LUNCH

1M AM.—4 P.M.

STARTERS

HUMMUS 18

SEASONAL VEGETABLES-SPICY OLIVE TAPENADE-FETA
CARAMELIZED ONION NAAN

MARGHERITA FLATBREAD 20

BALSAMIC TOMATO-FRESH MOZZARELLA-BASIL
EXTRA VIRGIN OLIVE OIL

SPICY PEPPERONI FLATBREAD 21

PEPPERONI-CALABRIAN CHILI-MOZZARELLA-OREGANO
VODKA SAUCE-PEPPERONI RANCH

CHICKEN WINGS 18
HONEY SRIRACHA-KEWPIE RANCH

TRUFFLE FRIES 15
BLACK TRUFFLE-20-MONTH PARMIGIANO REGGIANO
TRUFFLE AlOLI

SOUP & SALADS

LENTIL SOUP 10
BLACK LENTIL-ROASTED CHICKEN BROTH-TOMATO-ZA'ATAR
PITA CRISP

CAESAR 16
ROMAINE-SOURDOUGH-PARMESAN-LEMON

ELOTE SALAD 17

ROMAINE-GREEN CABBAGE-ROASTED CORN-RED PEPPER-
PICKLED JALAPERO-RED ONION-CILANTRO-COTIJA CHEESE
TORTILLA STRIPS-CHIPOTLE VINAIGRETTE

ADD TO ANY SALAD;
CHICKEN BREAST 8 SALMON*12 SHRIMP* 12

REFRESHMENTS

SODA 6

COKE-DIET COKE-SPRITE-COKE ZERO-MINUTE MAID LEMONADE

STILL OR SPARKLING WATER 7

*CONSUMER ADVISORY: THESE ITEMS ARE SERVED RAW, UNDER-
COOKED OR COOKED TO ORDER. CONSUMING RAW OR UNDER-
COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS ESPECIALLY

IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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SANDWICHES
ROASTED TURKEY 19

JALAPENO HONEY MUSTARD-TOMATO-SMASHED AVOCADO
LETTUCE-IRISH CHEDDAR-GRILLED SOURDOUGH-FRIES

LOCKWOOD BURGER* 22
BACON JAM-AGED WHITE CHEDDAR-SECRET SAUCE-FRIES

PROSCIUTTO AND BURRATA 23

20-MONTH PROSCIUTTO DI PARMA-TOMATO-BURRATA-ARUGULA
AGED BALSAMIC-EXTRA VIRGIN OLIVE OIL-OILIVE GIARDINIERA
GRILLED SESAME ROLL-FRIES

PERI PERI CHICKEN 21
SPICY GRILLED CHICKEN-ARUGULA-RED ONION-TOMATO-TZATZIKI
COLBY JACK-BRIOCHE BUN-FRIES

CHICAGO PRIME DIP* 23

SLOW ROASTED ANGUS RIBEYE-SWEET PEPPERS-GIARDINIERA
PROVOLONE-AU JUS-PRETZEL BUN-FRIES

SHRIMP PO BOY* 23
BREADED GULF SHRIMP-TABASCO AIOLI-TOMATO-LETTUCE
DILL PICKLE-FRIES

DESSERTS

MANGO PASSION FRUIT CHEESECAKE 13

SESAME ALMOND GRANOLA-MANGO LIME COMPOTE
HONEY LACE CRISP

BLACK CHERRY CHOCOLATE TORTE 12

CHERRY CARAMEL-MILK CHOCOLATE GANACHE-BROWNIE
BRITTLE

CLASSIC REIMAGINED

BERTHA'S BROWNIE 13

CHOCOLATE GANACHE-BERRY COULIS-BROWNIE
WALNUT CRUMBLE-APRICOT GLAZE

FOR PARTIES OF 6 OR MORE AN 18% SERVICE CHARGE
WILL BE ADDED TO FINAL BILL

PLEASE NOTIFY THE SERVER OF ANY DIETARY
RESTRICTIONS OR ALLERGIES BEFORE PLACING
YOUR ORDER.

VEGAN AND VEGETARIAN ALTERNATIVES ARE AVAILABLE
UPON REQUEST
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BAR FARE

4 P.M.—10 P.M. NIGHTLY

HUMMUS 18

SEASONAL VEGETABLES-SPICY OLIVE TAPENADE
FETA-CARAMELIZED ONION NAAN

MARGHERITA FLATBREAD 20

BALSAMIC TOMATO-FRESH MOZZARELLA-BASIL
EXTRA VIRGIN OLIVE OIL

SPICY PEPPERONI FLATBREAD 21

PEPPERONI-CALABRIAN CHILI-MOZZARELLA-OREGANO
VODKA SAUCE-PEPPERONI RANCH

CHICKEN WINGS 18
HONEY SRIRACHA OR GARLIC PARMESAN-KEWPIE RANCH

CORNRIBS 20

CHILI LIME-ANCHO BUTTER-RADISH-PEPITAS-CILANTRO
COTIJA CHEESE-CHIPOTLE RANCH

CHEESE & CHARCUTERIE 31

ASSORTED LOCAL AND HOUSEMADE MEATS & CHEESES
APRICOT JAM-HONEYCOMB-MARCONA ALMONDS
CARAMELIZED ONION NAAN

SHRIMP COCKTAIL* 24

BLACK TIGER SHRIMP-TOMATILLO COCKTAIL SAUCE
PINEAPPLE PICO DE GALLO

TRUFFLE FRIES 15

BLACK TRUFFLE-20-MONTH PARMIGIANO REGGIANO
TRUFFLE AIOLI

PRETZEL BITES 19

STEAKHOUSE SEASONING BLEND-JALAPENO HONEY MUSTARD
CHEESE SAUCE

KETTLE CHIPS 12
FRENCH ONION DIP

SALAD & SANDWICHES

CAESAR 16
ROMAINE-SOURDOUGH-PARMESAN-LEMON

ADD ROASTED CHICKEN 8 SALMON* 12 SHRIMP* 12

LOCKWOOD BURGER* 22

BACON JAM-AGED WHITE CHEDDAR-SECRET SAUCE
FRIES

PERI PERI CHICKEN 21
SPICY GRILLED CHICKEN-ARUGULA-RED ONION-TOMATO
TZATZIKI-COLBY JACK-BRIOCHE BUN-FRIES

YOUR SERVER CAN PROVIDE ADDITIONAL VEGAN OR
VEGETARIAN OPTIONS

PLEASE NOTIFY YOUR SERVER OF ANY DIETARY
RESTRICTIONS OR ALLERGIES BEFORE PLACING
YOUR ORDER
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DESSERT

4 P.M.—10 P.M. NIGHTLY

MANGO PASSION FRUIT CHEESECAKE 13

SESAME ALMOND GRANOLA-MANGO LIME COMPOTE
HONEY LACE CRISP

BLACK CHERRY CHOCOLATE TORTE 12

CHERRY CARAMEL-MILK CHOCOLATE GANACHE
BROWNIE WALNUT BRITTLE

CLASSIC REIMAGINED

BERTHA'S BROWNIE 13

CHOCOLATE GANACHE-BERRY COULIS
BROWNIE WALNUT CRUMBLE-APRICOT GLAZE

SPIRIT-FREE
AMALFI SPRITZ 18

LYRE'S ITALIAN ORANGE-LYRE’'S SPARKLING WINE
FEVER-TREE CLUB SODA

FAUX LOMA 18

LYRE'S AGAVE BLANCO SPIRIT-LIME-FEVER-TREE
SPARKLING GRAPEFRUIT

LAVENDER BASIL LEMONADE 14

LAVENDER-SIMPLE SYRUP-LEMON BASIL

LEMON & GINGER COOLER 15

CRANBERRY & ORANGE JUICE-GINGER PUREE
LEMON-GINGER BEER

SPIRIT-FREE FRENCH 75 18

LYRE'S DRY LONDON SPIRIT-LEMON-LYRE’S CLASSIC
NON-ALCOHOLIC SPARKLING WINE

TUSCAN SUN 15

STRAWBERRY PUREE-BASIL-FRESH LIME
SIMPLE SYRUP-CRANBERRY JUICE

LOW-ABV

ROSA NEGRONI 18
GUNPOWDER IRISH GIN-LYRE'S ITALIAN ORANGE
LYRE'S APERITIF ROSSO

WATERMELON BASIL COOLER 21
GREY GOOSE ESSENCES-WATERMELON & BASIL-LIME
ST. GERMAIN

FOR PARTIES OF 6 OR MORE AN 18% SERVICE
CHARGE WILL BE ADDED TO FINAL BILL.

*CONSUMER ADVISORY: THESE ITEMS ARE SERVED RAW, UNDERCOOKED OR
COOKED TO ORDER. CONSUMING RAW OR UNDER COOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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EMPIRE MARTINI 18

CITRUS VODKA-TIPLE SEC-WHITE CRANBERRY
PROSECCO

1871 PALMER HOUSE SAZERAC 22
BULLEIT RYE-MONTENEGRO-ABSINTHE-DEMERARA
SYRUP-LEMON PEEL

PALMER HOUSE BLACKBERRY

MANHATTAN 21
BULLIET BOURBON-AMARO NONINO—PLUM BITTERS

PALMER HOUSE BLOODY MARY 16

HOT PEPPER INFUSED VODKA-GUINNESS
FLOATER-OUR OWN SPECIAL MARY MIX

PALMER HOUSE MARTINI 17

MANDARIN VODKA-PLUM BITTERS-MOSCATO WINE

COCKTAILS

CHERRY MINT CREEK 24

KNOB CREEK BOURBON-LUXARDO CHERRIES
LIME-MINT SYRUP-GINGER ALE

CRANBERRY PRESS 17

CRANBERRY GIN-SODA WATER-GINGER ALE-SAGE
LEMON

ESPRESSO MARTINI 22

VANILLA VODKA-MR. BLACK COFFEE LIQUEUR
ESPRESSO-SIMPLE SYRUP

HARVEST MARTINI 19

ABSOLUT CITRON-POM POMEGRANATE JUICE
PEAR NECTAR-LEMON-SIMPLE SYRUP-SAGE

LEMONGRASS CUCUMBER MULE 17

TITO’'S HANDMADE VODKA-LEMONGRASS SYRUP
LIME-GINGER BEER-CUCUMBER

MARTINEZ 17
GIN-SWEET VERMOUTH-ORANGE BITTERS

RHUBARB MARTINI 17
GIN-RHUBARB LIQUEUR-LEMON

WINDY CITY SOUR 20
1800 REPOSADO TEQUILA-HOUSEMADE CRANBERRY
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PALMER HOUSE FASHIONED

PALMER HOUSE OLD FASHIONED 22
PALMER HOUSE-FEW LIMITED EDITION BOURBON
SELECT-DEMERARA SYRUP-ORANGE BITTERS

CLASSIC REIMAGINED

BROWNIE OLD FASHIONED 19
RYE-FRANGELICO-CREME DE CACOA
CHERRY-MINI BROWNIE (conTAINS WALNUTS)

BOURBON

2 OUNCE POUR

ANGEL’S ENVY 29

BASIL HAYDEN'S 26

BLADE & BOW 34

BUFFALO TRACE 20

BULLEIT 21

ELIJAH CRAIG 24

HIGH WEST 24

HORSE SOLDIER 36

HUSDON BRIGHT LIGHTS BIG BOURBON 26
KNOB CREEK 24

MAKER’S MARK 19

RABBIT HOLE CAVEHILL 35

RUSSELL’S RESERVE 10-YEAR-OLD 25
WOODFORD RESERVE 25

WOODFORD RESERVE DOUBLE OAKED 38

WHISKEY

2 OUNCE POUR

CROWN ROYAL 19

JACK DANIEL'S 19
JAMESON IRISH 20
SUNTORY WHISKY TOKI 23

ALL SPIRITS SUBJECT TO AVAILABILTY
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RYE

2 OUNCE POUR

ANGEL'S ENVY 36
BULLEIT 24

JACK DANIEL’S 21
WHISTLEPIG 10-YEAR-OLD 32

SINGLE MALT SCOTCH

2 OUNCE POUR

BALVENIE 12-YEAR-OLD 36
GLENFIDDICH 12-YEAR-OLD 28
GLENLIVET 12-YEAR-OLD 27
GLENLIVET 15-YEAR-OLD 42
GLENLIVET 18-YEAR-OLD 65
LAGAVULIN 8-YEAR-0LD 36
LAGAVULIN 16-YEAR-OLD 48

LAPHROAIG 10-YEAR-OLD 36
OBAN 14-YEAR-OLD 39

TALISKER 10-YEAR-OLD 36
THE MCCALLAN 12-YEAR-0OLD 36
THE MCCALLAN 18-YEAR-OLD 98

ALL SPIRITS SUBJECT TO AVAILABILTY

EAT. DRINK. RELAX. ENJOY
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TEQUILA ANEJO

2 OUNCE POUR

CASAMIGOS 37
KOMOS CRISTALINO 65
PATRON 36

TEQUILA BLANCO

2 OUNCE POUR

1800 SILVER 20
CASAMIGOS 26

LALO 25

PANTALONES 27

ROCA PATRON SILVER 26

TEQUILA REPOSADO

2 OUNCE POUR

1800 REPOSADO 22
CASAMIGOS 32

ESPOLON 22

KOMOS REPOSADO ROSA 48
MIJENTA 37

TRES GENERACIONES 29

MEZCAL

2 OUNCE POUR

ILEGAL JOVEN 31
MONTELOBOS 25

ALL SPIRITS SUBJECT TO AVAILABILTY

04.20.26



LOCAL BEERS

BELLS two HEARTED 12
IPA- 7%

OFF COLOR To0TH & cLAW 12
PILSNER-5%

SPITEFUL 12
WORKING FOR THE WEEKEND
DOUBLE IPA-7.9%-16 OZ.

DRAUGHTS

CRAFT
BLUE MOON 11

BELGIAN WHITE-5.4%

GUINNESS 14

DRY STOUT-4.2%

GOOSE ISLAND 12

IPA-7.5%

GOOSE ISLANDHAzY BEER HUG 14
IPA-6.8%

GREAT LAKES ELior NESS 14
AMBER LAGER-6.1%

HALF ACRE baisy cutter 13
PALE ALE-5.2%

MODELO ESPECIAL 12

PILSNER STYLE LAGER-4.4%

PALMER HOUSE PILSNER 13

PILSNER-5%

REVOLUTION aNTI-HERO 12
IPA-6.7%

SEASONAL 13

STELLA ARTOIS 12

EURO PALE LAGER-5.2%
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MAINSTAYS

BUDWEISER LAGER-5% 8
BUD LIGHT LIGHT LAGER-4.2

COORS LIGHT LIGHT LAGER-4% 8

CORNONA EXTRA 12

MEXICAN LAGER-4.6%
HEINEKEN PALE LAGER-5% 8

HEINEKEN 0.0 8
N/A LOW CARB-LOW CALORIE

LAGUNITAS 9
PALE IPA-6.2%

MICHELOB ULTRA 9

LIGHT LAGER-4.2%

MILLER LITE 8
PILSNER STYLE LIGHT-4.2%

PAULANER HEFE-WEIZEN 10

GERMAN MUNICH WHEAT-5.5%

PAULANER MUNCHEN 10
MUNICH LAGER-4.9%

PERONI NASTRO AZZURRO 9

EURO PALE LAGER-5.1%

RUN WILD IPA 8
N/A LOW CARB-LOW CALORIE

SAM ADAMS 9
BOSTON LAGER-5%

SELTZER

HIGH NOON 10
VODKA SODA-4.5%

TRULY 10
HARD SELTZER-5%

WHITE CLAW 10
HARD SELTZER-5%
CIDER + LOCAL

ANGRY ORCHARD 8
ROSE CIDER-5.5%

RIGHT BEE 8
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WINE
SPARKLING 6 oz.
JACOB'S CREEK 14

MOSCATO-AUSTRALIA

RIONDO DOC 16
PROSECCO-ITALY

STE. MICHELLE BRUT
BRUT CLASSIC-CALIFORNIA

MOET & CHANDON 32 187ML
IMPERIAL BRUT CHAMPAGNE-FRANCE

CHANDON 22
BRUT CLASSIC-CALIFORNIA

VEUVE CLICQUOT
YELLOW LABEL-CHAMPAGNE-FRANCE

VEUVE CLICQUOT
NV ROSE-CHAMPAGNE-FRANCE

RUINART ROSE
CHAMPAGNE-FRANCE
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BOTTLE

55

60

65

140

85

180

250

250

WHITE

CHATEAU STE. MICHELLE
RIESLING-WASHINGTON

CHATEAU D’ESCLANS
WHISPERING ANGEL ROSE-FRANCE

TERLATO FAMILY
PINOT GRIGIO-ITALY

PATIENT COTTAT
SAUVIGNON BLANC-FRANCE

WAIRAU RIVER
SAUVIGNON BLANC-NEW ZEALAND

DECOY BY DUCKHORN
CHARDONNAY-CALIFORNIA

ICONOCLAST
CHARDONNAY-CALIFORNIA

J VINEYARDS
CHARDONNAY-CALIFORNIA

SANFORD ESTATE
CHARDONNAY-CALIFORNIA

I -
i) w8

THE PALMER HOUSE BROWNIE
SHIPS NATIONWIDE ON GOLDBELLY
Browie enhusoss across the nafon an experence
the rchfste of te conicdesert trough o new
parnesip with goumetdelivery plaform Goldel,

In-House Marketing

6oz.

15

16

18

17

17

15

20

16

90z.

21

217

27

25

25

24

30

24

BOTTLE

65

75

75

65

75

65

78

68

102
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RED 60z. 90z. BOTTLE

DAVIS BYNUM 23
PINTO NOIR-CALIFORNIA

35 90

PONZI VINEYARDS TAVOLA 23 35 90

PINOT NOIR-OREGON

MEIOMI 16

PINOT NOIR-CALIFORNIA

COLUMBIA CREST H3 16

HORSE HEAVEN HILLS-CABERNET SAUVIGNON-WASHINGTON

DAOU 22

CABERNET SAUVIGNON-CALIFORNIA

ICONOCLAST 22

CABERNET SAUVIGNON-CALIFORNIA

ST. HUBERT'S THE STAG 18
CABERNET SAUVIGNON-CALIFORNIA

WENTE 16
MERLOT-CALIFORNIA

ORIN SWIFT ABSTRACT
RED BLEND-CALIFORNIA

MARIETTA CELLARS 16

OLD VINE RED-RED BLEND-CALFORNIA

THE PRISONER
RED BLEND-CALIFORNIA

25 70
25 70
33 95
33 86
217 75
22 60

110
25 75

130

HAPPY HOUR

MONDAY-FRIDAY
4 P.M—6 P.M.

PALMER’S PUNCH 14
HOUSE WHITE WINE 12
HOUSE RED WINE 12

BLUE MOON OR MODELO

SANGRIA SUNDAY

SEASONAL SANGRIA
RED & WHITE 14

OR MIMOSA 14
DAILY UNTIL 4 P.M.

12 0Z. DRAFT BEER 8

PALMER HOUSE BLOODY MARY
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LIVE ENTERTAINMENT

JOIN US FOR LIVE ENTERTAINMENT

LOCKWOOD BAR

LOCATED ON THE LOBBY LEVEL

THURSDAY THROUGH SUNDAY.
6:00 P.M.—9:00 P.M.
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