
Menu
Breakfast, Lunch & Evening

Palette Art Cafe

Palette Art Café
235 Healdsburg Ave
Courtyard 
Healdsburg, CA 95448
707-433-2788

 
*Located behind La Crema tasting room

Fondues

S’More Fondue		  			   9.00
Melted Chocolate and marshmallow, graham crackers

Goat Cheese Fondue		  			   12.00
Baguette slices dipped in two local gourmet goat cheeses

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



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

Lox 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 jalapeña 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 	
Palette Art Cafe


