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SHAREABLES

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

NF V
Cotija | Pickled Onion| Tajin | Cilantro-Garlic Crema | Mojo Verde

DF NF
Leche de Tigre | Peruvian Sweet Drop Peppers | Mango
Red Onion | Tostones

DF NF V
Salsa Macha | Crudités | Tostones

GREENS & GRAINS

GF DF NF
Ahi Tuna | Quinoa | Mango | Edamame | Cucumber | Carrot
Toasted Sesame Seeds | Citrus Vinaigrette | Avocado-Lime Sauce

NF
Romaine | Shaved Parmesan | Focaccia Croutons | Caesar Dressing

NF V
Artisan Greens | Heirloom Cherry Tomato | Black Bean Corn Salsa
Bell Pepper| Queso Fresco | Chipotle Ranch | Tortilla Strips

GFV
Watermelon | Jicama | Cucumber | Pickled Red Onion | Almonds
Arugula | Goat Cheese Crumbles | Radish| Tajin | Peach Vinaigrette

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

POOLSIDE FAVORITES

NF
Choice of Sauce: Buffalo | Bourbon BBQ | Jalapefio-Peach

NF
Chicken Al Pastor | Queso Blanco | Black Bean Corn Salsa
Pickled Onion | Chipotle Crema | Cilantro

NF
Caramelized Onion | Poblano | Black Bean Corn Salsa | Flour Tortilla
Cheddar & Monterey Jack Cheese | Salsa Roja | Sour Cream

NF
Marinated Beef | Red Cabbage | Chimichurri
Queso Fresco | Pico de Gallo | Corn Tortillas

DF NF
Blackened Local Catch | Red Cabbage | Mango Salsa
Avocado-Lime Sauce | Pickled Red Onion | Corn Tortillas

HANDHELDS

Served with a Choice of Fresh Fruit, French Fries,
Caesar Salad or Green Salad

NF
Caramelized Onion Jam | Lettuce | Tomato | Garlic Aioli
House-Made Sesame Seed Bun | Pickle | Choice of Cheese

NF
Blackened Local Catch | House Slaw | Lime Aioli
House-Made Sesame Seed Bun

NF
Boar’s Head Salsalito | Chipotle Gouda | Bacon | Arugula
Marinated Tomato | Garlic Ranch | Herb Garlic Flour Tortilla

DESSERTS

v
Coconut Mousse | Rum Cake | White Chocolate Crunch

DFV
Toasted Coconut | Fresh Berries | Granola | Honey | Almonds

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

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

Q0

F O O D
POOLSIDE POTIONS

Casamigos Mezcal | Watermelon
Lemon & Lime Juice | Fresh Basil

Aperol | Hendrick’s Gin | Orange Juice
Lemon Juice | Sparkling Water

Diplomatico Mantuano Rum | Pineapple | Mango
Bitters | Fresh Lime Juice | Sparkling Wine

Tito's Handmade Vodka | Frozen Lemonade | Chambord Float

Mijenta Tequila | Guava | Fresh Lemon & Lime | Grapefruit

Ketel One Botanical Cucumber & Mint
Lemonade | Prosecco | Fresh Mint

Herradura Reposado Tequila | Prickly Pear Purée | Agave

Ron Zacapa | Pineapple | Orange | Botanical Nectar | Guava

BEERS & SELTZERS

Stella Artois | Surplus APA | Corona Premier | Seasonal Tap
Cigar City Jai Alai IPA | Kona Big Wave

Bud Light | Coors Light | Michelob Ultra | Miller Lite
Modelo Especial | Corona Light | Heineken 0.0 NA | Corona Extra

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

SPARKLING 60z. 90z. BTL
La Marca Prosecco 17 25 70
Lallier Brut Champagne 25 37 125
Veuve Clicquot Champagne 180
WHITE & ROSE

Sonoma-Cutrer Chardonnay 75
Acrobat Pinot Grigio 17 25 70
Matua Sauvignon Blanc 17 25 70
Chalk Hill Chardonnay 18 25 72
Banshee Rosé 17 24 70
RED

Chalk Hill Pinot Noir 17 25 70
Ferrari-Carano Cabernet Sauvignon 18 26 75
MOCKTAILS

Lyre’s Rum | Blue Curagao | Fresh Lemon & Lime Juice

Strawberry | Fresh Herbs | Fresh Lemon Juice

Berry Kombucha | Fresh Lemon & Lime Juice | Mint

Operations Charge: A taxable 18% Staff Service Charge is added
and distributed entirely to service staff performing the service.
Additional gratuities are not expected, but always appreciated.



