
Appetizers
 

FRIED CALAMARI  9.
Lightly floured Long Island squid tubes and tentacles tossed in a special blend of spices, 
and served with our house marinara.

SCALLOP SLIDERS  14.
Three pan-seared scallops served on mini brioche rolls with kale slaw and roasted red 
pepper aioli.

MUSSELS MARINARA  12.
Fresh steamed mussels topped with a garlic marinara sauce, and served with garlic toast.

BAKED MEATBALLS 8.
Two of our homemade meatballs topped with house marinara, and baked with on a bed of 
sausage-pepperoni ricotta.

CHICKEN WINGS 10.
House made chicken wings tossed in your choice of buffalo, barbeque or 
old bay seasoning.

Salads
 

GARDEN SALAD     6.
Fresh iceberg lettuce topped with tomatoes, onions, and black olives with your choice 
of dressing. 

CAESAR SALAD      10.
Fresh Romaine tossed with our homemade Caesar dressing, and topped with red onions, 
black olives and croutons; add grilled chicken ($5) or shrimp ($6).

ANTIPASTO SALAD        
Fresh iceberg lettuce tossed in our house Italian dressing, and topped with Genoa 
salami, provolone cheese, banana peppers, red onions, fresh tomatoes, black olives, and 
grated pecorino Romano cheese.

for one for two for four 15.

VEGETARIAN ANTIPASTO 
Fresh iceberg and romaine lettuces tossed in our house Italian dressing topped with 
provolone, artichoke hearts, roasted red peppers, cherry and banana peppers, red 
onions, fresh tomatoes, black olives, and grated pecorino Romano cheese.

 for one for two for four 15.

Welcome to The Palms.

- Grazie, The Sabataso Family

For five generations and more than 80 years, the Sabataso 
family has brought you the best in traditional Italian-
American cuisine. Each dish is individually prepared; all 
our sauces and breads are made fresh daily, and we use 
only the finest meats, seafood, and the freshest produce.

Maintaining this high standard of food and service 
requires time, attention to detail, and respect for our 
recipes. For these reasons, we may not always be able to 
accommodate every special request. In addition, some 
special orders may result in a longer wait.
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A 20% gratuity may be added to parties of 8 or more. Consuming raw or undercooked foods may increase your risk of food-borne illness, especially if you have certain medical conditions.

Entrées
FRESH GRILLED SALMON  21.
Topped with a fresh fruit salsa.

BAKED SEA SCALLOPS      23.
Fresh dry sea scallops topped with a special bread crumb topping and baked in a 
butter-sherry sauce.

FISH TACOS      13.
Two fried pollock filets in flour tortillas topped with kale slaw, radishes, sour cream 
and Sriracha.

EGGPLANT TOWER      17.

Our homemade fried eggplant stacked high with fresh mozzarella and sliced 
tomatoes, and topped with fresh arugula and a balsamic drizzle.

PENNE CHICKEN ALFREDO      18.
Fresh cooked penne tossed in our creamy house white alfredo sauce topped 
with grilled chicken.

BAKED MANICOTTI & MEATBALL 14.
Pasta stuffed with seasoned ricotta cheese, baked with marinara and mozzarella, 
and served with one of our homemade meatballs.

CHICKEN PICCATA      19.
A lightly floured, egg-battered boneless chicken breast sautéed with artichoke hearts, 
roasted red peppers and capers in a lemon-white wine reduction; served with your 
choice of side.

CHICKEN PARMIGIANA      18.
A lightly floured, egg-battered boneless chicken breast baked with marinara and 
mozzarella; served with fresh pasta marinara.

STEAK DELMONICO      24.
A choice, hand-cut Certified Angus Beef ribeye steak seasoned in our unique way and 
charbroiled to your liking; add baked shrimp ($6).

ANGUS BURGER      12.
Certified Angus Beef and ground brisket grilled to your liking and served on a 
bun, with lettuce, tomato, onions, and your choice of cheese; served with fries.

Five generations in over 80 years
Giuseppe and Giovannina Sabataso opened The 
Palms Restaurant on Palm Sunday 1933. Giuseppe 
— a cobbler by trade — often heard his customers 
remark about the delicious aroma of his lunch, 
which Giovannina faithfully delivered each day. 
Exclamations of “What smells so good!” and “Open a 
café!” prompted Giuseppe to abandon the cobbler’s 
awl, and don the chef’s apron beginning the eight-
decade tradition.

In 1949, The Palms had the honor of selling the first 
pizza in the state of Vermont. In the fall of 1948, 

Giuseppe and Giovannina’s son Primo traveled to 
Troy, N.Y., to learn the traditional Neapolitan pizza 
recipe, and perfect our famous square pie.

Giuseppe and Giovannina operated the restaurant 
until 1951 when they turned the business over to their 
sons Primo, Luigi, and Alfred. Alfred left the trade in 
1954, leaving Luigi and Primo to operate the business 
with the help of their sister Mary Gallipo. 

Luigi and his wife Dorothy Belfore took over in 1959 
with their sons Joseph and John. The brothers ran 

the business with their wives until 1987 when John 
and his wife Jerri Ross took over ownership with 
their eldest son Jay, who had studied at the Culinary 
Institute of America. 

The children have always played an important role in 
the restaurant having learned many of the recipes that 
have been passed down through the generations. John 
and Jerri’s other children and grandchildren have all 
been deeply involved in the business, and continue to 
uphold one of Rutland’s favorite traditions.
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