FONDUES M E N U

S’MORE FONDUE 9.00

MELTED CHOCOLATE AND MARSHMALLOW, GRAHAM CRACKERS BREAKFAST, LUNCH & EVENING
GOAT CHEESE FONDUE 12.00

BAGUETTE SLICES DIPPED IN TWO LOCAL GOURMET GOAT CHEESES PALETTE ART CAFE
CHOCOLATE DIPPED STRAWBERRIES 11.00

LOCALLY GROWN STEM-ON STRAWBERRIES, BISCOTTI WARM DARK CHOCOLATE

CARAMEL COVERED APPLES 8.00
HOT CARAMEL WITH SLICED GREEN APPLES

WARM JALAPENO-CHEDDAR DIP 7.00
SPICEY QUESO FONDUE WITH FRESH CORN TORTILLA

palette

. ART CAFE

PALETTE ART CAFE

235 HEALDSBURG AVE
COURTYARD
HEALDSBURG, CA 95448
707-433-2788

*LOCATED BEHIND LA CREMA TASTING ROOM




BREAKFAST
(SERVED UNTIL 11:00AM)

BELGIAN WAFFLE

W/MAPLE SYRUP 4.75
FRESH ORGANIC SEASONAL FRUITS 6.50
SEASONAL FRESH FRUIT BowL 5.00

A BEAUTIFUL BOWL OF LOCAL, SEASONAL FRUITS

OATMEAL 4.50
SERVED WITH AN ASSORTMENT OF ORGANIC FRUITS AND NUTS

LoxX BAGEL 6.00
CAPER-CREAM CHEESE AND CURED SALMON

YOGURT PARFAIT 4.50
SMOOTH YOGURT MIXED WITH GRANOLA AND FRESH FRUIT

BREAKFAST SANDWICH 3.75
TOASTED BAGEL WITH EGG, TOMATO AND PROVOLONE

HAM & CHEESE CROISSANT 3.50
GOURMET CROISSANT FILLED WITH PREMIUM HAM & CHEESE

ASSORTED PASTRY 3.00
GOURMET BEAR CLAW, APPLE FRITTER, BLAH, BLAH, BLAH

SOUPS, SALADS & SANDWICHES

SOUPS & SALADS

Cup BowL
BLACK BEAN SOUP 3.50 5.50
FRENCH ONION SOUP 3.50 5.50
LENTIL SOUP 4.50 6.50
HOUSE SALAD 6.00

GARDEN LETTUCES, TOMATOES, CUCUMBERS, TOSSED WITH PORT VINAIGRETTE

CLAssIC CAESAR SALAD 6.00
BABY ROMAINE LETTUCES, PARMESAN, CROUTONS, CAESAR DRESSING
ADD CHICKEN $2.00

STONE FRUIT SALAD 6.00
SEASONAL STONE FRUIT, LIGHT VINAIGRETTE, HAZELNUTS, PARMESAN CHEESE

BEET SALAD 9.50
MIXED WITH YELLOW AND RED BEETS, GOAT CHEESE AND NUTS

CoLD SANDWICHES

TURKEY & Swiss CHEESE SANDWICH 9.00
TURKEY AND SWISS CHEESE SERVED WITH A KALAMATA OLIVE TAPENADE

CAPRESE SANDWICH 7.50
VINE RIPE TOMATOES, FRESH MOZZARELLA, AND TORN BASIL SERVED

ROAST BEEF SANDWICH 8.50
CARAMELIZED ONIONS, TOMATO, ARUGULA, AND GARLIC AIOLI

CHICKEN PESTO SALAD SANDWICH 8.50
GRILLED CHICKEN TOSSED WITH BASIL PESTO AND SUN DRIED TOMATO

HOT SANDWICHES

HAM AND GRUYERE CHEESE 9.50
GOURMET PETITE HAM, GRUYERE SWISS CHEESE

ITALIAN 11.00
PROSCIUTTO, CAPPICOLA, PROVOLONE, AND ROASTED RED PEPPERS

ALL SANDWICHES SERVED WITH CHOICE OF CHIPS OR SALAD

SMALL PLATES

MAC & CHEESE 12.50
SERVED WITH FONTINA, WHITE CHEDDAR AND PARMESAN CHEESE

VEAL AND LAMB MEAT LOAF 14.50
SERVED WITH A TOMATO AND JALAPENA SALSA, POTATO PUREE

CHICKEN RISOTTO 16.00
RISOTTO SERVED WITH CHICKEN AND CHANTRELLES MUSHROOMS

CHARCUTERIE PLATTER 13.00
ASSORTMENT OF DRY CURED MEATS, SERVED WITH OLIVES AND DRIED FRUITS

ARTISAN CHEESE PLATTER 12.00
3 CHEESES, SERVED WITH FRUITS, NUTS, AND CRACKERS

AHI TUNA WITH CUCUMBER 15.00
GREEN APPLE, SPRING ONION, DIJON MUSTARD, WITH WASABI VINAIGRETTE

STEAK TARTAR 12.00
STEAK MIXED WITH TRADITIONAL HERBS AND SPICES

ROCK SHRIMP CEVICHE 11.00
MARINATED WITH FRESH LIME, CILANTRO, ONION, AND VINE-RIPE TOMATO

A COMPLETE LIST OF WINE, BEER AND SAKI COCKTAILS ARE AVAILABLE AT I
PALETTE ART CAFE ,



