BREAKFAST & LUNCH
OFF THE
GRIDDLE

LUNCH
SPECIALTIES

SANDWICHES

avocado vegetable bowl 15

served with shoestring fries

two buttermilk pancakes, maple syrup,
whipped cream

avocado, mango, scallions, radish,
edamame, jasmine rice, sweet & sour
sauce, crispy wontons, candied peanuts,
furikake

hawaiian french toast 14

the palms fish tacos 19
three corn tacos, crispy white fish, sweet
house slaw, sesame seeds

pancakes 12

* blueberry, chocolate chip, strawberry, or
plain *

thick portuguese sweet loaf, bananas,
strawberries, coconut, maple syrup,
whipped cream

EGGS BENEDICT
served with country potatoes
classic* 13

canadian bacon, hollandaise

garden* 14

english muffin, spinach, tomato, avocado,
hollandaise

spanish* 16

english muffin, spanish chorizo, avocado,
hollandaise

BREAKFAST
CLASSICS
steak & eggs* 33

6oz bistro steak, 2 eggs any style, country
potatoes

chilaquiles* 14

three eggs any style, corn tortilla chips,
salsa roja, queso fresco, guacamole, pico de
gallo, sour cream

loco moco* 18

jasmine rice, ground beef patty, sunny side
up egg, maui onion, house gravy

hawaiian big eye tuna tataki
sashimi* 31

sesame crusted, avocado, jalapeño, tropical
fruit salsa, radish, yuzu aioli, pickled
fresno peppers, cilantro, white rice

blackened pacific king
salmon* 35

chilled organic quinoa salad, corn, mango,
grilled asparagus

the palms burger* 20
½ lb certified angus beef, pepper jack
cheese, caramelized onions, green leaf
lettuce, bacon, fried egg, chipotle aioli,
brioche bun
early riser 12
scrambled eggs, beefsteak tomato, arugula,
bacon, cheddar, chipotle aioli, toasted
ciabatta
the palms chicken sandwich
16
chicken breast, pepper jack cheese, frisee,
tomato, chipotle aioli, toasted ciabatta

blat 13

bacon, green leaf lettuce, avocado, beefsteak
tomato, mayo, toasted sourdough
* add chicken breast +6 *

WHOLESOME
SALADS
seared ahi tuna & wild
arugula salad* 19

sugared almonds, radish, strawberry,
cucumber, feta
* citrus honey vinaigrette *

grilled prawns & spring
greens salad 18

granny smith apples, roasted seasoned
beets, goat cheese, toasted hazelnuts, cherry
tomatoes
* red wine vinaigrette *

grilled chicken & wasabi
caesar salad 17

romaine, parmesan, seasoned croutons

kalua pulled pork sandwich
14
kalua barbeque pulled pork, barbeque
sauce, pepper jack cheese, toasted brioche
bun

POKE
ahi poke bowl* 20
big eye tuna, avocado, mango, jasmine rice,
scallions, radish, edamame, sweet & sour
sauce, crispy wonton, candied peanuts,
furikake
salmon poke bowl* 20
salmon, avocado, mango, jasmine rice,
scallions, radish, edamame, sweet & sour
sauce, crispy wonton, candied peanuts,
furikake

* wasabi caesar dressing *

grilled bistro steak & wedge
salad* 20
shaved onions, bacon, baby heirloom
tomatoes, blue cheese crumbles
* chipotle blue cheese dressing *

12PM - 3:30PM SATURDAY & SUNDAY
20% AUTOMATIC GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

*CONTAINS (OR MAY CONTAIN) RAW/UNDERCOOKED INGREDIENTS
CONSUMING RAW OR UNDERCOOKED EGGS, MEATS, POULTRY, AND SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

