
 -  VILLA ROYALE -

PALM SPRINGS, CA

-  LUNCH & DRINKS MENU -

AVAILABLE FOR ROOM SERVICE 

11AM - 5PM

23% Gratuity Added to All Room Service Orders

NO CASH PLEASE



Veggie Bucket ..... 20

Tzatziki, Ranch, Za’atar Spice Mix (v, gf)

Hummus ..... 12

Roasted Garlic, Paprika, Pickled Onions, Olive Oil, Flatbread (v)

Guacamole & Chips ..... 12 

Tomato, Onion, Lime, House Chips (v, gf)

Patatas Bravas ..... 10

Del Rey Aioli, Brava Sauce, Pimentón, Parsley (v, gf)

Grilled California Artichokes ..... 21 

Del Rey Aioli, Mojo Verde, Lemon (v, gf)

Shrimp Cocktail ..... 28 

Mexican Blue Diamond Colossal Shrimp, Cocktail Sauce, Lemon (gf)

Charcutería ..... 36

Angels Black Truffle Salami, Nduja, Jamón Serrano, Mahón,  

Vaca Añeja, Olives, Marcona Almonds, Fig Jam

Cobb Salad ..... 20

Grilled Chicken, Cabrales, Bacon, Egg, Tomato, Pickled Onion,  

Avocado, Chives, Sherry Vinaigrette (gf)

Ensalada de Temporada ..... 18

Girl n Dug Greens, Roasted Figs, Cranberries, Cabrales,  

Red Onion, Pine Nut, Moscatel Vinaigrette (v, gf)

Add Chicken +10  | Add Shrimp +14

LUNCH

gf = happy to make gluten free

v = happy to make vegan



Ensalada Del Rey ..... 20

Little Gem, Olives, Red Onion, Bouquerones, Crouton, Feta,  

Hard Boiled Egg, Tomato, Red Wine Vinaigrette (v, gf)

Royale Burger & Fries ..... 24

6 oz Patty, Mahón, Roasted Peppers, Crispy Onion,  

Heirloom Tomato, Lettuce, Del Rey Aioli (v) 

Impossible +4  | Sub Grilled Chicken +2

Club Sandwich ..... 22

Roasted Turkey, Bacon, Heirloom Tomato,  

Bib Lettuce, Del Rey Aioli, Potato Chips

Grilled Jamón y Queso ..... 18

Mahón, Jamón Serrano, Roasted Peppers,  

Del Rey Aioli, Brava Sauce, Potato Chips

*​Consuming r​aw or undercooked​ meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness.

*Food prepared in a kitchen that uses nuts.

Sparkling Water ..... 6  

Good Coffee Cold Brew ..... 7  

Coconut Water ..... 8

- N/A DRINKS -

gf = happy to make gluten free

v = happy to make vegan



- COCKTAILS -

Bajo La Luna ..... 16

Sipsmith Gin, Honey Hibiscus syrup, Tonic

Greek Highball ..... 17

Kástra Elión Vodka, Pineapple, Sage, Soda Water

Permanent Friends ..... 18

Brokers Gin, Grapefruit, Pineapple, Jalapeño  

Vanilla Maple Syrup, Lime, Pinch of Salt

The Party Goes On ..... 17

Lunazul Tequila, Vida Mezcal, Licor de Elote,  

Watermelon, Lime, Mint

Sangría ..... 16/Glass  59/Pitcher

Hand crafted & seasonal.  

Grenache, Cointreau, Spanish Brandy,  

Grapefruit, Lemon, Cardamom.  

Pitcher Served with Marcona Almonds.

Slushy ..... 16

Rotating Flavor



Blanco

Weingut Frank - Grüner Veltliner ..... 14/G  58/B

Roca Altxerri - Txakoli ..... 16/G  66/B

Albariño Rías Baixas ‘A Cruz das Ánimas’ - Atalier ..... 19/G  80/B  

Jean Pierre Grossot, Chablis ..... 19/G  80/B

Rosado

Azul Y Garanza, Rosé ..... 12/G  50/B

Lieu Dit, Rosé ..... 15/G  62/B

Rojo

Rosario Vera, Rioja / Tempranillo ….. 12/G  50/B

No Fine Print - Cabernet Sauvignon ..... 16/G  66/B  

Château de Poncié Le Pré Roi (Fleurie) - Gamay ..... 16/G  66/B  

Can Sumoi - Blend ..... 16/G  66/B

Espumoso

Conquilla - Cava ..... 12/G  50/B

Domaine Rolet Père et Fils - Brut Rosé ..... 15/G  62/B  

Collet - Champagne ..... 20/G  85/B

- WINE - 

- BEER - 

Canned

High Noon Seltzer ..... 7  

Anderson Valley Gose Rose ..... 10  

Stiegl Radler ..... 10

The Bruery Belgian Hopped Ale ..... 10

Barrika Basque Country Cider ..... 11

Draft

Modelo ..... 8  

Scrimshaw Pilsner ..... 9  

Ballast Point Sculpin IPA ..... 9  

Estrella Galicia ..... 9


