
-Bar Service

-Wines
Chardonnay
De Loach
Sonoma Valley, California
A bright, crisp wine with aromas of Asian pear with floral
notes.
Glass   5.25 Bottle   16.00

Hess
Napa Valley, California
The Hess Monterey Chardonnay is an easy-going wine
that offers attractive core fruit flavors that are soft and
smooth on the palate.
Glass   7.50 Bottle   24.00

Stags� Leap
Napa Valley, California
A polished and elegant crisp chardonnay, fully-loaded
with ripe apple flavors and a hint of sweet oak plays
beneath the wine; lively aftertaste.
Glass   9.00 Bottle   45.00

Merlot
De Loach
Sonoma Valley, California
A Bordeaux style wine, supple, well structured, with
flavors of raspberry jam and toasted oak.
Glass   5.25 Bottle   16.00

Hess - Syrah
Napa Valley, California
Aromas of black fruits following through on the palate
adding to sweet spicy notes as well as slight earthy
character make this wine full and forceful yet soft and
wonderful on the palate.
Glass   7.50 Bottle   24.00

Stags� Leap
Napa Valley, California
Wonderfully aromatic with intense fruit notes of cherry,
pomegranate, plum and strawberry, laced with spicy
accents of vanilla, white pepper, and cinnamon. 
Glass   9.00 Bottle   45.00

-Beer
Draft
Glass
Domestic: 16oz pint glass   3.75
Imports:  16oz pint glass   4.75 

Pitcher
Domestic: 60oz pitcher       9.50
Imports:   60oz pitcher     14.00

Bottled
Domestic:   3.75     Import:   4.50

Canned
(Take it with you on the golf course)
Domestic:   2.50 Import:   3.00

Cabernet
De Loach
Sonoma Valley, California
A velvety, easy-drinking wine, round, medium bodied
with fine tannins and a long finish.
Glass $5.25 Bottle $16.00

Hess
Napa Valley, California
A notably harmonious, supple and graceful, with ripe,
fleshy plum, black cheery and raspberry fruit delivered 
in a full-bodied, easy-drinking style.
Glass $7.50 Bottle $24.00

Stags� Leap
Napa Valley, California
There is "plenty" to love about this stylish wine, starting
with generous aromas of violets, blackberry, nutmeg,
and black licorice reminiscent of �Good �n Plenty� candy. 
Glass $9.00 Bottle $45.00

Champagne
Sonoma Valley, California
Korbel Champagne Brut
A clean, wispy sparkling wine, Korbel's Brut Champagne
is unsurpassed as one of America's most popular
bubblies. Dry, yet soft; an excellent cheer in a glass. 
Glass   5.75 Bottle   22.00

-Beverages
Coffee   1.99 unlimited refills
Ice Tea   1.99 unlimited refills
Lemonade   1.99 unlimited refills
Sobe® Energy Drinks   2.19 unlimited refills
Milk   2.19
Juices   2.49
Hot Chocolate   2.49

Fountain Drinks:
Pepsi®, Diet Pepsi®, Cherry Pepsi®, Mountain Dew®, 

Sierra Mist®, Sobe®, Sobe Lean®

1.99 unlimited refills

A Full Service Bar is Available to Enjoy Your Favorite Cocktail. 



-Starters
Play-A-Round
Enjoy four of our favorites! Sample our crispy chicken
strips, Jalapeño poppers, golden onion rings, and Cajun
popcorn shrimp.   9.95

Buffalo Wings
Eight traditional drummettes coated in Buffalo style wing
sauce served with a cool blue cheese dressing, sliced
carrots and celery sticks.   5.75

Chicken Strips
Five golden brown chicken strips served either plain or
Buffalo style.   7.75

Skillet Queso
An authentic cheesy beef dip served with crisp corn 
tortilla chips.   5.25

Crab Cakes
Two fried jumbo lump crab cakes served with a zesty
sauce that will make your taste buds dance.   6.95

Shrimp & Vegetable Spring Rolls
Five crispy fried vegetable spring rolls served with hot
mustard and a plum dipping sauce.   6.25

-Fairway to the Green 
Enjoy a Salad

Steak Salad
Sliced marinated steak served on top of crisp Romaine
lettuce tossed with blue cheese, tomatoes, and blue 
cheese dressing.   8.95

Cobb Salad
Garden greens topped with turkey, bacon, blue cheese,
tomatoes, avocado, onions, and a hard-boiled egg.
6.50

Classic Caesar Salad
Fresh chopped Romaine lettuce tossed with crispy
croutons Parmesan cheese and Caesar dressing. 4.99
Add Grilled Chicken    3.25
Add Grilled Salmon     4.25

Barbeque Salmon Salad
Grilled salmon fillet basted in a tangy homemade bbq
sauce on top of a fresh bed of greens.   9.25

Palms Greek Salad
Heart of Palm dressed in Feta cheese, Kalamata olives,
cucumbers, tomato, onion, and Greek dressing.   7.25

Field Green Salad
Mixed field greens, tossed with cucumber, fresh tomato,
shredded carrot, onion and a balsamic vinaigrette
dressing.   5.25

Calamari
Rings of fresh calamari coated in seasoned
breadcrumbs served with a marinara sauce.   6.25

Cajun Popcorn Shrimp
Mouthwatering bite size shrimp battered in cornmeal,
fried and seasoned to perfection.   6.99

Garlic Cheese Bread
Fresh French bread smothered with a savory three
cheese spread loaded with garlic and scallions.   4.95

Jalapeño Poppers
Spicy Jalapeños stuffed with cream cheese filling.   4.75

Onion Rings
A generous basket of golden beer battered onion rings
served with a tasty ranch dressing.   3.75

Cheesy French Fries
Indulge in our big basket of crisscross cut French fries
topped with a creamy cheese sauce.   4.25

Soup of The Day    2.95

Five Alarm Chili 3.25

-Swing Easy with a Sandwich
All sandwiches are served with your choice of French
fries, fruit, cottage cheese or onion rings.

The Palms Club
A thick slice of fresh roasted turkey topped with crispy
bacon, caramelized onions, avocado, lettuce, tomato, 
and spicy aioli served on sour dough bread.   7.50

Catfish Poboy
Deep-fried southern catfish with tasty Creole sauce
served on a hoagie roll.   7.25

Mile High Reuben
Thinly sliced corn beef piled high with sauerkraut on 
top of fresh Marble Rye bread with Swiss cheese and
Thousand Island dressing.   7.75

Grilled Marinated Steak Sandwich
Tender marinated sliced steak, stacked with grilled
onions, and sautéed mushrooms topped with Cheddar
cheese on a fresh baguette.   8.25 

Chicken Pesto Salad
Grilled diced to order chicken breast, crispy bacon,
lettuce, and tomato on a fresh baked croissant.   7.75

Tuna Salad
Fresh Albacore tuna salad served on Squaw bread.
7.25 

Classic Deli Sandwiches
All classic sandwiches are made on a choice of:
white, wheat, Marble Rye or sour dough with tomato,
lettuce, onion, and cheese. 
Veggie   5.00        Ham   6.00        Roast Beef   6.75
Turkey   6.00        Tuna   6.75

Miramar Sandwich
A local favorite consisting of moist turkey breast, Swiss
cheese, lettuce, tomato and avocado served on Squaw 
bread.   7.00 

-Burgers
The Palms Burger
Our burger starts with a ½ pound Angus beef patty 
and is topped with caramelized onions, crispy bacon,
avocado, lettuce, tomato and a spicy spread.   8.75

Hamburger - A ½ pound Angus beef burger
topped with fresh lettuce, tomato, and onion.   7.25
Add cheese   75¢ Add bacon   75¢
Add avocado   1.00

Mushroom and Swiss Burger
A ½ pound Angus beef burger topped with sautéed
mushrooms and Swiss cheese   8.25

Big Breakfast Burger
A ½ pound Angus beef burger topped with a fried egg,
crispy bacon, and American cheese.   8.25

Veggie Burger
A grilled vegetable patty topped with roasted red
peppers, lettuce, tomato, and Mozzarella cheese.   6.50

-Entrees
All entrees are served with a small dinner salad.

Meatloaf
Home-style meatloaf served with onion gravy, baby
carrots and mashed potatoes.   10.50

Slow Roasted Turkey
Served with mashed potatoes, home-style stuffing,
corn, cranberry sauce, and gravy.   10.99

Baby Back Ribs
Mouth watering tender juicy ribs, slathered in a
tangy bbq sauce. Served with coleslaw and corn 
on the cob.   21.99        ½ rack for 11.99

Southern Seasoned 
Country Beef Steak
Southern seasoned beef smothered in gravy served 
with mashed potatoes and peas.   10.99

Surf And Turf
A grilled 8 oz. New York Strip steak and shrimp scampi
served with baby carrots and rice pilaf.   24.99

Seared Halibut
A fresh filet of Halibut served with creamy mashed
potatoes on a bed of creamed spinach with a tasty
brown butter sauce.   17.99

Dinner Selections Served 3pm till close.

-Pastas
All pastas are served with garlic bread.

Pasta Carbonara
Fettuccini noodles, peas, and carrots tossed in 
a creamy bacon and onion sauce.   8.75

Primavera
Penne pasta tossed in marinara with grilled vegetables.
7.99

Chicken Fettuccini Alfredo
Grilled chicken, fettuccini, and broccoli tossed in 
a creamy Alfredo sauce.   9.99

Cheese Ravioli in a Fresh 
Tomato Sauce
Ricotta filled pasta cooked in a fresh basil tomato sauce
served with seasonal vegetables.   8.99

Cheeseburger
Served with French fries.   3.75

Macaroni and Cheese   3.75

-Kids Menu 12 and under

Grilled Cheese Sandwich
Served with French fries.   3.75

Chicken Strips
Served with French fries.   3.75

-Swing Into Action 
with The Grill  

All items served with a small salad, seasonal
vegetables, and your choice of mashed potatoes,
rice pilaf, French fries, or onion rings.
10oz.  Grilled Pork Chop   14.99  
12oz.  Ribeye   19.99
10oz.  NY Strip Steak   17.99
8oz.  Grilled Chicken Breast   10.99
8oz.  Salmon Filet   17.99


