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PALIHOUSE

Courtyard Brasserie

NS

i‘ DinNER ?

Mike’s Nuts
7

Marinated Olives
8

Kushi Oysters
Cocktail Sauce, Yuzu Mignonette
Six -18 Twelve - 36

Roasted Heirloom Tomato Bisque
Farinette, Yogurt, Soft Herbs
11

Grilled Indonesian Octopus
Baby Artichokes, Manzanilla Olives,
Garlic Butter, Smoked Pimenton
12

House Cured Sockeye Salmon
Cucumber & Pink Peppercorn Salsa,
Pickled Kumaquat, Yuzu White Soy
Vinaigrette
14

Prime Beef Tartare
Dijonnaise, Quail Egg,
Kennebec Potato Chips
12

Queso Fundido
Tasso Ham, Mozzarella, Chevre,
Sun Dried Tomato Pistou
12

Wild Boar Spare Ribs
Maple Bacon BBQ Sauce
16

Thai Style Alligator
Sugar Snap Peas, Cilantro, Peanuts,
House Made XO Sauce
15

( CHARCUTERIE )

Rabbit Rillette ¢ Chicken & Foie Gras Mousse ¢ Mortadella
Speck ¢ CountryPAité ¢ Tuscan Salumi ¢ Pork Terrine
Three - 16 Five-23 Full Monty - 30

(_ FLATBREADS )

Meatlovers
Serrano, Duck Sausage, Salumi
16

Margarita
House Made Mozarella, Tomato Fresca, Basil
15

Blanca
House Made Ricotta, Smoked Bacon, Baby Artichoke
15

C MAIN D)

Alaskan King Red Salmon
Bloomsdale Spinach Sauté, Heirloom Cherry Tomatoes
26

Maryland Soft Shell Crabs
Roasted Baby Summer Squash, Remoulade Sauce
25

Palihouse Burger & Pommes Frites
Fourme d’Ambert, Swiss, Guacamole, Bacon
19 add friedegg 1.50

Jidori Chicken Breast & Leg
Forest Mushrooms, Potato Gratin, Roasted Garlic Jus
25

Steak au Poivre
Flat Iron, Frites, Brandy Peppercorn Pan Jus
27

Fresh Ricotta Ravioli
Baby Beets, Pepitas, Crispy Sage, Ricotta Salata
21

16 Ounce Dry Aged New York Strip Loin
Zuckerman Farm’s Asparagus, Roasted Potatoes, Ginger Chipotle BBQ

42
Arkansas Rabbit
Loin, Sausage & Confit Legs, Taglietelle, English Peas, Rosemary Jus
24
(_ SALADS )
Nicoise Deconstructed Roasted Baby Beets Market Greens
Seared Albacore, Pee Wee Potatoes, Mache & Rocket, Shaved Baby Artichokes,
Haricot Verts, Baby Tomatoes, Toasted Walnuts, Fourme d’Ambert, Radish, Idiazabal,
Nigoise Olives, Sauce Gribiche Pumpkin Seed Oil Cabernet Sauvignon Vinaigrette
19 16 12
A 20% gratuity will be added to parties of 6 or more. Executive Chef 8465 Holloway Drive

Eating raw or undercooked fish & shellfish

increases the risk of foodborne illness.

MIKE BRYANT

politely declines any substitutions

West Hollywood, CA 90069
323656 4020 | palihouse.com




