
COLD BREAKFAST
Served all day

AVOCADO TOAST $14
9 Grain toast, sliced egg, heirloom tomato, diced cucumber,  
watermelon radish, toasted everything bagel spice

HOUSE MADE PASTRIES $6
FRESH SEASONAL FRUIT CUP $9
YOGURT PARFAIT $9
Low fat honey yogurt, seasonal berries, granola

ACAI PARFAIT $10
Berries, almond granola

COLD CEREAL $4
With milk | +$0.75

TOASTED BAGEL AND CREAM CHEESE $5
HARD BOILED EGG $2

HOT BREAKFAST
Served all day

CLASSIC BREAKFAST BURRITO $15
Includes eggs plus three toppings of choice:  
pecanwood smoked bacon, sausage, ham, salsa, tomatoes, roasted bell 
peppers, grilled onions, spinach, mushrooms, guacamole, potatoes,  
roasted chiles, cheddar cheese

Additional toppings | +$0.75 Substitute egg whites 2.00

BREAKFAST SANDWICH $13
Scrambled eggs, white cheddar cheese and choice of bacon, sausage or ham. 
Served on choice of buttermilk biscuit, bagel or English muffin

SCRAMBLE MELT $14
Pecanwood smoked bacon, roasted bell peppers, spinach,  
white cheddar, naan flatbread

GLUTEN FREE EGG WHITE WRAP $15
Grilled chicken, egg whites, tomatoes, spinach, muenster cheese,  
gluten free tortilla

SIDE OF SCRAMBLED EGGS $7
SIDE OF PECANWOOD SMOKED BACON $6

SNACKS
ROASTED GARLIC HUMMUS $14
Fresh veggies for dipping

CHARRED ONION GUACAMOLE $14
Cilantro, turmeric, corn tortilla chips

VEGGIE QUESADILLA $15
Roasted bell peppers, charred onions, corn salsa,  
jack and cheddar cheese, chipotle crema, guacamole

Add chicken | +$3

CRISPY BUFFALO TENDERS $13
Veggies, ranch dipping sauce

SWEET POTATO FRIES $11
Sun dried tomato aioli, Parmesan cheese

CHIPS & SALSA $9

SWEETS
DIPPIN’ DOTS $8
GOURMET ICE CREAM $8
BRANDINI TOFFEE $8 - $15

WRAPS
Served on flour, wheat, spinach or gluten free tortilla

SHRIMP AND FENNEL $16
Mixed greens, citrus marinated shrimp, shaved fennel,  
pomegranate seeds, crispy shallots, charred orange vinaigrette

FALAFEL $15
Diced Cucumber, tomato, red onion, mint,  garlic hummus, tzatki

FRESH APPLE WALNUT $15
Apples, avocado, cucumber, brie cheese, tomatoes, candied walnuts, 
romaine, citrus vinaigrette

Add chicken | +$3

SALADS
BLACKENED AHI $19
Mixed greens, radish, cucumber, carrots, tomatoes,  
pickled ginger relish, wasabi vinaigrette dressing

CITRUS BRINED SALMON $19
Quinoa salad, orange and honey vinaigrette

SUMMER SALAD $14
Mixed greens, citrus, watermelon radish, cantaloupe, crispy prosciutto, 
ricotta salada, white balsamic vinaigrette

CAESAR SALAD $14
Romaine lettuce, parmesan cheese, garlic butter croutons, Caesar dressing

Add chicken to any salad | +$4

Add avocado to any salad | +$2

Add salmon to any salad | +$6

Add ahi to any salad | +$6

SANDWICHES
Served with French fries, sweet potato fries or fruit

LAS PALMAS CHEESEBURGER $18
Angus beef patty, lettuce, tomato, grilled onions,  
pecanwood smoked bacon, avocado, mushrooms, choice of  
provolone, Swiss or white cheddar cheese, brioche bun

BEYOND BURGER $17
Tomato, lettuce, grilled onions, sweet pepper relish,  
roasted garlic vegenaise, pretzel bun

CRISPY CHICKEN $17
Crispy chicken breast, chipotle aioli slaw, pickled fresno peppers

TUNA MELT $17
Grilled rye, smoked gouda, sautéed onion and tomato

REUBEN $16
Grilled rye bread, shaved corned beef, sauerkraut, Swiss cheese,  
1000 island dressing

LITTLE PALMS MENU
For ages 12 and under  

Served with choice of french fries or fruit
CHEESEBURGER

CRISPY CHICKEN WRAP
GRILLED CHEESE

CRISPY CHICKEN TENDERS
VEGGIE QUESADILLA

$12 EACH

DRINKS
STANCE COFFEE $3 - $7
Coffee, espresso, tea, hot chocolate

FOUNTAIN SODA $4
Coke, Diet Coke, Sprite, ginger ale, orange soda, lemonade

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods and mercury in fish, which 
are known to the State of California to cause cancer and birth defects or other reproductive harm. For more information go to www.P65Warnings.ca.gov/restaurant.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please notify us of any food allergy.


