
CRAFT COCKTAILS  22 | 34 | 80 
CUCUMBER MINT SPRITZ
“Smiles, everyone! Smiles”
Ketel One Vodka or Hendricks Gin, Fresh Mint,
Cucumber, Lime, Fever-Tree Club Soda

WATERMELON MOJITO “I am Mr. Roake, your host”
SelvaRey White Rum, Watermelon, Cane Sugar, Mint,
Lime, Fever-Tree Club Soda

MANGO-CHILE MARTINI “Boss, de plane, de plane” 
Tito’s Handmade Vodka, Rosé, Mango, Chile, Fresh
Lime, Tajín Salt

OAXACAN CHERRY PUNCH
“She’s the reason I believe…”
Casamigos Blanco Tequila, Del Maguey Vida Mezcal,
Luxardo Cherry Liqueur, Tart Cherry, Lime, Lime Salt

VERY BERRY G&T " is a lifeguard initiation thing?”
The Botanist Islay Gin, Blackberry, Lime, 
Fever-Tree Elderflower Tonic

STRAW-BASIL MARGARITA
“When have I ever been wrong?”
Patrón Silver Tequila, Cointreau, Agave, Lime,
Strawberry Purée, Fresh Basil

PASSION FRUIT MAI TAI
“It’s the timeless art of seduction”
Havana Club Añejo Rum, Dry Orange Curaçao, 
Orgeat, Chinola Passion Fruit Liqueur, Lime,
Myer's Dark Rum Float

APEROL SPRITZ
“Make you feel happy, make you feel fine”
Aperol, Prosecco & Fever Tree Club Soda

WINES
Glass Bottle

Veuve Cliquot, Reims 35 200 

Pizzolato Prosecco 14 125

Maso Canali Pinot Grigio, Trentino 14 75

White Haven Sauvignon Blanc, New Zealand 15 80

Talbott Chardonnay, Santa Lucia Highlands 18 80

Notorious Pink Rosé 14 125 

Le Grande Courtage, Burgundy, France 15 90

Daou Cabernet Sauvignon, Paso Robles 16 90

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

Chandon Rosé Splits, Napa Valley 16

FROZEN COCKTAILS	 24 | 36
STRAWBERRY VODKA FROZÉ
“Greatest invention of all time”
Grey Goose Vodka, Rosé, Strawberry, Fresh Lime

SPIKED PINEAPPLE SOFT SERVE
“I’m gonna nail you, Chicken”
Mount Gay Black Barrel Rum, Pineapple Soft Serve, 
Lime Salt

FROZEN MARGARITA
“It only hurts when you think about it”
Código 1530 Blanco Tequila, Agave, Fresh Lime,
Salted Rim

PIÑA COLADA “We have arrived”
Traditional Pina Colada, Bacardí Superior Rum

COFFEE COLADA
“Borne in a mountain, raised in a cave”
Traditional Piña Colada with a swirl Mr Black Coffee 
Liqueur

BLUE HAWAIIAN “Book em, Dano!”
Traditional Piña Colada with a swirl of Blue Curaçao, 
Myers’s Dark Rum, Pineapple, Lime Juice, Coconut 
Milk

LAVA FLOW
“Rainman liked to drive, you have control issues” 
Traditional Piña Colada with a swirl of Banana Liqueur,
 Fresh Lime, Strawberry

ROSÉ SANGRIA  18
Côtes de Provence Still Rosé, Crème de Pêche liqueur,

 Bianco Vermouth, Black Berries

BEER	 12 | 55
Ounce

DOMESTIC

Budweiser or Bud Light	 16oz

Michelob Ultra	 16oz

Goose Island IPA	 16oz

IMPORT | CRAFT

Corona or Corona Premier	 12oz

Modelo Especial	 12oz

Stella Artois	 16oz

Kona Big Wave	 12oz

Elysian Space Dust IPA	 12oz

Golden Road Mango Cart	 12oz

Shock Top	 16ozScan QR code for
FULL MENU & 
BOTTLE SERVICE.



BUBBLES
BRUT

Nicolas Feuillatte Brut, Épernay	 150

Taittinger “La Francaise” Brut, Reims	 175

Moët & Chandon “Impérial Ice”, Épernay	 250

Veuve Clicquot Vintage Brut, Reims	 325

Krug “Grand Cuvée”, Reims	 550

Perrier-Jouët “Belle Époque” Brut, Épernay	 500

Cuvée Dom Pérignon, Épernay	 800

Louis Roederer Cristal Brut, Reims	 1000

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

ROSÉ

Ruinart Brut Rosé, Reims	 250

Moët & Chandon “Nectar Impérial” Rosé, Épernay	250

Beau Joie Rosé	 395

Perrier-Jouët “Belle Époque” Brut Rosé, Épernay	 900

Cuvée Dom Pérignon Brut Rosé, Épernay	 1,500

Louis Roederer Cristal Rosé, Reims	 2,150

MAGNUM 

Moët & Chandon Rosé, Épernay	 400

Cuvée Dom Pérignon Brut, Reims	 1,800

SELTER & SPRITZ	 11 EACH
Ounce

Bud Light Seltzer, Assorted Flavors	 12oz 

High Noon Sun Sips, Assorted Flavors 12oz

Nütrl, Assorted Flavors	 12oz

BEVERAGES
Small Large

Fiji Water 6 11

S. Pellegrino 6

Powerade 7

Coconut Water 7

Red Bull
regular, sugarfree, tropical, 
watermelon, blueberry

8

Bucket of 6 - Fiji Water (500ml) 30

Bucket of 6 - Powerade 35

Bucket of 6 - Red Bull 40

POOLSIDE DINING
Single Platter

CHIPS AND SALSA GFO, VO
crispy corn tortillas, roasted tomato salsa

12 48

CHIPS AND GUACAMOLE GFO, VO 14 56
crispy corn tortillas, freshly made guacamole

SEASONAL FRESH FRUIT GFO, VO 15 60
berries, housemade chamoy

TRADITIONAL CHICKPEA HUMMUS 12 48
GFO, VO
za’atar brushed pita or vegetable crudité
add:  side whipped feta 4 16

spicy pickled peppers 3 12

SIGNATURE SHRIMP TACOS GFO 18 72
crispy corn tortilla shells,
smoked jalapeño aioli, salsa

MOJO CHICKEN BOWL GFO 19
black beans and rice, 
plantain tostones, onion, bell pepper

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 
substitute: impossible burger 4

BIG EYE TUNA POKE BOWL* GFO 
seaweed salad, sushi rice, avocado, 
edamame, watermelon radish, ginger, 
ponzu sauce, chili threads

22

FAJITA BREAKFASŢ  BURRITO* GFO
fajita spiced beef tenderloin, scrambled eggs, 
onion, peppers, Spanish rice, pico de gallo,  
jack cheese

20

PALETAS (MEXICAN POPSICLE) GFO, VO
pineapple, strawberry, watermelon, chili 
mango, coconut or pistachio

10

CAESAR SALAD GFO, VO

heart of romaine, parmesan, focaccia croutons, 
creamy caesar dressing

15

add: avocado 6 | chicken 8 | salmon 14 | shrimp 10

GREEK SALAD GFO, VO

bibb lettuce, vine-ripened tomatoes, 
Greek feta cheese, cucumber, marinated olives,
lemon oregano vinaigrette

16

add: avocado 6 | chicken 8 | salmon 14 | shrimp 10

 

GFO - This item may be prepared Gluten Free upon request. 
VO - This item may be prepared vegan upon request

* 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.

Scan QR code for
FULL MENU & 
BOTTLE SERVICE.




