Mozzarella Luna $15

Lobster Seacakes 319

Clams Oreganata $19
Meatball Appetizer $15

Chicken Teriyaki Dumpling $15

Steamed or Fried

Crispy Calamai $17

Palominos

Appetizers
Wings! Fried Ravioli $13
Traditional $16 Blue Pt Oysters 316
Boneless 316 Steamed Clams $ 18
Mild, Med, Hot, Atomic, Red or White

Honey Hot, BBQ, Honey
BBQ, Teriyaki, Teriyaki Hot,
Lemon &Garlic
Guacamole & Chips $15
Spinach/Artichoke Dip 315

Fresh Mozzarella $18
Cheese Quesadilla $14

extra $8 chic, steak, shrimp,
meatball, veggie

Build Your Own_Pizza- Cheese Pizza $15

Add your toppings extra $3ea
Pepperoni, Meatball, Sausage, Bacon, Chicken, Shrimp, Cherry Peppers, Sautéed
Onions, Raw Onions, Jalepenos, Arugala, Fresh Mozz, Mushrooms

Sandwiches

All sandwiches served with fresh pickle and french fries

Chicken Avocado Wrap $16
Grilled chicken, baby
arugula, tom, onions & car-
rots
Sub steak or shrimp $18

Classic Ruben $15
Corned beef w/
sauerkraut,melted swiss &
Russian dressing on toasted
marble rye

Corned Beef Sandwich $15
Served on toasted marble
rye w/deli mustard

Parmigiana on garlic toast-
ed hero w/melted mozzarella

BBQ Pulled Pork $15
Served on a toasted garlic

Honey Mustard Chicken $16
Grilled chicken breast w/

hoagie smothered in sautéed melted swiss and honey mus-

onions tard served on a bun
Marinated Skirt Steak $18  Classic Caesar Wrap $12
Black Angus steak topped  Tyqditional Caesar wrap w/
w/ melted mozzarella,

your choice of
chicken$15 shrimp or steak
$17

sautéed onions & mush-
rooms on Toasted garlic

hero
Buftalo Chicken wrap $16

Grilled chicken over baby
field greens, blue cheese,
tomatoes & onions

Italian Classics $16
Chicken OR Meatball

Build Your Own Burger

THE BEYOND PLANT BASED BURGER IS HERE!!
Classic or Beyond plant base Burger 8oz Burger $15

Add your toppings $$3$

American, Swiss, Cheddar, Mozz, Monteray Jack, Bleu Cheese, Gorgonzola, Fresh
Mozz, Bacon, Sautéed Onions, Mushrooms, Jalepenos, Egg, Cherry Peppers, -
Lettuce/Tomato/Raw Onions, Extra Pickles



Fresh from the Garden $14

Enhance your salad w/ Chicken $6 Steak $8, Salmon $6, Shrimp $8

Sweet Pear Salad Mediterranean Salad
Baby field greens, sliced pears, — Artichoke hearts, grilled,
carrots, red onions, w/gorgonzo- olives, roasted peppers, &

la cheese tomatoes over baby field
greens w/ shaved parme-
Tuscan Salad san
Baby Field greens, topped w/
Fresh mozzarella, roasted
peppers, tomato & onions
Pasta’s
Penne Ala Vodka $20 Pasta Ala Russo $26

Prosciutto, garlic & oil sautéed
w/creamy vodka sauce

Clams & Shrimp over
Linguini w/plum tomato

Meatballs & Pasta $20
Homemade meatballs
served over linguini

Bobbies Bowtie $21
Grilled chicken & spinach
sautéed in a creamy garlic
Sauce, served over farfalle

Entree’s

Palominos Salad
Baby arugula topped w/sliced
beets, roasted walnuts, carrots,
onions & fresh goat cheese

Avocado Salad
Avocado, baby arugula, roasted
walnuts, beets, tomatoes, carrots,

onions & goat cheese

Clams & Linguini 322
Served marinara or bianco w/
whole clams over linguini

Lobster Ravioli 322
Lobster filled ravioli served
in a creamy pink sauce

Served with homemade mashed potatoes and mixed vegetables

Steak and Salmon $38
Grilled atlantic salmon &
black angus skirt steak
cooked to perfection

Marinated Skirt Steak $34
Marinated, charbroiled,
tender sliced steak smothered
w/ caramelized onions.

Wild Atlantic Salmon $26
Fresh broiled salmon
topped w/ spinach &
tomatoes sautéed in a
creamy garlic lemon

Lemon Chicken 326
Thinly pounded chicken
breast sautéed w/a lemon,
garlic & white wine reduction

Chicken Parmesan $24
Chicken cutlet, melted mozzarel-
la over linguini

Jack Daniels Ribs $28
The best baby backs in
Franklin Square! Slow cooked,
fall off the bone delicious!

Lobster Seafood Cakes $29
Homemade w/lobster, shrimp,
crabs, & scallops pan seared,\\,
topped w/ a basil aioli

Flounder Oreganata $26
Broiled flounder cooked in
white wine, garlic & olive oil
toped w/bread crumbs




Specials

Homemade Soups...

Lobster seafood bisque $16

Homemade chicken soup $
Add noodles $2

Clam chowders $12
Manhattan or New England

Palominos Clam chowder
A delicious spicy creamy blend

Appetizers...
Clams on a 1/2 shell $14

Top necks or little necks
A dozen fresh local clams on a half shell. Served on ice w/cocktail sauce,
horseradish, lemon and oyster crackers.

Steamed Mussels $16

Fresh Mussels sautéed in garlic, lemon & olive oil and served w/garlic toast

White, Red or Fra Diavolo
Oysters Rockefella 320

Fresh baked BluePoint oysters stuffed with bacon, gorgonzola cheese, spinach and breadcrumbs

Entrees
Lobster Fra Diavolo $29

Delicious Maine lobster meat, shrimp, cams & mussels over bed of linguini
in a spicy garlic cream sauce

Seafood Medley $28

A medley of fresh shrimp, mussels, clams and scallops in a white wine, garlic butter sauce. Served
with garlic toast

Traditional Fish N Chips $20
Fresh fish filet battered & fried served w/lemon wedge, fries & tarter sauce

Filet Mignon $40

Ask About our delicious desserts!



