
SOAK IT UP - 18 EACH
Cake by the Ocean 
this Mojito will make you sing “Ooh, ah-ah”  
Bacardi Dragonberry Rum, Whistling Andy Hibiscus 
Coconut Rum, Lustau Manzanilla Sherry, Guava,         
Lime & Mint, Soda

Champagne on Ice 
Ice, Ice Baby, too cold 
Moët Ice Impérial Champagne, Belvedere Blackberry & 
Lemongrass Vodka, St. Germain Elderflower Liqueur, 
Lemon, Blue Raspberry

Some Like it Hot 
Viva, Caliente! 
21 Seeds Cucumber Jalapeño Tequila, Hedonistas Mezcal 
Espadin, Chareau Aloe Liqueur, Hot Honey, Lime, Tajin

Sunburnt Spritz 
Sun’s Out, Bun’s Out 
Grey Goose White Peach and Rosemary Vodka, Aperitivo 
Select, Lime, White Cranberry Juice, Q Classic Tonic

Mango Passsion Mule 
don’t be stubborn, give in 
Suntory Roku Gin, St. George Basil, Chinola Passionfruit 
Liqueur, Lime, Mango, Q Ginger Beer

Market Fresh Margarita   
Casamigos Blanco Tequila, Cointreau, Lime, 

choice of fresh    
      Strawberry Basil, Cucumber & Mint, 

Exotic Tropical Fruit                        

Southern Charm
this Southern Tea will ring your Southern Bell 
Gentleman Jack Daniels Whiskey, Giffard Peach,     
Lavender Infused Tea, Strawberry Lemonade

Summer Fling 
fun for everyone
Ciroc Summer Watermelon Vodka,                               
Casa Luigi Sparkling Rosé, Svol Aquavit, Dragonfruit, 
Lemon, Pinch of Maldon Salt

Cherry Cran Crush
it’s so good, I could crush it 
Remy Martin 1738 Cognac, Cointreau, Lemon & Mint,                        
White Cranberry Juice, Black Cherry

Good as Orange Gold
Bling Bling 
Effen Blood Orange Vodka, Giffard Madagascar Vanilla 
Gérard Bertrand Orange Gold Wine, 
White Sangria Infusion

Pomp & Circumstance 
graduate to something new
Patron Silver Tequila, Pomp & Whimsy Botanical Liqueur, 
Prickly Pear, Lime, Q Grapefruit Soda

Take a Pitcher - It Lasts Longer   80 
A pitcher of any one of our specialty cocktails

Make it a Party Pitcher   160

Fiji Water	 6/11
Pellegrino	 6
Powerade	 7
Coconut Water	 7
Red Bull	 8 
	 - Regular, Sugarfree, Tropical, Watermelon, Blueberry
Bucket of 6 - Fiji Water (500 ml)	 30
Bucket of 6 - Powerade	 35
Bucket of 6 - Red Bull	 40

BEVERAGES
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Piña Colada with Rum Haven Coconut Rum 

Yes Way Frosé - Frosé All Day 
Ketel One Botanicals Peach and Orange Blossom & Rosé wine

Margarita with Casazul Tequila

Frozen Pineapple Whip  
with Mt. Gay Black Barrel Rum, pink guava and pineapple juices

FROZEN - 18/22

SELTZER & SPRITZ - 11EACH
		  Ounces

		  Ounces
Bud Light Seltzer Black Cherry or Mango	 12 
Fruit Smash Super Hard Seltzer Pink Lemonade	 19.2 
High Noon Peach or Grapefruit Seltzer	 12
Long Drink Citrus or Zero Sugar	 12
Casa Luigi Italy Sparkling Rosé	 8.5

Chips and Salsa	 11	 44 
crispy corn tortillas, roasted tomato salsa 

Chips and Guacamole	 13	 52 
crispy corn tortillas, freshly made guacamole

Fruit Bowl	 15	 60 
fresh fruit, mango, berries, house made chamoy

Traditional Chickpea Hummus 	 12	 48	 
za’atar brushed pita or vegetable crudite
	 Add: side whipped feta  	 4	 16
           spicy pickled pepper	 3	 12

Caesar Salad	 15	    
heart of romaine, parmesan, focaccia croutons, 
creamy caesar dressing 
	 Add: chicken 6    salmon 12    shrimp 8

Greek Salad	 16 
bibb lettuce, vine-ripened tomatoes, greek feta 
cheese, cucumber, marinated olives, 
lemon oregano vinaigrette 
	 Add: chicken 6    salmon 12    shrimp 8

Signature Shrimp Tacos	 17	 68 
crispy corn tortilla shells, smoked jalapeño aioli, salsa

Chicken Gyro Pita Wrap	 19	      
marinated vegetables,  tzatziki & garlic toom sauces,             
sumac onions

Buffalo Style Chicken Tenders (4)	 17	 68 
celery and carrot sticks, ranch or blue cheese dressing

Mini Smash Burgers	 19	 76 
cheddar cheese, B&B pickles, special sauce, 
on Martin’s potato rolls, served with kettle chips

Carne Asada Nachos	 19	 76	 
corn tortilla chips, marinated steak, pico de gallo,        
cheddar cheese sauce, refried beans, tajin, jalapeno

Breakfast Burrito	 19 
chorizo, scrambled eggs, crispy potato, 
jack cheese, chipotle crema, pico de gallo

*�consuming raw and undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food borne illness, especially if you have certain medical conditions.

	 Single  PlatterPOOLSIDE DINING
(serves 

4-6ppl)
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TEQUILA 
Tres Generaciones Blanco	 275
Don Julio Reposado 	 325
Patrón Silver	 350
Casamigos Reposado	 425
Clase Azul Reposado	 850
Don Julio 1942 Reposado	 900
Patrón Platinum	 900

VODKA 
Skyy	 250
Suntory Haku	 325
Tito’s | Ketel One | Belvedere | Cîroc | Grey Goose	 375

GIN 
Botanist	 275
Tanqueray	 350
Hendrick’s | Bombay Sapphire	 375

RUM 
Mt. Gay Black Barrel	 225
Captain Morgan	 300
Bacardi	 325

SCOTCH 
Johnnie Walker Black	 350
Macallan 12 Year	 400
Johnnie Walker Blue	 1000
Macallan 18 Year	 1600

BOURBON/WHISKEY
Jack Daniel’s | Jameson	 325
Maker’s Mark	 350 
Crown Royal	 375
Suntory Toki	 400

COGNAC
Remy Martin 1738	 350
Hennessy VS	 450 
Hennessy V.S.O.P.	 475

BOTTLES BEER - 11 EACH
DOMESTIC                                                Ounces 
Budweiser or Bud Light	 16
Bud Light Lime 		  16
Michelob Ultra		  16
Goose Island IPA		  16

IMPORT 
Corona or Corona Premier	 12
Modelo		  12
Stella Artois		  16

CRAFT 
Kona Big Wave	 19
Shock Top		  16
Elysian Space Dust IPA	 12
Golden Road Mango Cart		  12
Dogfish Head Sea Quench Ale Session Sour		  12
Great Basin Sun Smack’d Blood Orange Blonde Ale	 12

BUILD YOUR OWN BUCKET 
Any Six From Above	 $55
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WINES
Veuve Cliquot, Reims	 28 	 145 

Pizzolato Prosecco	 14 	 60

Maso Canali Pinot Grigio, Trentino	 14 	 60

White Haven Sauvignon Blanc, New Zealand	 14 	 60

Talbott Chardonnay, Santa Lucia Highlands	 17 	 68

Notorious Pink Rosé	 14 	 60 

Organic Orange Gold Blend	 28 	 140

Le Grande Courtage, Burgundy, France	 15 	 65

Daou Cabernet Sauvignon, Paso Robles	 16 	 66

Talbott Pinot Noir, “Kali Hart”, Monterey	 14 	 60

Chandon Rosé Splits, Napa Valley		  16

BUBBLES
Nicolas Feuillatte Brut, Epernay		  100

Taittinger “La Francaise” Brut, Reims		  130

Ruinart Brut Rosé, Reims		  185

Moët & Chandon “Impérial Ice”, Epernay		  190

Moët & Chandon “Nectar Impérial” Rosé, Epernay		 210

Taittinger “Comtes de Champagne”, Reims		  295

Beau Joie Rosé		  395

Krug “Grand Cuvée”, Reims		  500

Perrier-Jouët “Belle Epoque” Brut, Epernay		  550

Cuvée Dom Perignon, Epernay		  700

Perrier-Jouët “Belle Epoque” Brut Rosé, Epernay		  900

Armand de Brignac Ace of Spaces, Gold Brut		  1,200

Cuvée Dom Perignon Brut Rosé, Epernay		  1,500

Louis Roederer Cristal Rosé, Reims		  2,035

MAGNUM
Veuve Clicquot Ponsardin “Yellow Label Luminous”		 400
	 Brut, Reims

Cuvée Dom Perignon Brut, Reims		  1,600

WHITE WINE
Santa Margherita Pinot Grigio, Trentino/Alto Adige		  80

Cloudy Bay Sauvignon Blanc, Marlborough		  95

Far Niente Chardonnay		  145

RED WINE
Jordan Cabernet Sauvignon, Alexander Valley		  150

Silver Oak Cabernet Sauvignon, Alexander Valley		  195

		  Glass	 Bottle 		  Bottle
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