PALM HOUSE

SAN FRANCISCO

For the Table

SMASHED AVOCADO gem lettuce, assorted house chips,
chilioil 8.5 v e

COCONUT CEVICHE citrus & tequila marinated seafood
(calamari, cod, prawn) ceviche, mango, pineapple, cilantro, red
onion, jalapeno, served in half a coconut 16 Gk

LUNCH
® w00 svceu or

Organic Farm Egg to anything 2

choice of base, 5 veg ‘n’ tings, swag, and protein

ROASTED BRUSSELS SPROUTS padron peppers, 14
macadamia nuts, toasted coconut 9 Gr entire menu is gluten free and vegan, unless otherwise noted “nv"
. . BASE
FRIES sweet potato or jerk spiced 6 Gk : . L
mixed greens quinoa white rice
DAN’S FAMOUS TROPICKLES cauliflower, carrots, gem lettuce brovin rice black beans
cucumbers, curry 5 Gev VEG ‘N’ TINGS
grilled asparagus nuts & seeds grilled plantain
KATSU AVOCADO (fries) sesame seeds, furikake, cauliflower chorizo  taro chips toasted split peas
wasabi aioli, tonkatsu, green onion 11 pineapple poke roasted snap peas  crispy wonton nv
curry pickles toasted coconut fresh herbs
SPAM FRIED RICE MUSUBI garlic & soy fried rice, pickled red onion brussels sprouts
grilled green onion, spam, Palmracha 5 Gk
SWAG
PACIFIC
tea leaf vinaigrette nv pickled ginger vinaigrette
B A N H M l mushroom cocoput.cream ﬂouc chom nv _
coconut maple vinaigrette hawaiian sweet and spicy
CARIBBEAN
) S ) jerk sauce mojo rojo mojo verde
Served with thai chili aioli, pickled carrots, daikon,
jalapeno, cucumber, thai basil, cilantro, mint. Served on PROTEIN
agrilled baguette with a side of Dan’s Famous Tropickles o )
seared tuna +3 nv grilled jerk chicken nv
ADD FRIES OR SIDE SALAD 4 ponzu skirt steak +2 nv crispy sweet potato

SEARED TUNA 14
GRILLED CHICKEN 12
FRIED CHICKEN 12
GRILLED TOFU 11
GRILLED PORK LOIN 14
PONZU STEAK 14
CAULIFLOWER CHORIZO 11
BURGER 14
SPAM 11

fried tofu

EXTRA

base 2 “ veg 1 * swag 1 - protein 4

Salads & Such

BURMA CHOPPED puffed peas, grilled & pickled stone fruit,
cherry tomato, pumpkin seeds, garlic chips, crispy wonton chips,
sesame seeds, fermented tea leaf vinaigrette, lots of herbs 13

AHI POKE & QUINOA pineapple, cucumber, scallion,
jalapefio, P.R.O, crinkled cress, quinoa two ways, shiso,

ST e e e s SesameVinaigrette 14 GF

3 - . - TROPICAL MIXED GREENS purple lettuce mix, fresh & toasted

= Crlspy FISh TaCO — coconut, macadamia nuts, pumpkin seeds, puffed quinoa, kiwi, grilled

E —  plantain, lots of herbs, coconut-maple vinaigrette 14 v

E 4.95 3

= red snapper seasoned with house jerk spice, = ADD PHUTE'N

E tropical coleslaw, Palmracha crema fresca ; SKIRT STEAK 6 - JERK CHICKEN 4 - TOFU 4

e LR TR R R T L RN BRI GRILLED PRAWNS 6 - CAULIFLOWER CHORIZO 4
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At Palm House, we take our commitment to leisure seriously.
We care about the vitality of our customers and our Cal-Tropics Cuisine is always prepared in a health conscious manner.
We are proud to accommodate a wide variety of dietary preferences.
A 45% surcharge has been added due to San Francisco employer mandates, including Healthy SF. Corkage fee of $25 per bottle.
We are not responsible for lost or stolen items.



