
3.25.2025

Breakfast 
6:00 - 11:30am 

 All American 

33Classic*

Served with Juice and Choice of Coffee or Tea

Cage Free Eggs, Crushed Fingerling Potatoes, Toast 
Choice of: Pecan Smoked Bacon, Pork or Chicken Sausage 

29Three Cage-Free Egg Omelet*

Egg: Whole, Egg White, Egg Beaters,      “Just Egg” Plant Base
Fillings: Tomatoes, Bell Peppers, Spinach, Mushrooms, Onions
Chopped Herbs, Ham, Bacon, Sausage, Cheddar, Mozzarella
American, Swiss
Served with Crushed Fingerling Potatoes and Toast 

V *
+ 2 Per Additional FillingChoice of Three Fillings

24
Old School Bakery Brioche, Whipped Cheesecake
Graham Streusel, Blueberry Compote

Blueberry French Toast V 

26Breakfast Salad 
Organic Holman’s Harvest Mixed Greens, Avocado, Breakfast
Sausage, Baby Heirloom Tomato, Sunnyside Cage Free Eggs
 Herbs, Toasted Sesame Seeds, Everything Vinaigrette

GF

22
Vermont Maple Syrup
Add Blueberries +4I Chocolate Chips +4

Buttermilk Pancakes V 

26
Goat Cheese, Baby Heirloom Tomato, Old School Bakery
Multigrain Toast 
Enhance with Smoked Salmon +9 Cage-Free Egg +8

V *Avocado Toast 

Smoked Salmon & Bagel* 
Cream Cheese, Red Onions, Chives, Tomatoes, Dill Pesto 

28

14
Brown Sugar, Berries, Florida Orange Blossom Honey
Irish Steel-Cut Oatmeal V*

Chobani Vanilla Yogurt Parfait 
Berry Medley, House-Made Granola

V 15

32
Brûléed Mango, Melons, Pineapple, Banana
Berries, Passion Fruit Syrup

Seasonal Fruit GF V* 

15
Coconut Milk, Organic Agave Nectar, Mango, Pineapple 
Berry Coulis, House-Made Granola 

Tropical Berry Chia Pudding  V 

To Start

GF | gluten free     V | lacto-ovo vegetarian     V* | can be prepared as a vegan option         | eau-natural

A selection of our fresh menu items are available for you to enjoy in the comfort of your guestroom, 24 hours a
day. A $4.50 delivery charge is applied to every order. Appropriate state tax and 20% service charge will be added. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase 
your risk of foodborne illness especially if you are pregnant or have certain medical conditions.

Eau Palm Beach proudly sources local, sustainable, organic products 
whenever available through our partnership with local farms.

https://www.bing.com/ck/a?!&&p=25b65215c47032ebJmltdHM9MTcxOTk2NDgwMCZpZ3VpZD0yNmQzODJjZi0xNjY3LTY4MTktMjI2Ni05NjUyMTdmNzY5NWQmaW5zaWQ9NTI1Mg&ptn=3&ver=2&hsh=3&fclid=26d382cf-1667-6819-2266-965217f7695d&psq=bruleed&u=a1aHR0cHM6Ly93d3cuYm9uYXBwZXRlYWNoLmNvbS9icnVsZWVkLWdyYXBlZnJ1aXQv&ntb=1


1.8.2025

16

6

6Fresh Brewed Iced Tea 

Soft Drinks 
Choice of Coke, Diet Coke, Sprite, Ginger Ale 

 Small Pot 10 / Large Pot 17 Freshly Brewed Coffee

 Small      Large
Perrier Sparkling 
San Pellegrino 
Fiji 
Acqua Panna

7
6
7
-

- 
9

10
9

Bottled Water 

Milk 
Whole, 2%, Skim, Almond, Soy, Oat
Hot Chocolate, Chocolate Milk 

MEP Florida Cold Pressed Juices
Carrot, Green, Beet

Gourmet Tea Selection 
Choice of Earl Grey, English Breakfast
Darjeeling, Green Tea with Jasmine
Organic Chamomile, Organic Peppermint 

Latte, Cappuccino, Americano
Barista Specialties (Hot or Iced)

Juice 
Apple, Cranberry, Pineapple, V8, Guava, Mango, Peach

GF,V Smoothies

Tropical Greens - Swank Farms Spinach, Baby Kale
Pineapple, Flaxseed, Agave
Berry Banana - Mixed Berries, Banana, Chia Seeds
Superfruit - Açaí, Mixed Berries, Banana, Chia Seeds
Peanut Butter Banana - Peanut Butter, Banana
Almond Milk

Available 6am-10pm

Enhance with a Scoop of Protein Powder +5

6

15

6

8

8

8Natalie’s Juice
Orange, Grapefruit

Lavazza Espresso  Single 5 / Double 8 

Non-Alcoholic Beverages 
Available 24/7

GF | gluten free     V | lacto-ovo vegetarian     V* | can be prepared as a vegan option         | eau-natural

*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase 
your risk of foodborne illness especially if you are pregnant or have certain medical conditions.

Eau Palm Beach proudly sources local, sustainable, organic products 
whenever available through our partnership with local farms.



Salads 

Organic Hearts of Romaine, Garlic Croutons
Parmigiano-Reggiano, Classic Caesar Dressing 

Caesar * 22

Baby Iceberg, Tomatoes, Cucumbers, Avocado, Bacon
Blue Cheese, Cage Free Hard-Boiled Eggs
Grilled Chicken, Champagne Dressing

Classic Cobb GF 32

Baby Kale, Swank Greens, Wild Rice, Freekeh
 Quinoa, Seasonal Fruit, Cider Vinaigrette

Greens & Grains V *
25

Cucumbers, Tomatoes, Carrots, Holman’s Farm
Breakfast Radish, Pickled Onion, Citrus Vinaigrette

Holman’s Harvest Organic Market Greens GF,V 20

Enhance Your Salad
Bell & Evans Organic Chicken +15 | Gulf Shrimp +18 
Ora King Salmon +28  | Swordfish +22 
Chunk Plant Based +24

GF 

Starters
Colossal Shrimp Cocktail  
Cocktail Sauce, Lemon 

GF 

Buffalo, BBQ, or Naked, Carrots, Celery, Blue Cheese
Buffalo Chicken Wings GF 

Roasted Holman’s Harvest Heirloom Tomato
Basil Oil, Micro Basil

Tomato Soup GF, V*

Shishito, Saba Vinaigrette, Dukkah
Crispy Cauliflower GF, V*

27

24

18

18

26
Pizza

Pepperoni
Crushed San Marzano Tomatoes, Pepperoni
Mozzarita  Mozzarella

La Suprema
Crushed San Marzano Tomatoes, Peppers, Mushrooms
Onions, Olives, Sausage, Pepperoni, Mozzarita Mozzarella

Crushed San Marzano Tomatoes, Swank Farms Basil
Mozzarita Mozzarella

Margherita V 

26

28

All Day Dining
11:00am - 10:00pm 

1.8.2025

GF | gluten free     V | lacto-ovo vegetarian     V* | can be prepared as a vegan option         | eau-natural

*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase 
your risk of foodborne illness especially if you are pregnant or have certain medical conditions.

Eau Palm Beach proudly sources local, sustainable, organic products 
whenever available through our partnership with local farms.



26California Turkey BLT
House Roasted Turkey, Bacon, Avocado, Lettuce
Holman’s Harvest Tomato, Roasted Garlic & Chive Aioli
Oceana Croissant

28Hot Chicken Sandwich
Bell & Evans Organic Crispy Thigh, Coleslaw 
Bread & Butter Pickles, Tomato, 
Kai-Kai Farms Arugula, Hot Honey, Potato Roll

46Turner Grass Fed Beef Burger*  
8oz. House-Ground, Lettuce, Heirloom Tomato, Onion
Pickle, Red Dragon Cheddar, Bacon Jam 
Garlic Aioli, Brioche Bun
Substitute Impossible Burger 

Handhelds 
 Served with choice of side

26Adult Grilled Cheese
Irish Porter Cheddar, Tomato, Bacon
Garlic Aioli, Local Sourdough

Herb Marinated, Giardiniera Aioli, Romaine
Tomato, Onion, Focaccia

Florida Swordfish Sandwich 30

Entrées 
44

Pappardelle Bolognese
House-Made Pappardelle, Beef, Pork, Veal
San Marzano Tomatoes, Parmigiano-Reggiano

44

Sautéed Spinach, Chimichurri
Florida Swordfish*  GF 

34
Kai-Kai Baby Tomatoes, Garlic, Shallot, African Basil
Torchietti Pomodorini V

8 oz. Creekstone Farms Filet Mignon*
Mushrooms, Truffle Fries, Cabernet Demi

89

Berkshire Pork Chop
Whipped Potatoes, Blistered Grapes
Port Moustarda

44

50
Asparagus, Cucumber Dill Crème Fraîche
Ora King Salmon GF 

45
Potato Salad, Mango BBQ
Roasted Green Circle Chicken  GF 

1.8.2025

GF | gluten free     V | lacto-ovo vegetarian     V* | can be prepared as a vegan option         | eau-natural

*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase 
your risk of foodborne illness especially if you are pregnant or have certain medical conditions.

Eau Palm Beach proudly sources local, sustainable, organic products 
whenever available through our partnership with local farms.



Chocolate Mousse 16

101/2 Pint House-Spun Frozen Treats 
Vanilla | Chocolate | Strawberry | Coconut Sorbet 

16
Graham Cracker Crust, Florida Strawberries
Chantilly Cream 

Key Lime Pie V 

6
Your Choice of Two (2): Chocolate Chip, White
Chocolate Macadamia Nut, Peanut Butter
Oatmeal Raisin 

House-Baked Cookies 

Sweet Endings

5 

Snacks 
5

5

5

M&M’s
Peanut or Regular 

Pringles 
Sour Cream or Regular 

Chocolate 
Choice of Snickers, Kit Kat 

Popcorn 

14

Steamed Broccoli GF, V

Holman’s Harvest Organic House Salad GF, V

GF, VTruffle French Fries

12

GF, VAsparagus

Kai Kai & Swank Farms Vegetables  GF, V

Enhancements

GF, VFruit 

Organic Caesar Salad* 10

12

10

24

14

Enhancements, 
Sweet Endings & Snacks

Available 24/7

GF | gluten free     V | lacto-ovo vegetarian     V* | can be prepared as a vegan option         | eau-natural

*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase 
your risk of foodborne illness especially if you are pregnant or have certain medical conditions.

Eau Palm Beach proudly sources local, sustainable, organic products 
whenever available through our partnership with local farms.



Late Night 
10pm - 6am 

Organic Hearts of Romaine, Garlic Croutons
Parmigiano-Reggiano, Classic Caesar Dressing 

Caesar Salad*

8oz. House-Ground or Impossible Burger
Millionaire Bacon, Red Dragon Cheddar, Lettuce
Tomato, Pickle, Onion, Garlic Aioli, Brioche Bun

Turner Grass Fed Beef Burger*

House Roasted Turkey, Bacon, Avocado, Lettuce
Holman’s Harvest Tomato, Roasted Garlic & Chive Aioli
Croissant, Served with French Fries

California Turkey BLT

24

26

46

22

20

28

Cucumbers, Tomatoes, Carrots, Pickled Onions 
Holman’s Breakfast Radish, Citrus Vinaigrette

Holman’s Harvest Organic Greens GF, V

Enhancements From The Grill 
Bell & Evans Organic Chicken +15 Ora King Salmon +28 

GF 

Buffalo, BBQ, or Naked, Carrots, Celery, Blue Cheese
GF Buffalo Wings 

Cocktail Sauce, Sauce Louie, Lemon 
GF Colossal Shrimp Cocktail 

18
Roasted Holman’s Harvest Heirloom Tomato
Basil Oil, Micro Basil

Tomato Soup GF, V*

Pizza 
Margherita
Crushed San Marzano Tomatoes, Swank Farms Basil
Mozzarita Mozzarella

26

Pepperoni
Crushed San Marzano Tomatoes, Pepperoni
Mozzarita Mozzarella 

26

28Hot Chicken Sandwich
Bell & Evans Organic Crispy Thigh, Coleslaw
Bread & Butter Pickles, Tomato, Kai-Kai Farms Arugula
Hot Honey, Potato Roll

27

Cage Free Three-Egg Omelet*
Choice of Swiss, Cheddar, Mushrooms, Spinach, Ham 
Served with French Fries

Entrees

Starters

GF | gluten free     V | lacto-ovo vegetarian     V* | can be prepared as a vegan option         | eau-natural

*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase 
your risk of foodborne illness especially if you are pregnant or have certain medical conditions.

Eau Palm Beach proudly sources local, sustainable, organic products 
whenever available through our partnership with local farms.



GF | gluten free     V | lacto-ovo vegetarian     V* | can be prepared as a vegan option         | eau-natural

*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase 
your risk of foodborne illness especially if you are pregnant or have certain medical conditions.

Eau Palm Beach proudly sources local, sustainable, organic products 
whenever available through our partnership with local farms.

Wine List

Rosé

White

Sparkling
Glass / Bottle

Moët & Chandon Impérial NV | France
Champagne

-  / 175

Perrier-Jouët Brut NV | France
Champagne

39 / 165

16 / 65Nino Franco Prosecco | Veneto, Italy
Prosecco

G.H. Mumm Rosé NV | France
Champagne

22 / 100

Santa Margherita DOC | Alto Adige, Italy
Pinot Grigio 17 / 72

Domaine Durand Sancerre 2023 | Loire Valley, France
Sancerre

29 / 120

Stag’s Leap Kaira Chardonnay | Sonoma Coast, CA
Chardonnay

22 / 87

Crossbarn by Paul Hobbs | Sonoma Coast, CA
Chardonnay

24 / 120

St. Supéry Sauvignon Blanc | Napa Valley, CA
Sauvignon Blanc

29 / 145

Sinegal Sauvignon Blanc | Sonoma Valley, CA
Sauvignon Blanc

17 / 78

Domaine Amélie & Charles Sparr | Alsace, France
Pinot Gris

18 / 75

Trimbach Riesling | Alsace, France
Riesling

16 / 70

Whispering Angel Rosé | Côtes de Provence, France
Rosé

17 / 72

Red

Austin Hope | Paso Robles, CA
Cabernet Sauvignon

21 / 125

Duckhorn| Napa Valley, CA
Merlot

39 / 165

Château Ducru-Beaucaillou Haut-Médoc 
“Madame de Beaucaillou,” / France

Bordeaux
27 / 115

Lingua Franca | Eola-Amity Hills, OR
Pinot Noir

31 / 138

Faiveley Bourgogne | Burgundy, France
Pinot Noir

28 / 118

Available from 9am - 2am



Beer & Cocktails

GF | gluten free     V | lacto-ovo vegetarian     V* | can be prepared as a vegan option         | eau-natural

*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters, or eggs may increase 
your risk of foodborne illness especially if you are pregnant or have certain medical conditions.

Eau Palm Beach proudly sources local, sustainable, organic products 
whenever available through our partnership with local farms.

Beer

8
European Pale Lager | Leuven, Belgium | 5.0%
Stella Artois

8
Mexican Lager| Mexico City, Mexico | 4.4%
Modelo Especial

9
American Amber Ale | New Belgium Brewing, CO | 5.2%
Fat Tire Amber Ale

15
India Pale Ale | Civil Society Brewing Co., Jupiter, FL | 5.2%
Fresh IPA

8
Belgian Witbier | Belgium | 4.9%
Hoegaarden

10
Sweet Stout | Left Hand Brewing Company, CO| 6.0%
Left Hand Milk Stout

17
Trappist Tripel | Scourmont Abbey, Belgium | 8.0%
Chimay Triple (Cinq Cents)

Available from 9am - 2am

24
Patrón Reposado, Watermelon, Lime, Agave, Mint
Mexican Chiles

Watermelon Daisy

19
Grey Goose, Cucumber, Lime, Thai Basil Syrup
Basil and Blade

19
Grey Goose, Oaxaca Espresso Cold Brew
Volcan

Cocktails
Available from 9am - 2am

Brunch Cocktails
Available from 6am - 1pm

16
Prosecco, Peach Purée
Bellini

16
Prosecco, Orange Juice
Mimosa

17
Vodka, Tomato Juice, Citrus, Savory Spices
Bloody Mary


