BREAKFAST

CONTINENTAL BREAKFAST
Choice of croissant, Danish or muffin, served with
preserves and butter, fresh orange juice, coffee or tea

7.00

SMOKED SALMON AND BAGEL PLATTER
North Atlantic smoked salmon, cream cheese, capers, Bermuda onion,
chopped egg and toasted bagel
10.25

YOGURT PARFAIT
Seasonal assorted berries with fresh yogurt and granola, layered in a parfait glass
6.50

STUFFED CANTALOUPE WITH FRESH SPEARMINT
Seasonal assorted fruit, chopped and stuffed in cantaloupe
with your choice of cottage cheese or raspberry sorbet

6.95

CEREALS WITH FRESH STRAWBERRIES AND SLICED BANANA
Your choice of granola, Special-K, Raisin Bran, Frosted Flakes or Corn Flakes
4.00

OATMEAL WITH BROWN SUGAR
Topped with raisins and milk

4.95

PArLA COMBINATION BREAKFAST*
Two eqgs any style with choice of hickory-smoked bacon,
sage sausage or honey-cured ham and served with buttermilk pancakes

8.50

Two EGces ANY STYLE*
Served with hickory-smoked bacon or sage sausage, hash browns and toast
5.95

NEwW YORK STEAK AND EGGs*
Broiled New York strip steak and two eqgs any style with hash browns and toast
10.25

CorNED BEEF HASH*
Freshly made hash topped with two eqgs any style and sauce béarnaise
7.95

EGGs BENEDICT"
Two poached eggs served on a toasted English muffin,
with Canadian bacon and topped with hollandaise sauce
7.50



BREAKFAST

HueEvos RANCHEROS*
Two fresh eqgs served on corn tortillas with refried beans
and ranchero sauce and topped with cheese

6.95

BREAKFAST BURRITO
Bacon, sausage, scrambled eqgs, cheddar cheese and fresh salsa
wrapped in a large flour tortilla, served with refried beans
6.95

PANCAKES, FRENCH TOAST AND WAFFLES

BUTTERMILK PANCAKES
Served with whipped butter and maple syrup
5.25

BLUEBERRY PANCAKES
Served with whipped butter and maple syrup
5.75

FRENCH ToastT CoMBO*
With two eqgs any style, choice of bacon or sage sausage, whipped butter and maple syrup
7.50

BELGIAN WAFFLE
Served with whipped butter and maple syrup

4.95

THREE EGG OMELETS YOUR WAY*
All omelets served with hash browns, toast, butter and fruit preserves
Your choice of any two items:
Honey-cured ham, Roma tomatoes, Bermuda onions, mushrooms, broccoli,
chorizo sausage, bell peppers, American, Monterey Jack, cheddar or mozzarella cheese

7.50

BREAKFAST SIDES
Oneegg* 1.25
Two eggs® 1.95
Crisp bacon 1.95
Sage sausage patty or links 1.95
Hash browns 1.95
Biscuits and gravy  2.50
Toast and jelly 1.95
Muffin or croissant 1.95
Bagel and cream cheese  2.25
Cottage cheese 1.50
Seasonal fruit cup 2.25
Two pancakes  3.25
Corned beef hash  2.50



APPETIZERS

CAFE SHRIMP COCKTAIL
Jumbo prawns served with lemon and cocktail sauce
10.95

BUFFALO BLAST
Wings or chicken fingers tossed in our spicy buffalo sauce, with blue cheese,

ranch or barbeque sauce, celery and carrots
7.50

CocoNUT BATTERED SHRIMP
Large shrimp dipped in coconut batter, fried crispy and served with a spicy mango chutney sauce
8.25

F1EsTA BLUE AND YELLOW CORN NACHOS
Crisp stone-ground blue and yellow corn tortilla chips with chili-con carne, melted cheddar and Monterey
Jack cheese, tomatoes and jalaperios, and topped with fresh salsa
T 5y
Chicken or Steak add 1.50

CHICKEN QUESADILLA WITH ROASTED VEGETABLES
Grilled chicken, oven-roasted vegetables, Monterey Jack cheese, pico de gallo and sour cream
725

PacrFic Rim BENTO Box
Crispy shrimp eqg rolls, house pot stickers, chicken satay and Asian spare ribs, served with Asian dipping sauces

9.95
SOUPS
Soup oF THE DAy THREE ONION SouP CHICKEN NOODLE
Served with a cracker basket ~ Topped with sourdough croutons and House-made, old-fashioned
and Pala bread sticks glazed with Monterey Jack cheese chicken noodle soup
3.95 4.50 3.95
SALADS

CrAssIC PALA CAESAR SALAD
Crisp romaine lettuce with parmesan cheese and garlic croutons
6.25
Grilled chicken breast add 2.50 Grilled salmon add 3.50 Sautéed shrimp add 3.50

GRILLED CHINESE CHICKEN SALAD
Grilled chicken breast, Napa cabbage, bok choy, sweet red peppers, wontons, rice noodles and Asian dressing
9.50

TuE CAFE TOSSED SALAD
Baby field greens with vine-ripened tomatoes, hothouse cucumbers, homemade herbed croutons and choice of dressing
3.95

ICEBERG WEDGES WITH BLUE CHEESE
Vine-ripened tomatoes, bacon and chopped eqqg served with ranch or blue cheese dressing
8.95

BARBEQUE CHICKEN SALAD WITH ROASTED CORN
Café mixed lettuce with black beans, cucumbers, vine-ripened tomatoes, roasted corn

and crisp tortilla chips, topped with cilantro
9.50

THE FAMouUs CHOPPED COBB SALAD
Chopped crisp iceberg and romaine lettuce, Monterey Jack cheese, chopped eqgs, roasted turkey, chopped honey

ham, green onions, vine-ripened tomatoes and avocado with red wine vinegar dressing
10.50



GRILLED ANGUS BURGERS

All hamburgers are served with lettuce, tomato, red onion and a choice of french fries,
onion rings, potato salad or coleslaw

THE PALA BURGER*
With your choice of American, Swiss, Monterey Jack or blue cheese
8.25

THE BLT BURGER*

Our 8-ounce burger stacked with thick bacon, iceberq lettuce, vine-ripened tomatoes
and American cheese
8.50

THE PORTABELLA MUSHROOM BURGER*
Our 8-ounce burger with marinated portabella mushroom and Swiss cheese
8.50

THE BARBEQUE BACON BURGER*
Our 8-ounce burger grilled with our spicy barbecue sauce,
topped with thick cheddar cheese and crisp bacon, served on a soft roll
8.50

THE PALA CAFE SLIDERS*
Mini burgers and buns with grilled onions, American cheese and pickles

8.25

TURKEY BURGER
Turkey patty with choice of cheese
7.95

VEGGIE BURGER
Vegetarian patty served with your choice of cheddar, Swiss or blue cheese
7.95

PATTY MELT*
8-ounce burger with mushrooms and Swiss cheese,
served on grilled deli rye bread
8.95

Foor LonG Hot DoG
One foot-long hot dog served with your choice of cheese sauce,
chili, sauerkraut, or grilled onions
%95



HOT AND COLD SANDWICHES

Choice of french fries, onion rings, coleslaw or potato salad

SANDWICH AND SOUP COMBINATION
A 1/2 sandwich and soup with choice of Boar’s Head roast beef, ham or turkey and cheese
8.25

CLUB SANDWICH
Oven-roasted turkey breast, smoked ham, hickory-smoked bacon,
Bibb lettuce and vine-ripened tomato on your choice of bread
8.50

CHICKEN OR TUNA SALAD CROISSANT
Chicken salad or our homemade tuna salad on flaky large croissant
8.25

CHICKEN CAESAR SALAD WRAP
Large whole wheat tortilla stuffed with classic Caesar salad, chicken and vine-ripened tomatoes
8.50

B.L.A.T.

Hickory-smoked bacon, vine-ripened tomatoes, Bibb lettuce and avocado on your choice of bread
8.25

RUEBEN
Roasted turkey or corned beef, sauerkraut, Swiss cheese and Russian dressing on grilled deli rye bread

8.25

SouTH PHILLY STACKED CHEESE STEAK
Shredded Black Angus beef grilled and stacked high on an east coast roll with peppers,
onions and south Philly cheese sauce
8.95

SHREDDED BARBEQUE PORK SANDWICH

Oven-roasted barbequed pork cooked to perfection, served on a soft bun
8.50

MEATBALL PARMESAN ON LoNG RoLL
Large meatballs cooked in tomato sauce served on a long roll glazed with mozzarella cheese
8.50

Spicy CRrisPY CHICKEN BREAST SANDWICH
Crispy coated chicken breast with Monterey Jack cheese and our spicy buffalo sauce
8.25

BEEFEATER SANDWICH
Roasted prime rib, Monterey Jack cheese, Ortega chilis and green onions served on sourdough bread
9.95

BrAck ANGUS FRENCH Di1p
Lean Black Angus beef with natural juice and horseradish, served on a long roll

9.95

OPEN-FACE TURKEY
Oven-roasted Tom turkey with turkey gravy on toasted bread, served with red mashed potatoes

7.95

Boar’s HEAD PAsTRAMI SANDWICH
Lean Boar’s Head pastrami on grilled deli rye bread

295



ENTREES

NEW YORK STRIP STEAK WITH BLUE CHEESE ONIONS*
Grilled New York strip steak and peppers deglazed with balsamic vinegar,
topped with onions sautéed with blue cheese
19.95

GRILLED RiB EYE STEAK*
18-ounce bone-in rib eye steak served with a loaded baked potato and vegetable of the day
15.95

FILET MIGNON AND GRILLED ASPARAGUS*
10-ounce filet mignon grilled to perfection and served with red mashed potatoes and grilled asparagus
19.95

HoNEY BARBEQUE SPARE RiIBS
1/2 slab of pork ribs slathered in honey barbeque sauce and served with french fries and potato salad
15.95

Crispy CHICKEN PARMESAN
Fried chicken breast in herb crust topped with marinara sauce, glazed with
whole milk mozzarella cheese and served with penne pomadora with fresh basil

13.50

SWEET AND SOUR SPICY ORANGE CHICKEN
Fried slices of chicken breast tossed in a pungent sweet and spicy sauce,

served with steamed rice and vegetables
13.95

CHICKEN AND COUNTRY BiscuiTts
Tender slices of chicken breast covered in country gravy, served with mashed potatoes, peas and carrots

13.95

SHRIMP SCAMPI AND ANGEL HAIR PAsTA
Shrimp sautéed with fresh herbs, Roma tomatoes

and garlic in scampi sauce and served over angel hair pasta
14.95

FRIED CHILEAN SEA BAss AND CHIPS
Fresh Chilean sea bass battered and fried, coleslaw and french fries
16.95

GRILLED ATLANTIC SALMON WITH LOBSTER RAVIOLI
Atlantic salmon in herb crust with lobster ravioli in a creamy tomato lobster sauce
15.95

PAN-SEARED HALIBUT WITH MEXICAN SHRIMP
Grilled fresh northern halibut and jumbo Mexican shrimp
served with herbed lemon butter sauce and grilled asparagus
15.95

SPAGHETTI WITH M EATBALLS
Spaghetti with meatballs and fresh tomato sauce,

served with garlic bread
13.95



DESSERTS

CARROT CAKE
NEW YORK CHEESECAKE WITH STRAWBERRIES
CHOCOLATE CHEESECAKE
ApPPLE COBBLER A LA MODE
CREME BRULEE

BREAD PUDDING WITH VANILLA BEAN SAUCE

AsSORTED ICE CREAM
Vanilla, Chocolate and Strawberry

OLD-FASHIONED STRAWBERRY SHORTCAKE

BROWNIE
4.95
BEVERAGES
Regular Coffee 1.50 Coke 1.50 Apple Juice 2.00
Decaf Coffee 1.50 Diet Coke 1.50 Cranberry Juice 2.00

Hot Tea 2.00 Sprite 1.50 Grapefruit Juice 2.00

Iced Tea 2.00 Lemonade 1.50 Fresh Orange Juice 2.95
Nestea Rasberry 1.50 Root beer 1.50

Dr Pepper 1.50
Orange Soda 1.50

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
Pala is pleased to give you a tax break. No sales tax will be added to your bill.

A 15% gratuity will be added for parties of 8 or more.



BEVERAGES

BoTTLED BEER 3.00
Budweiser, Bud Light, Coors Light, MGD, Miller Lite, O’Doul’s, Sharps

BOTTLED IMPORTED BEER 3.75
Sam Adams, Amstel Light, Corona, Heineken, Heineken Light,
Newcastle Brown Ale, Tsing Tao, Sapporo

16 0z DRAFT BEER 3.25
Budweiser, Bud Light, Coors Light

16 0z DRAFT IMPORTED BEER 4.00
Stella Artois, Stone Pale Ale

WINE SELECTIONS
House Wine 4.00

White Zinfandel, Chardonnay, Merlot, Cabernet Sauvignon

White Wine Glass Bottle
Santa Margherita, Pinot Grigio 12.00 48.00
Sterling, Chardonnay 8.00 33.00
Fetzer, Chardonnay 6.00 23.00
Beringer, White Zinfandel 6.00 23.00
Red Wine

Saintsbury, Pinot Noir 12.00 48.00
Sterling, Cabernet Sauvignon 8.00 33.00
Fetzer, Cabernet Sauvignon 6.00 23.00
Fetzer, Merlot 6.00 23.00

SIGNATURE DRINKS

Cosmopolitan Martini 6.00
Smirnoff Vodka, DeKuyper Triple Sec and cranberry juice

Sour Apple Martini 6.00
Absolut Vodka and DeKuyper Sour Apple Pucker

Frozen Mudslide 7.00
Belvedere Vodka, Bailey’s Irish Cream, Kahlua and Hershey’s Chocolate Syrup

Citronade 6.00
Absolut Citron Vodka blended with lemonade

Midori Margarita 5.00
Jose Cuervo Gold Tequila, DeKuyper Triple Sec and a splash of Midori Melon Liqueur

Blue Cheese Martini 6.00
Chopin Vodka with two blue cheese stuffed olives



