
SALADS LARGER PLATES
CHOPPED SALAD 	 19
romaine, olive tapenade, marinated feta, pickled pepper, 
tomato, chickpea, cucumber, red wine herb vinaigrette

BABY KALE SALAD 	 18
avocado, green apple, red grape, celery, spiced pepitas, 
breakfast radish, medjool date vinaigrette

FRUIT & FARRO SALAD 	 	 18
peach, strawberry, heirloom grape tomato, marinated feta, 
cucumber, crispy baby kale, tarragon vinaigrette

WILD MUSHROOM FRIED RICE  	 	 24
chili mango sauce, egg, carrot, snow peas, crispy chili,  
scallion, lime, mint, cilantro

BULGOGI NOODLES  		 21
egg noodles, chinese broccoli, carrots, sweet soy,  
crispy garlic, micro cilantro, gochujang

MACARONI AND CHEESE  	 	 25
havarti, grana padano, swiss, mascarpone, crispy shallot

SMALLER PLATES
*POKE NACHOS	 28
tuna, salmon, red wakame, avocado, eel sauce, shiso aioli, 
wonton chips

EDAMAME	 11
smoked sea salt & togarashi or maldon sea salt

LOBSTER NAPOLEON SALAD	 	 34
mango, cucumber, piquillo vinaigrette, shallot, celery,  
red sorrel, yuzu aioli

*WAGYU BEEF TARTARE	 33
pickled mushroom, cornichon, smoked olive oil,  
black garlic aioli, grana padano, calabrian chili cracker 

CHICKEN LETTUCE CUPS	 20
boston bibb, garlic, ginger, sweet soy, sesame seed,  
pickled vegetable, fresno chili, micro cilantro

KING CRAB RANGOON	 25
cream cheese, scallion, sesame oil, sweet chili

ROASTED CHICKEN    10 GARLIC SHRIMP    12 GOCHUJANG BEEF     12

POACHED LOBSTER    24 GRILLED SALMON    20 GRILLED AVOCADO     5

ADD-ONS

SIDES
SIMPLE FRIES

TRUFFLE FRIES

KIMCHI B&B PICKLES

FURIKAKE  RICE

MISO SOUP

1/2 SALAD

WOK’D BOK CHOY

10

*Consuming raw or undercooked seafood may increase your risk of food borne illness.

HANDHELDS
PEKING DUCK BUN	 	 22
orange hoisin, pickled vegetable, cucumber, micro cilantro, 
chicharron

KOREAN BEEF BUN 	 	 24
gochujang beef, kimchi b&b pickles, yuzu kewpie,  
crispy garlic, scallion

CRISPY SHRIMP BUN 	 	 25
napa cabbage, scallion, chili mango lime dressing,  
black garlic aioli, cilantro

*LOLA BURGER 	 28
8oz house blend patty, red onion compote, white cheddar,  
foie gras demi-glace, grilled english muffin

*TUNA BURGER	 34
5oz ahi tuna, sunomono, wasabi aioli,  
ginger soy beurre blanc, grilled english muffin

served with your choice of side

   COLD PRESSED JUICES
LoLa PALMER	 12
ice tea, grapefruit, lemongrass
REFRESHER	 12
watermelon, ginger, yuzu, honey
GREEN JUICE	 12
cucumber, kale, ginger, lime

RECOVERY	 12
orange, carrot, ginger, mint, cucumber, lemon,  
topped with soda
LE BEET	 12
lychee, beet, apple, lime

*MARUKO	 26
avocado, shrimp tempura, spicy tuna, spicy mayo, eel sauce

*ASAHI	 25
spicy salmon, avocado, tempura, tuna, salmon, wasabi mayo

*ANATA	 	 25
spicy tuna, cucumber, tempura, shiso, tuna, wasabi aioli

GOLDEN BEET MAKI	 	 20
beet ponzu, golden pea shoot, soy paper, avocado, napa 
cabbage, carrot

CALIFORNIA	 22
kani kama, avocado, cucumber, sesame seed

*SPICY TUNA OR SALMON 	 23
spicy mayo, scallion

*DYNAMITE	 	 24
yellowtail, scallion, sriracha, topped with spicy mayo, furikake

*POKE BOWL	 28
salmon & tuna, sticky rice, furikake, kimchi b&b pickles, red 
chili, micro cilantro, poke dressing, avocado

*BENTO BOX	 30
miso soup
furikake jasmine rice or fried rice
edamame or kimchi pickles
½ sushi roll (shrimp tempura, beet maki, california,  
spicy tuna / salmon)
2pc sashimi or nigiri (salmon, tuna, or yellowtail)

*NIGIRI  / SASHIMI
NIGIRI 2pc SASHIMI 3pc

*salmon 17 21

*tuna 17 21

*yellowtail 17 21

SUSHI



   CHAMPAGNE
Veuve Clicquot, Brut, Yellow, Reims, NV	 29/120  
Veuve Clicquot, Rosé, Reims, NV	 35/150
Billecart-Salmon Rose, Brut, NV	 195
Perrier Jouet, Blanc De Blanc, NV	 190
Dom Perignon, Brut, 2013	 600
Dom Perignon, Rose, 2008	 900

   BUBBLES OF THE WORLD
Prosecco, Bisol Jeio Brut, IT	 15/68
Akakies, Rosé, GR	 15/68

BOTTLE & CAN
Sapporo Light, Lager, Hokkaido, Japan		  9
Michelob Ultra, Lager, St. Louis, MO 	 8
Elysian, Space Dust IPA, Seattle, WA 	 9
Stella Artois Liberte, Non-Alcoholic, Belgium	 8

DRAFT
Cigar City Brewing, ‘Jai Alai’ IPA, Tampa, FL	 10
Stella Artois, Pilsner, Leuven, Belgium		  10
Civil Society Brewing, Hazy IPA, WPB, FL	 10
Kirin Ichiban, Japan	 10

   BEER

WHITES
Albarino, La Cana, SP	 16/60
Pinot Grigio, Pighin, IT	 17/60
Sauvignon Blanc, Cantina Puiatti, IT 	 18/66
Sancerre, Les Charmes, FR	 22/80
Chablis, Domaine Laroche, FR	 21/85
Chardonnay, Clos Pegase,, CA	 17/60
Chardonnay, Stags'Leap, CA	   25/98

ROSÉ
Rosé, Peyrassol Les Commandeurs, FR	 18/68
Rosé, Chateau d’Esclans, ‘Rock Angel’, FR	 22/82

REDS 
Pinot Noir, B.R. Cohn, CA	 17/62
Pinot Noir, The Four Graces, OR	 25/98
Grenache, Garnacha De Fuego, SP	 15/58
Chianti Classico, Felsina Berardenga, IT	 23/88
Cabernet Sauvignon, Charles Smith, WA	 17 /58
Cabernet Sauvignon, Faust, CA	 30/116
Red Blend, The Paring, CA	 25/94
Red Blend, Scout's Honor, CA	 28/110

   WINE BY THE GLASS

   SAKE
Tensei Tokubetsu Honjozo ‘Infinite Summer’, 720ml	 15/65
Rihaku Tokubetsu Junmai Nigori ‘Dreamy Clouds’, 720ml	 15/65
Dassai 23 Junmai ‘Daiginjo’, 720ml	 32/190
Suigei Tokubetsu Junmai ‘Drunken Whale’, 720ml	 75
Hakkaisan Junmai Daiginjo ‘Snow Aged 3 Years’, 720ml	 120
Hakkaisan ‘AWA’,  Clear Sparkling, 360ml	 50

LOLA SPRITZ
yuzu liqueur, aperol, elderflower, 
prosecco

CON-CU-BINE
prairie cucumber vodka, sake, passion 
fruit, lychee

TIGGER
corazon blanco tequilla,  
honey, lemon

APHRODITE
danos reposado, lemon, honey, passion 
fruit, strawberry, jalapeño, chili rim

DATE OR DAD
belvedere vodka, lemon, coconut, 
watermelon

SOUTHERN CHARM
high west bourbon, grapefruit, lemon, 
demerara

   COCKTAILS
   20

LA PASSION DE MANDO
mezcal, passion fruit, lime, honey

SPICY FLAMINGO
ghost tequila, watermelon, agave nectar, 
lime, spicy rim

AMBITION
st. george gin, thyme, cucumber, 
cinnamon, fever-tree elderflower

THAI ONE ON
bacardi coconut rum, pineapple, orgeat, 
lime, thai chile, lemongrass

SNOWBIRD
citrus vodka, unfiltered sake, lychee, 
coconut, lime, mint, cucumber

LOLA FROSÉ
fresh puréed local strawberries,
rosé wine, vodka

LO LA 41º PALM BEACH


