Palmer’s Restaurant

Open 7 Days a Week — 7:00am - 7:00pm
Reservations Suggested for Parties of 5 or More
Room Service, Kitchen Phone, & Reservations call: 1-715-930-1211

Breakfast
Breakfast Served All Day

Breakfast Sides
Bacon • Sausage • Toast • English Muffin
Seasonal Fresh Fruit • Plain Yogurt • Hash browns

Farm Fresh Eggs*
Two farm fresh eggs cooked to order with crispy hash browns and your choice of bacon or sausage
accompanied by your choice of white, wheat, rye, cinnamon raisin bread, or English muffin

Pancakes
Two plate covering pancakes served with Wisconsin whipped butter, syrup and
your choice of bacon or sausage

French Toast
Two slices of our thick cut sourdough bread dipped in our signature cinnamon vanilla batter, grilled and
served with whipped butter and syrup with your choice of bacon or sausage

Oatmeal & Cereal
Steaming hot steel cut oatmeal served with seasonal fresh fruit and granola or a variety of cold cereals

Omelet
Build your own omelet; from plain to extraordinary create your masterpiece from the ingredients below:
Cheddar Cheese • Swiss Cheese • Sausage • Bacon • Ham • Onions • Green Peppers
Tomatoes or Mushrooms • Your choice of toast or English Muffin

*Thoroughly cooking foods of animal origin such as beef, lamb, pork, poultry, fish, or shellfish reduces the risk of food borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Sandwiches & Burgers
All sandwich are served with your choice of:
Soup of the Day • Side Salad • French Fries • Cole Slaw
Onion Rings • Cheese Curds • Breaded Mushrooms
Cottage Cheese • Fresh Fruit

Grilled Cheese
An all-time favorite comfort food with Wisconsin cheese grilled to a golden brown. Add bacon.

Grilled Chicken Breast
Tender grilled chicken breast, on a toasted artisan roll with lettuce tomato and pickle.
Swiss or Chedder Cheese • Grilled or Fried Onions
Sautéed Mushrooms • Apple Smoked Bacon

Burger Time*
The Classic Hand crafted fresh ground beef patty, grilled to order and served on a toasted
artisan roll with lettuce tomato and pickle. Add your choice of the following:
Swiss or Chedder Cheese • Grilled or Fried Onions
Sautéed Mushrooms • Apple Smoked Bacon

Fish Sandwich
Wisconsin’s best hand breaded cod filet, fried to a golden brown served on our toasted artisan
roll with your choice of assorted cheeses, lettuce, tomato and homemade tartar sauce

The Classic Reuben
Corned Beef and Sauerkraut Piled High on Marble Rye with Thousand Island Dressing
and Swiss Cheese

*Thoroughly cooking foods of animal origin such as beef, lamb, pork, poultry, fish, or shellfish reduces the risk of food borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Baskets
Fish & Chips
Hand breaded cod filets are fried to a flaky golden brown and served on a bed of crispy
French fried potatoes. Palmer’s cole slaw, fresh tartar sauce and malt vinegar accompany
this basket

Chicken Strip
Breaded white meat chicken strips served with sea shore French fried potatoes and your
choice of assorted dipping sauces

The Wisconsin Basket
Breaded Mushrooms, Onion Rings, Popcorn Shrimp and Cheese Curds with your Choice
of two Dipping Sauces

Salads
Chef Salad
Our crisp lettuce blend topped with julienned slices of ham and turkey topped with
shredded cheddar and Swiss cheeses, black olives, tomatoes, hardboiled egg, onions and
seasoned croutons complete this salad. Served with your choice of dressing

Mandarin Orange Chicken Salad
Fresh ripe mandarin oranges and grilled strips of chicken breast are tossed with toasted
pecans, Amish blue cheese crumbles and Raspberry vinaigrette. Add strawberries when in
season

Rooney Round-Up Salad
Mixed green salad with grilled chicken breast, cowboy Caviar, cherry tomatoes, avocado
and fried tortilla strips, served with your choice of dressing

*Thoroughly cooking foods of animal origin such as beef, lamb, pork, poultry, fish, or shellfish reduces the risk of food borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Dinner
Served 4:00pm to 7:00pm

All dinners are served with your choice of:
Homemade Soup or Our House Salad
Your Choice of French Fries Baked or Mashed Potato

Sirloin Steak*
Our choice beef steak, lightly seasoned and grilled to your taste. Served with your choice of
potato and today’s seasonal vegetable choice

Baby Back Ribs
Lightly smoked and tear off the bone tender, these ribs are glazed with our signature honey
bourbon BBQ sauce, served with your choice of potato and today’s seasonal vegetable choice

Salmon*
A large cold water filet, pan seared and served with your choice of potato and today’s seasonal
vegetable choice

Chicken Cordon Bleu
A grilled white meat chicken breast is covered in ham and melted Swiss cheese, accompanied
with your choice of potato and today’s seasonal vegetable choice

Pasta Alfredo
Al dente fettuccine lightly tossed with our butter, cream and Parmesan sauce.
Add shrimp or chicken

*Thoroughly cooking foods of animal origin such as beef, lamb, pork, poultry, fish, or shellfish reduces the risk of food borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

Beverages
Coffee
Regular or Decaf

Assorted Soft Drinks
Coke, Diet Coke, Sprite, Root Beer, Lemonade

Tea
Assorted Regular, Herbal Hot Teas, Iced Tea

Juice
Apple, Orange, or Tomato Juice

Beer and Wine
Ask about our Local, Seasonal, and house favorites.

*Thoroughly cooking foods of animal origin such as beef, lamb, pork, poultry, fish, or shellfish reduces the risk of food borne illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.

