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SHAREABLES

V
Corn Tortilla Chips | Fresh Guacamole
Fire-Roasted Salsa Roja | Queso

©

F o oD
POOLSIDE POTIONS

Diplomatico Rum | Mango | Tajin

DF V o

Avocado-Lime Sauce | Garlic Mojo Tito’s Handmade Vodka | Frozen Lemonade | Chambord Float
DFNF Lalo Tequila | G Fresh Lemon & Lime | G fruit

Chicharron | Tostones | Vegetable Crudités | Crispy Chickpeas alo Tequila | Guava | Fresh Lemo ime | Grapefrui

DF NF
Mango | Tomato | Red Onion | Avocado | Bell Pepper
Crispy Plantains

GREENS & GRAINS

NF
Spanish Yellow Rice | Roasted Street Corn | Heirloom Tomato
Radish | Pickled Cucumber | Cuban Black Beans | Pepitas
Chicharrones | Cilantro-Lime Vinaigrette

NF
Romaine | Shaved Parmesan | Focaccia Croutons

NF V
Mixed Greens | Heirloom Tomato | Bell Pepper
Roasted Corn | Black Beans | Queso Fresco
Roasted Garlic Ranch | Tortilla Strips

GF V
Watermelon | Jicama | Radish | Cucumber | Pickled Red Onion
Almond | Arugula | Goat Cheese Smear | Tajin | Mojito Vinaigrette

Protein Additions GF/DF/NF Gulf Shrimp 16 | Mahi-Mahi 25
Grilled or Blackened Chicken 13 | Salmon 18

POOLSIDE FAVORITES

NF
Choice of Sauce: Buffalo | Bourbon BBQ | Pineapple Sweet Chili

NF
Carne Asada | Queso Blanco | Pickled Onions
Black Bean-Corn Salsa | Chipotle Crema

NF
Fajita Veggies | Black Beans | Fire-Roasted Corn
Cheddar & Monterey Jack Cheese | Salsa Roja

Ketel One Botanical Cucumber & Mint
St~Germain Elderflower Liqueur | Lemonade
Prosecco | Fresh Mint

Grey Goose Vodka | Strawberry | Fresh Herb Lemonade
Fresh Lime Juice | Sparkling Water

Herradura Reposado Tequila | Grand Marnier
Prickly Pear Purée | Agave

Bacardi Rum | Pineapple | Orange | Passion Fruit | Guava

Hendrick’s Oasium Gin | Lychee | Coconut Water
Enhance your cocktail experience with a fresh coconut | 20

BEERS & SELTZERS

Stella Artois | Surplus APA | Corona Extra | Seasonal Taps
Cigar City Jai Alai IPA

Bud Light | Coors Light | Michelob Ultra | Miller Lite

Modelo Especial | Corona Light | Heineken 0.0 NA

Vodka: Grapefruit | Pineapple | Watermelon
Lemonades: Original | Raspberry| Peach

Sour Cream | Flour Tortilla SPARKLING 60z. 90z. BTL/CRF
NF Zardetto Prosecco 17 25 66
Marinated Beef | Salsa Verde | Cilantro | Onion | Queso Fresco Lallier Brut Champagne 25 37 125
Red Cabbage | Radish | Lime Crema | Corn Tortillas Veuve Clicquot Champagne 180
DF WHITE & ROSE
2Iackedneclj- _Locasl Catch ||>'R|f|d dCaRblZIage_l Mar&go S_?_Is?_” Sonoma-Cutrer Chardonnay 66
vocado-Lime Sauce | Pickled Red Onion | Corn Tortillas Acrobat Pinot Grigio 16 24 48 CRF
SANDWICHES Matua Sauvignon Blanc 15 22 45 CRF
Served with a choice of Fresh Fruit, French Fries or Caesar Salad Chalk Hill Cha,rdonnay 17 25 20 CrRF
Banshee Rosé 16 24 48 CRF
NF
Short Rib Patty | Caramelized Onion Jam RED
Bacon Aioli | Lettuce | Tomato | Pickle Chalk Hill Pinot Noir 17 25 70
House-Made Sesame Seed Bun | Choice of Cheese Ferrari-Carano Cabernet Sauvignon 18 26 75
A MOCKTAILS

Jerk-Marinated Local Catch | Maduro Jam | Jicama Slaw
Pickled Red Onion | Rémoulade | House-Made Sesame Seed Bun

NF
Salsalito Turkey | Havarti Cheese | Arugula | Tomato | Bacon
Avocado-Lime Spread | Cuban Bread

DESSERTS
NF

GF NF
Cinnamon | Chili Powder | Vanilla Ice Cream
Chocolate Sauce

GF Gluten-Free | DF Dairy-Free | NF Nut-Free | V Vegetarian

Blue Curagao | Fresh Lemon & Lime Juice

Strawberry | Fresh Herbs | Fresh Lemon Juice

Berry Kombucha | Fresh Lemon & Lime | Mint

Consuming raw or undercooked meats, seafood, poultry,
shellfish or eggs may increase your risk of foodborne illness.

An automatic gratuity of 18% will be applied to your
check but can be adjusted at your discretion.



