery, Denver 

 Buckhorn Gardens, Colona 

 Jack Rabbit Hill, Hotchkiss 

 Ice Cream Alchemy, Boulder 

 Colorado Catch, Alamosa 

 Gunnison River Farms, Hotchkiss 

 Castle rock Meats, Denver  

 7x Ranch, Hotchkiss 

 La Quercia, Denver 

 Rice’s Honey, Greely 

 Whole food farms, la sal Utah  

 Hazel Dell Mushroom, Ft Collins 
 


