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Royal Palm Village Wine & Tapas 
articulates a story of urban concept 
meets the beach vibe. 

Kori Tafoya, a young wine enthu-
siast who grew 
up in the Beaches 
and lived in Spain 
during many 
of her college 
days, created the 
restaurant. It’s a 
magical combina-
tion of retail wine 
shop and fabu-
lous food with 
the snap of her 
� nger. Or so it 
seems when you 

walk into the expansively inviting 
establishment she transformed from 
the original Atlantic Beach post of� ce 
into her dream wine and tapas “fun-
warming” place!  

First tastes
Your � rst impression includes the 

intriguing wine cask tables that make 
a timeless statement. Handmade and 
comfy, the decor is modest yet true. 
Hand-hewn and � nished wine racks 
offer more than 2,000 selections, 
and one is drawn to checking out 
the meticulously organized labels. 
If you care to just cruise the wine 
experience, knowledgeable staff will 
indulge your fantasy. 

Kori’s philosophy is “There are no 
bad wines in house; there is some-
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Royal Palm Village Wine & Tapas

296 Royal Palms Drive
Atlantic Beach
(904) 372-0052
www.RoyalPalmWines.com

904-285-8831

FULL SERVICE BUILDING
Excellent Value – Excellent Service

100 EXECUTIVE WAY
PONTE VEDRA BEACH, FL 32082

• 500 RSF – 2500 RSF Available
• 1700 RSF Turn Key Medical Office Available Immediately

www.strategicsites.com • 904.242.2828

FOR ADDITIONAL INFORMATION, 
PLEASE CONTACT:

Katie Kirchner
katiek@strategicsites.com

or Kate Clifford
kate@strategicsites.com
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thing here for everyone’s taste and 
budget. We like pairing people with 
the wine!”

As a retail wine shop, there’s a 
constant stream of patrons coming in 
to purchase wine, even taking a few 
minutes to sample one of the rotating 
options poured by the glass. And if 
there is a bottle that turns your fancy, 
Kori, Philip or Alex will open it for 
you, as long as you purchase at least 
two glasses once it’s open. If you’ve 
dreamed about a wine that can’t be 
found anywhere else, they are happy 
to special order even just one bottle. 
That’s how passionate they are about 
making their guests happy. And they 
enjoy the challenge of finding it!

Working with wine and indulg-
ing in European culinary adventures 
that began in Valencia and Galecia, 
Kori returned to Northeast Florida 
with a spirit that embodies a pro-
gressive vision, an enviable work 
ethic, solid decision-making skills 
and a boundless drive. She exudes 
an unencumbered sense of glam and 
discreet service. Her establishment 
allows guests to escape to Espana, 
linger through the French Beaujolais 
countryside, cross the U.S. to Califor-
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Provided by Leigh Cort
Beef Sliders (Green Chile, Cheddar/House Made Sourdough)  $10.
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Photos provided by Leigh Cort
Overhead sign inside restaurant

Left: Seared Sea Scallops (Orange Marmalade, Crispy apple wood Bacon, Grilled Radicchio) $13.
Right: Twinn Bridges’ Seasonal Vegetable Plate (Goat Cheese/Balsamic Glaze & ONLY the freshest mélange of vegetables) $12.
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nia’s Temecula region or experiment 

with New York’s Finger Lakes wine 

culture. Here you can pick a wine 

trail that’s important to you and learn 

something new.

The Royal Palm journey
Royal Palm (seating for 150) began 

with an inspiration of everyday life 

and a journey of beer and wine 

selections — then on to food with a 

purpose. Chef Chris Robert advocates 

the Slow Food Movement working 

with local farms, tending his own 

organic vegetables, herbs, fruit trees 

and plants next to the open-air din-

ing veranda; he’s also developing gar-

dens in the two Beaches-area com-

munity gardens. He embodies living 

a “foodie fantasy” where he creates 

menus weekly – sometimes daily – if 

there is something fresh that needs a 

dish that night! 

Some tapas eateries serve tiny bite-

size portions that leave you craving 

at least a dozen more plates. Not 

with Chris. His menu begins with 

house made focaccia, flatbread and 

sourdough. From the small kitchen 

emanates big flavors, and it’s done 

without upsetting the purity of each 

dish. Dining with Chris is easy; just 

let your imagination go wild while 

jumping into a new spin on some-

thing traditional and let the regional 

influences carry you away. Then ask 

your server to suggest a wine. Your 

mood and weather might help make 

the selections.

The Royal Palm is a wonderful 

venue to dine at a communal table. 

Whether sipping one of 200 craft 

beer choices culled from around the 

country or taking the chance on a 

wine chosen by the sheer beauty of 

the label, the menu selections that 

follow are a few of my personal 

favorites. The portions are perfect for 

sharing & tasting.

From Roasted Calamari (nothing 

fried here) $12, Edamame Pot Stick-

ers $8, Warm Prosciutto Dates $7 and 

Polenta Cakes with truffled mush-

room duxelles $8 to Springer Moun-

tain Farms Chicken Confit roasted & 

atop local pea succotash $11, you’ll 

surely enjoy reading the menu. Chef’s 

combinations are scrumptious and 

memorable. 

On Friday nights from 5-8 p.m., 

Kori hosts a complimentary wine 

tasting of 4-5 selections. Every other 

month, Chef Chris creates Wine Din-

ners featuring a celebrated wine-

maker. There’s a lot going on here 

in addition to Chef’s ability to cater 

private parties. 

Some day I’m going to skip dinner 

and sample a flight of French des-

sert wines paired with Chef’s fa-

mous Coconut Flan or Peanut Butter 

Cheesecake with Salted Dark Choco-

late Sauce.  I’ll save you a seat at the 

Spanish cask from somewhere in the 

Basque country — in the center of 

the room. This effortlessly edible ap-

proach to wine and food could exist 

in any city of the world. 

Only the faces and corks change 

— and we’re fortunate to have them 

next door in Atlantic Beach. 
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Send us your 
news!
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kelly@opcfla.com.

371-4728
9850 Atlantic Blvd.
tombushbmw.com

Sales: 9am-8pm Mon.-Fri. • Sat. 9am-7pm
Service/Parts: 7am-7pm Mon.-Fri. • Sat. 8am-4pm

Experience The Tom Bush Advantage

• Price Match Guarantee • 24-Hour Emergency Service • Free Loaner Car Service • Complimentary Car Wash With Service

The New 2014 BMW 320i Sedan It’s A Big Deal

MSRP $36,875 
Automatic,Premium Package,Leather, 

iPod/USB Adapter, Hand-free Bluetooth

$279
Lease Per Month*

$500 Option Credit and $500 Loyalty Credit 
Available Towards The Purchase or Lease Of 

A New 2014 BMW 320i Sedan 

Happier New Year
The BMW

Sales Event

As Low As

1.9% APR
on select BMW models*

0
Maintenance 

  For 4 Years or   

50,000 Miles 

$

*Lease fi nancing provided by BMW Financial Services NA, LLC/Financial Services Vehicle Trust through December 2, 2013 W.A.C.  BMW 320i Sedan monthly Lease payments of $279 for 36 months based on MSRP of $36,875.00. $279 First Month Payment. $2,750 Down Payment. $0 

Security Deposit. $3,754 Total Cash Due At Signing. Total Lease payments price $10,044.00. Purchase option at lease end for $24,338.00 excluded taxes.  Option Credit is a $500 credit against the MSRP of the loan or lease on a 320i Sedan through December 2, 2013. Loyalty Credit 

is a $500 credit against the MSRP of the fi nal loan or lease on a 320i Sedan through December 2, 2013. $500 Loyalty Credit available for returning BMW customers only. Total amount fi nanced includes $895 Acquisition Fee. Excludes tax, title, license and registration fees. Program 

available to qualifi ed customers.  Dealer contribution may affect terms. 2.9% APR for 36 months applies only  to select BMW models and model years. Lessee must cover insurance and all items not covered under the BMW Maintenance Program. At lease end, lessee will be liable for 

disposition fee ($350.00), any excess wear and use as set forth in the lease agreement and excess mileage charges of $0.30 per mile for miles driven in excess of 30,000 miles. **All BMW’s come with BMW Ultimate Service and Warranty standard for 4 years/50,000 miles whichever 

comes fi rst. See bmwusa.com for full details on $0 Maintenance, certain exclusions may apply. Not responsible for typographical errors. Pictures are for illustrative purposes only.

bmwusa.com
1-800-334-4BMW

BMW 2014
320i Sedan
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