





ENTREES

At Palisade we strive to serve the highest quality seafood. fFrom Pacific Dungeness crab, Barents Sea Red King crab legs and
North Atlantic cold water lobster our seafood selections represent the “ best in class” in every category.

CEDAR PLANK ROASTED WILD COLUMBIA RIVER KING SALMON*

Citrus & spice dry rub, roasted rainbow fingerling potatoes, market vegetables 43

DUNGENESS CRAB STUFFED COLOSSAL PRAWNS

Saffronrice, market vegetables, romesco 39 gf

DUNGENESS CRAB STUFFED PETRALE SOLE

Macadamia nut crust, corn succotash, roasted fingerling potatoes, lemon beurre blanc 35 gf

WOOD OVEN ROASTED DUNGENESS CRAB CAKES
Saffron rice, market vegetables, tarragon mustard aioli 37

PARMESAN CRUSTED HALIBUT CHEEKS

Saffronrice, market vegetables, orange beurre blanc 42

COLOSSAL BARENTS SEA RED KING CRAB LEGS
Roasted Yukon potatoes & vegetable medley, charred lemon, tarragon aioli, melted butter 1 1/4 lbs. 79 gf

POACHED WHOLE NORTH ATLANTIC LIVE LOBSTER

Chef’s seasonal risotto, charred lemon, melted butter 2 lbs. 69 gf

PALISADE SURF & TURF*

Herb crusted slow roasted prime rib, grilled Wild Columbia River King salmon, colossal prawn,
Beecher’s Flagship potato gratin, market vegetables, horseradish créme fraiche, housemade au jus 55

Our beef selections are individually sourced and trimmed to precise standards that bring out their own unique
L characteristic and flavor. Our poultry is locally raised in the Northwest, certified organic and always fresh.

HERB CRUSTED SLOW ROASTED PRIME RIB*
Beecher’s Flagship potato gratin, market vegetables, horseradish créme fraiche,
housemade aujus 120z 40/ 16 0z 45

Flavor enhanced with our house-smoked Hawatian salt and fresh herb butter. Add to your dining experience with:
Served with a choice of silky truffle mashed potatoes or roasted rainbow fingerling

potatoes and market vegetables. NORTH ATLANTIC
. LOBSTERTAIL 1/21b. 39
CENTER-CUT FILET MIGNON* 750z 45 / 100z 55 BARENTS SEA RED KING

NIMAN RANCH PRIME DRY AGED PRIME TOP SIRLOIN* 100z 40 CRABLEGS 1/21b.39
CHEPF'S DELMONICO CUT BONELESS RIB EYE* 16 0z 54
MEYER RANCH NATURAL ANGUS BONE-IN NEW YORK* 180z 59

AMERICAN KOBE BEEF* Our Seasonal Feature Sheet spotlights our Executive Chef’s style for culinary excellence,
and always includes an American Kobe Beef house specialty. Your server can highlight today’s preparation.

DRAPER VALLEY FARMS ORGANIC ROAST CHICKEN

Silky truffle mashed potatoes, sautéed greens, wild mushroom Madeira cream 32

gf Prepared gluten-free, but we are not a gluten-free kitchen and do not have
separate cooking equipment to prepare 100% gluten-free items.

veg Vegetarian. May contain eggs and/or dairy. Please ask your server for details.

*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs May increase your risk of foodborne illness.

Palisade includes a living wage charge in your bill to offset the cost of Seattle’s minimum wage. This is not a charge
for services provided. for the ease of our guests, a large party gratuity of 18% will be added to parties
of 8 or more. 100% of this is paid directly to the service staff of our guests.



GHEFS SEASONAL SELEGTIONS

This evenings menu showcases both local fisheries and tropical delicacies, alongside market fresh
produce and "best in class" meats. We feature seafood that (s ficwn in just for us with a limited supply.
Ask your server for today’s very special offering.

AHI TUNA CRUDO*

Fresh chiogga beets, pickled daikon, orange supreme, daikon sprouts, honey-chili oil - gf 13

Pair with Tommasi Tenuta Filadora Prosecco DOCIT 12

MACADAMIA NUT CRUSTED BAKED BRIE

Tangerine jam, grapefruit and pickled fennel salad, candied macadamia nuts, toasted crostini
-veg 12

Pair with Dry Creek Vineyard Dry Chenin Blanc, Clarksburg, CA 11

ROASTED MISO BLACK COD*

Marinated black cod, sweet soy glazed oyster mushrooms, parsnip puree, marinated enoki mush-
rooms 43

Pair with Milbrandt Vineyards Traditions Pinot Gris Columbia Valley, WA 10

PALISADE SEAFOOD TRIO*

King salmon, jumbo prawn, sea scallops, honey mustard glaze, agrodolce Brussels sprouts,
roasted mushrooms, cauliflower puree - gf 49

Pair with Sonoma Cutrer Russian River Ranches Chardonnay Russian River, CA 15

CHILEAN SEA BASS*
Lemongrass-ginger infused rice, grilled asparagus, papaya and pineapple salsa, orange beurre
blanc - gf 38

Pair with Silverado Vineyards Sauvignon Blanc Miller Ranch Napa Valley, CA 13

SEARED KING SALMON*
Pineapple forbidden rice, sesame green beans, wasabi aioli - gf 42

Pair with Amity Vineyards Pinot Noir Willamette Valley, OR 15

MISHIMA RESERVE GRILLED WAGYU FLANK STEAK*
Butter poached gulf shrimp, parmesan Brussels sprouts, truffle mashed potatoes - gf 46

Pair with Del ille Cellars D2 Red Wine Columbia Valley, WA 18

SEARED JUMBO SCALLOPS*

Celery root and parsnip puree, apple celery slaw, chive oil, tomato bacon jam - gf 42
Pair with Chateau Ste Michelle "Mimi" Chardonnay Horse Heaven Hills, WA 11.5

THANKS T0

GARDEN & VALLEY ISLE SEAFOOD CARPINITO FARMS PACIFIC SEAFOOD
Honolulu, Hl Kent, WA Clackamas, OR
SALEMVILLE CHEESES MACRINA BAKERY INABA FARMS
Cambria, WI Seattle, WA Wapato, WA
CHARLIE'S PRODUCE OLYMPIC MOUNTAIN ICE CREAM DRAPER VALLEY FARMS
Seattle, WA Shelton, WA Mt. Veron, WA
TILLAMOOK CHEESE CARLTON FARMS HOOD CANAL OYSTER CO.
Tillamook, OR Lake Stevens, WA Seabeck, WA

for bringing the finest ingredients available to our kitchens

ERIC GOODHEW, EXECUTIVE CHEF
Wine pairings by Palisade Sommelier, Sarah Witt



