
HEALTHY START
FRUIT OF THE MOMENT (V) (VE) (GF)           16
LOCALLY SOURCED SEASONAL FRUIT, BERRIES, 
GINGER PINEAPPLE COMPOTE

AVOCADO TARTINE (V) (VE)                            22
CRUSHED AVOCADO, HERB-MARINATED TOMATOES, 
PICKLED CAULIFLOWER, RADISH, ZAATAR SPICED
SUNFLOWER SEEDS, COUNTRY SOURDOUGH

*HANGOVER SUNRISE                                      23
BRIOCHE BUN, 4OZ WAGYU BEEF BURGER, 
CHEDDAR CHEESE, FRIED EGG, HARISSA AIOLI, 
BREAKFAST POTATOES, ROASTED TOMATOES

THE PALM BUFFET
BREAKFAST BUFFET                                          42
FRESHLY BREWED COFFEE, TEA AND FLORIDA ORANGE JUICE,
SCRAMBLED EGGS, MADE TO ORDER OMELETS,
APPLEWOOD SMOKED BACON, PORK AND CHICKEN
SAUSAGE, BREAKFAST POTATOES, PANCAKES OR WAFFLES,
FRESH VEGETABLES AND FRUITS, VARIETY OF CEREALS,
SELECTION OF YOGURTS, DAILY HOUSE-BAKED BREADS AND
PASTRIES, OATMEAL, SMOKED SALMON, CHARCUTERIE,
ASSORTED CHEESES AND GLUTEN FREE OPTIONS SHAKSHUKA (V)                                                    25

TWO POACHED EGGS, HARISSA TOMATO STEW, 
TAHINI AIOLI, FETA CHEESE, FINE HERBS, 
WHOLE WHEAT PITA

PALMEA SIGNATURES
*EGGS YOUR WAY                                               25
TWO CAGE-FREE EGGS (ANY STYLE), SMOKED 
BACON OR CHICKEN APPLE SAUSAGE, BREAKFAST 
POTATOES, ROASTED TOMATOES

CHOICE OF TOAST: 
WHITE, WHEAT, MULTIGRAIN, SOURDOUGH

FROM THE GRIDDLE
ORANGE BLOSSOM CRUSTED                     21
FRENCH TOAST (V)
BRIOCHE BLOCK, WHIPPED MASCARPONE, 
MEDJOOL DATE MARMALADE, MAPLE SYRUP, 
POWDERED SUGAR 

(V) VEGETARIAN    (VE) VEGAN    (GF) GLUTEN FREE            LOCALLY SOURCED
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE

CERTAIN MEDICAL CONDITIONS. ALL PRICES SUBJECT TO 20% GRATUITY.CHARGE.



BUNDLES
 INCLUDES FRESH BREWED COFFEE OR CHOICE OF JUICE

PASTRY BASKET                                               15
DAILY HOUSE-BAKED BREADS AND PASTRIES

STEEL CUT OATMEAL                                     15
TOASTED GRANOLA, SPICED MARCONA ALMONDS,
APPRICOT AND CHERRY COMPOTE, GOLDEN TUMERIC
SYRUP

*SANTORINI WRAP                                          15
SCRAMBLED EGGS, CHICKEN APPLE SAUSAGE, 
SPINACH, FETA CHEESE, HARISSA LABNEH, SPICED 
TOMATO SAUCE

COFFEE & TEA
CAPPUCCINO
LATTE 
AMERICANO
FRESHLY BREWED COFFEE 
ESPRESSO 
MATCHA LATTE 
CHAI LATTE 
HOT TEA
MACCHIATO 
DOUBLE ESPRESSO 

ROSE WATER ICED COFFEE                8
COLD BREW, ROSE WATER, CREAM

MEDITERRANEAN MOCHA                   8
ESPRESSO, DARK CHOCOLATE, CINNAMON, 
STEAMED MILK, ORANGE ZEST 

6
6
6
6
5
8
8
6
5
6

FRESH 
PRESSED JUICES
GREEN MACHINE                                          12
APPLE, KALE, SPINACH, MINT

LIQUID GOLD                                                   12
GINGER, CARROT, TUMERIC, ORANGE

SIGNATURE
LIBATIONS
“PALMEA” MIMOSA                                      18
ST. GERMAIN ELDERFLOWER LIQUEUR, 
SPARKLING WINE, ORANGE JUICE

“THE KITCHEN” BLOODY MARY            18
TITOS VODKA, TOMATO JUICE, LEMON JUICE,
WORCESTERSHIRE SAUCE

STRAWBERRY BASIL SPRITZ                 18
APEROL, STRAWBERRY BASIL SYRUP, 
SPARKLING WINE

TRIO OF TROPICAL MIMOSAS                32
GUAVA, PASSION FRUIT, ORANGE, 
SPARKLING WINE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ALL PRICES SUBJECT TO 20% GRATUITY.CHARGE.

(V) VEGETARIAN    (VE) VEGAN    (GF) GLUTEN FREE            LOCALLY SOURCED


