Morning Drinks...

Purple Palm Bloody Mary 12
Belvedere vodka, house made Bloody Mary mix, house made pickled olives, gherkin, onion & garlic clove

Orange Muddled Mimosa 10
Champagne, muddled orange

Palm Favorites...

The Continental 13
Organic granola, low-fat yogurt, fresh seasonal fruit, toasted almonds, house baked croissant, orange juice

The Croque Madame 14
Brioche, poached eggs, shaved ham, gruyere cheese and creamy béchamel

Grilled Vegetable Quiche 14
Peppers, Onions, Zucchini, Spinach, tomato and Goat Cheese

Eggs Benedict 15
Poached eggs, smoked tavern ham, Hollandaise sauce, breakfast potatoes

Lox and Bagel 15
Red onion, cucumber, hard poached egg, butter lettuce, lemon-caper creamed cheese and mixed greens salad

Calvados Spiked Apple Stuffed Brioche French Toast 13
Nuttella Butter and Maple Syrup

Two Egg Breakfast 13
Includes choice of breakfast potatoes or toast
Served with either 3 strips bacon, 2 link sausage or 1 piece tavern ham

Build Your Own 3 Egg Omelet or Scramble 14 | additions items or sides 3
Includes choice of breakfast potatoes or toast and up to four of the following items:

roasted red peppers, caramelized onions, Spanish chorizo, black forest ham,
tomatoes, spinach, wild mushrooms, smoked turkey breast, apple wood smoked
cream cheese, cheddar cheese, bacon, sausage, Norwegian smoked salmon,
gruyere cheese, feta cheese, vegan soyrizo

Breakfast Menu Available
Friday through Sunday 8am-11lam

Executive Chef Brian Kiepler

20% gratuity added to parties of 6 or more




