
starters 

soup of the day 10 

porcini mushroom soup  12 

puff pastry, sea salt 

palace garden beet salad 13 

marinated goat cheese, pomegranate, arugula, apple cider vinaigrette 

crab cakes 16 

crispy capers, chickpeas, parsley, tahini sauce 

mini herb biscuits  15    

smoked salmon, lemon mascarpone 

caesar salad 14 

hearts of romaine, cherry tomato, olives, white anchovies 

mount crumpit fruit plate 16 

seasonal fruit, greek yogurt, pumpkin bread 

 

 

 

 

 

 

 

mains 

eggs benedict with toasty cornbread and virgina ham  25 

poached eggs, hollandaise sauce 

smoked salmon benedict      27 

pumpernickel onion pull apart, poached eggs, hollandaise sauce  

    fairy godmother frittata    21 

    wild mushrooms, grilled artichokes, dried tomato, fine herbs 

queen’s omelet       22 

zucchini, truffle pecorino, leeks 

blueberry pancakes      21 

lemon curd, blueberry compote, meringue 

pannetone french toast      21 

pumpkin crème, cinnamon anglaise 

 “back by midnight” belgium waffle   21 

 cocoa nib, burnt orange caramel, salted pretzel gelato 

salmon thai salad      25 

papaya, tomato, cucumber, celery, peanut sauce, thai vinaigrette  

grilled shrimp salad      26 

shredded iceberg, hearts of palm, avocado, tomato, green goddess dressing 

palace prime burger      26 

white cheddar, garlic aioli, seasoned french fries 

 enchanted chicken salad     25 

 spring greens, tomatoes, chopped egg, avocado, crispy potatoes

  

toasted NY chicken sandwich     23 

smoked cheddar, garlic spread, shaved apple & fennel, bacon, pretzel 

sweets                                                       6 

                  pumpkin coach cheesecake 

                  cinnamon gelato 

pear and almond tartlette  

spiced cranberry compote & maple crème 

chocolate torte  

pomegranate glaze & molasses tuille 

gelato  

cinnamon, pumpkin spice, vanilla                   

     glass slipper sorbet  

     apple cider, pear   
      

 

 

 

 

          

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

cocktails          20 

    princess bellini martini 

    ketel one vodka, peach puree, with a  

    splash of champagne 

chocolate dreams martini 

van gogh dutch chocolate vodka  

white crème de cocoa, chocolate cigar 

spiced pear 

grey goose la poire, ginger liqueur,  

pear nectar sliced pear, candied ginger 

 

 

 

 

 

children’s menu 

cinderella’s citrus bubbles                             4      4 

moonlight hot chocolate               4 

mains 

build your own castle yogurt parfait 12 

nuts, granola, sprinkles, berries, coconut 

“my own little corner” crepe pops 12 

maple whipped cream, fruit cup  

palace breakfast    14 

scrambled eggs, potato, choice of meat 

cheese & macaroni   12 

orechiette pasta, classic american cheese 

golden chicken fingers   14 

honey mustard, shoestring fries 

prince charming burger   16  

shoestring fries, ketchup                                       

sweets 

royal wedding ‘something blue’                 6 

cupcakes 

cookie plate  6 

marshmallow, chilled milk 

for your convenience, a 15% service charge and applicable taxes have 

been added to your check  18% service charge for parties of six or more 

Cinderella Brunch 

For the first time in history, Rodgers & Hammerstein’s  

classic musical rendition of Cinderella comes to life on 

Broadway. Our culinary team has created this very 

special menu of whimsical and delectable entrées with 

themed dishes and delights for all ages.  

 

After brunch, pose for a photo with Prince Charming and 

if the shoe fits, enter our daily drawing to win 4 tickets to 

Rodgers + Hammerstein’s Cinderella on Broadway! 

 

 

 

 


