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CHOOSE ONE SIDE  Mixed Greens, Fruit Salad,
French Fries, Sweet Potato Fries 
KIDS 4OZ. BURGER* 10
CHICKEN STRIPS* 10
ALL BEEF KOSHER HOT DOG* 10
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Chocolate Mousse Cake 
PAIN LE FRAISIER  14
French Strawberry Layer Cake
KEY LIME TARTLET (V, D)  14
Cinnamon Whipped Cream

ADD Chicken  12  Shrimp 18  Salmon  18  Steak  18
THE PALMS KALE CAESAR (V, D)  18
Herbed Croutons, Toasted Pepitas, Aged Parmesan 
MANGO SALAD BOWL (GF, VGN)  18
Pickled Cabbage, Avocado, Mango, Red Peppers,
Tomatoes, Sesame Seeds, Key Lime Vinaigrette
MEDITERRANEAN BOWL (GF, V, N, D)  18
Feta Cheese, Red Onions, Cucumbers, Chick Peas,
Olives, Cashews, Sundried Tomato & Vinaigrette
QUINOA BOWL (GF, VGN)  17
Sweet Potato, Roasted Corn, Heirloom Tomato,
Spinach, Broccolini, Almonds, Key Lime VinaigretteS
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CHOOSE ONE SIDE  Mixed Greens, Fruit Salad,
French Fries, Sweet Potato Fries 
PALMS BURGER* (D)  24
Grass-Fed Beef, Cheddar, Lettuce, House-Made 
Pickles, Tomato, Cusanos Brioche Bun
VEGAN BURGER (VGN, D)  24
Plant-Based Patty, Vegan Cheese, Lettuce, 
Tomatoes, Red Onion, Vegan Brioche Bun
CHICKEN SANDWICH* (D)  22
Marinated Chicken Breast, Smoked Gouda,
Aji Amarillo Aioli, Arugula, Tomato, Ciabatta Bun
MAHI SANDWICH*  22
Grilled Mahi Mahi, Lettuce, Tomato, Cilantro-Lime
Aioli, Brioche Bun
CUBAN MEDIANOCHE* (D)  21
Shaved Ham, Roasted Pork Carnitas, Dijonnaise,
House-Made Pickles, Swiss Cheese
AL PASTOR TACOS* (GF)  17
Pork Carnitas, Grilled Pineapple, Red Onions,
Achiote Aioli, Cilantro, Corn Tortilla
FISH TACOS* (GF)  19
Market Fish, Red Cabbage Slaw, Cilantro, 
Radish Jalapeño, Cilantro Aioli, Corn Tortilla
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Gluten-Free Crust  3
NOVA LOX (D)  22
Smoked Salmon, Goat Cheese, Capers, Yogurt 
Dill Spread, Arugula, Lemon Agrumato 
MARGHERITA (V, D)  18
Mozzarella Cheese, Fresh Tomato Sauce, Basil
ADD Pepperoni  3
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CRUDITÉS (VGN)  16
Garden Vegetables, Hummus, Flatbread Cracker, 
Naan Bread
CHIPS & DIPS (GF, VGN)  15
Corn Tortilla Chips, Guacamole, Pico de Gallo
CHICKEN WINGS* (GF)  18
Dry Roasted, Smoked BBQ, Classic Buffalo,
Sweet Thai Chili or with Celery & Carrot Sticks,
Blue Cheese & Ranch Sauce            
SHRIMP & MAHI TOSTADAS* (GF)  16
Citrus Marinated Shrimp & Mahi, Pickled Red Onions,
Tomatoes, Cilantro, Sriracha Mayo, Corn Tostadas
COCONUT SHRIMP* (SF)  15
Coconut Breaded Shrimp, Sweet Chili Glaze
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(GF) GLUTEN-FREE | (V) VEGETARIAN | (VGN) VEGAN
CONTAINS: (N) NUTS | (D) DAIRY | (SF) SEAFOOD
AN 18% SERVICE CHARGE AND APPLICABLE SALES TAX WILL BE ADDED TO YOUR CHECK.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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PASSION FRUIT MARGARITA 16   PITCHER  50
Montelobos Mezcal, Triple Sec, Lime Juice,
Passion Fruit Puree 
COCONUT MOJITO 16   PITCHER  50
Rumhaven Coconut Rum, Cream of Coconut,
Fresh Mint, Lime Juice 
SPICY MANGO MARGARITA 16   PITCHER  50
Jalapeño Infused Tequila, Mango Puree,
Ginger Liqueur, Lime Juice, Chipotle Powder 
PEACH BLOSSOM 16   PITCHER  50
House Vodka, Orange Juice, Pineapple Juice,
Lime Juice, Peach Puree 
PALMS MULE 16   PITCHER  50
Crop Organic Vodka, Ginger Liqueur, Cucumber,
Lime Juice, Agave, Ginger Puree, Ginger Beer 
SUMMER BREEZE 16   PITCHER  50
New Amsterdam Vodka, Ginger Beer,
Lime Juice, Muddled Mint, Red Bull Yellow 
RUM IN THE COCONUT 19
Young Fresh Coconut with a Shot of 
Plantation Pineapple Rum
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PROSECCO  Villa Sandi  Glass 13 | Bottle 48
SPARKLING ROSÉ  Syltbar  Glass 14 | Bottle 52
ROSÉ  Manon Glass 14 | Bottle 52
ALBARIÑO  Blanquito  Glass 13 | Bottle 48
SAUV BLANC  Whitehaven  Glass 15 | Bottle 56
PINOT GRIGIO  Villa Sandi  Glass 13 | Bottle 48
CHARDONNAY  Mer Soleil  Glass 14 | Bottle 52
MALBEC  Terrazas  Glass 13 | Bottle 48
PINOT NOIR  Lyric  Glass 14 | Bottle 52
CABERNET  Simi  Glass 15 | Bottle 56

B
E

V
E

R
A

G
E

S

FRESH COCONUT WATER in a Coconut  12
STILL WATER  4    SPARKLING WATER  4
SODAS  Coke, Diet Coke, Sprite, Ginger Ale  5
LEMONADE  5
Mint, Blueberry, Strawberry, Raspberry or Mango
ESSENTIALS SMOOTHIE   8
Banana, Vanilla Yogurt, Strawberry, Orange Juice
JUICES 5
Orange, Pineapple, Cranberry, Grapefruit, 
Apple, Tomato
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FROSÉ 16
Manon Provence Rosé, Prosecco Villa Sandi, 
Fruit Puree, Fresh Strawberry
PIÑA COLADA 16
Rumhaven Coconut Rum, Pineapple, Cream 
of Coconut, Dark Rum Float
FROZEN DAIQUIRIS 16
House Rum with either Peach, Raspberry, Mango, 
Passion Fruit, Banana or Classic on The Rocks

NON-ALCOHOLIC  O’Doul’s  7
DRAFT BEERS  Pint  8
DOMESTIC  Bottle  8 | Bucket of 5  35
Budweiser - Bud Light - Miller Lite
IMPORTS  Can  9 | Bucket of 5  40
Corona - Heineken - Amstel Light - Stella Artois
CRAFTS  Can  9 | Bucket of 5  40
La Rubia

SIP MARGS  Can  12 | Bucket of 5  52
Sparkling Margarita Classic or Coconut B
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(GF) GLUTEN-FREE | (V) VEGETARIAN | (VGN) VEGAN
CONTAINS: (N) NUTS | (D) DAIRY | (SF) SEAFOOD
AN 18% SERVICE CHARGE AND APPLICABLE SALES TAX WILL BE ADDED TO YOUR CHECK.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.


