
STARTERS
Chips & Salsa    12.75
Tortilla Chips, House-Made Roasted Tomato Salsa 
Add: Guacamole or Queso 5

Mediterranean Hummus    16.5
Sriracha, Extra Virgin Olive Oil, Grilled Naan

Buffalo Wings  21
Choice of Blue Cheese or Ranch Dressing, 
Celery and Carrot Sticks

Tuna Nachos*  22
Polynesian Tuna Tartare, Grilled Pineapple, 
Spicy Slaw, Togarashi, Micro Cilantro, Corn Tostada

Shrimp Ceviche*    24
Local Citrus, Aji Amarillo, Tomato, Onion, Avocado,
Micro Cilantro, Served with Plantain Chips

Chicken Pastor Tacos  20
Free-Range Chicken, Pineapple, Onion, 
Cotija Cheese, Avocado-Cilantro Purée, 
Micro Cilantro, Corn Tortilla, Salsa Verde

SALADS
Add: Grilled Chicken 7, Tofu 7, 
Salmon* 8, Shrimp 10, Grouper* 13
Make it a Wrap: White, Whole, Wheat, Spinach

Greek Salad    17
Romaine Lettuce, Feta Cheese, Cucumbers, 
Tomatoes, Kalamata Olives, Red Onions,
Pepperoncini, Mediterranean Vinaigrette

Caesar Salad  16
Romaine Lettuce, Focaccia Croutons, 
DOP Parmesan Cheese, House Caesar Dressing

Caprese Salad     20
Local Burrata Cheese, Heirloom Tomatoes, 
Arugula-Sunflower Seed Pesto, Ciabatta Crostini

Superfood Bowl      20
Warm Quinoa, Edamame, Sautéed Kale, Avocado,
Tomatoes, Cucumbers, Corn, Asian Vinaigrette,
 Wonton Crisps

YOUNG ADULTS'
Served with Your Choice of Chips, Fries, 
Fruit, Broccolini or a Side Salad

Macaroni & Cheese    13

Chicken Tenders  13

Cheeseburger  13

Cheese Pizza    13

Grilled Cheese   13

Hot Dog  13

		                       Gluten-Friendly   Vegetarian   Vegan   Local	

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness. 
Parties of 6 or More Are Subject to 20% Gratuity.

SANDWICHES | ENTRÉES
Served with Chips and a House-Made Pickle. Substitue Fries, 
Fruit, Broccolini or Side Salad for 5

Open-Faced Florida 
Grouper Sandwich*    28
Pan-Seared Black Grouper, Tarragon Remoulade, 
Artisan Greens, Pickled Red Onions, 
House-Made Challah Knot

Maine Lobster & Shrimp Wrap  27
Romaine Lettuce, Avocado, Celery, Tomato, 
Scallions, Spicy Aioli

Waldorf Chicken Salad Wrap  19.5
Chicken Salad, Grapes, Candied Pecans, 
Julienned Apple, Mixed Greens, Celery

Bistro Beef Burger*  19.5
Angus Short Rib Beef Patty, Grilled Onions,  
Beefsteak Tomato, Lettuce, Tomato Aioli, Brioche Bun
Choice of: Cheddar, American, Swiss 
Add: Applewood-Smoked Bacon 2

Grilled Chicken Sandwich  19.5
Farm Chicken, Cheddar Cheese, Avocado Velvet, 
Lettuce, Tomato, Spicy Aioli

Poolside Hot Dog  18
All-Beef Hot Dog, Onions, Tomato, Dill Pickle, 
Soft Roll, Yellow Mustard

Mediterranean Kebabs    26
Choose Three, Any Combination:
Marsala Beef Tenderloin*, Grilled Herb Shrimp,  
Tandoori Chicken, Served With Hummus, Pita and Tzatziki

DESSERTS
Ice Cream Sandwich  13
Vanilla Ice Cream

Key Lime Pie    12

Churros  12
Crispy Cinnamon Churros, 
Chocolate Fudge & Caramel Sauce

Astisanal Popsicles    9
Assorted Flavors

Ice Cream  10
Two Scoops of Chocolate or Vanilla Ice Cream



NON-ALCOHOLIC 
POOLSIDE REFRESHERS
Shaker  25   Refill Shaker  17

Blueberry Lemonade  9 | 25
Fresh Lemon, Muddled Blueberries, Simple Syrup

Strawberry & Mint Cooler  9 | 25
Muddled Strawberry and Mint, Topped with Sprite

WINES
Sparkling
Canevel Prosecco Valdobbiadene, Italy  14 | 55 
Chandon Garden Spritz, Mendoza, Argentina  17 | 65 
Domaine Chandon Brut, Napa Valley, CA  16 | 60
Add Artisanal Popsicle for 4

Champagne
Veuve Clicquot Yellow Label Brut NV, Reims, FRA  35 | 185 
Veuve Clicquot Rosé Brut NV, Reims, FRA  39 | 200 
Moët & Chandon Dom Pérignon, Épernay, FRA  400

White
Carly’s Cuvée Chardonnay, 
Bonnet Creek Reserve, Napa Valley, CA  17 | 65
Matanzas Creek Sauvignon Blanc, 
Sonoma County, CA  13 | 49
Terlato Pinot Grigio, Friuli, ITA  14 | 53

Rosé
Notorious Pink, Languedoc, FRA  14 | 55

Red
DAOU Cabernet Sauvignon, Paso Robles, CA  17 | 65
Tablas Creek Red Blend, Paso Robles, CA  18 | 72
La Crema Pinot Noir, Sonoma Coast, CA  17 | 65

BURSTING WITH BUBBLES
Choice of Veuve Clicquot Rich or Veuve Clicquot Rich Rosé
Become your own ‘Clicquologist’ and express 
your taste with Rich.

Combine your favorite fresh ingredients and serve over ice. $220 

FROZEN COCKTAILS
Frosé  15
Tito’s, Rosé, Lemonade and Strawberry Purée

Strawberry Mango-Rita  17 
Patrón Silver Tequila, Cointreau Orange Liqueur,
Strawberry and Mango Purées

RumChata Colada  16 
RumChata, Fresh Pineapple, Cream of Coconut, 
Myers’s Dark Rum Floater

COCKTAILS
Shaker  42   Refill Shaker  30

Aqua Berry Blast  17 | 42
Wheatley Vodka, Muddled Berries, 
Lime Juice, Simple Syrup

Skinny Margarita  17 | 42
Don Julio Blanco Tequila, Agave Nectar, Lime Juice
Make it Premium with Casa Dragones Blanco for 5

Cucumber Fresh  16 | 42
Ketel One Botanical Cucumber & Mint Vodka, 
Muddled Cucumbers, Simple Syrup, Lime Juice, Club Soda

Aqua Rum Punch  17 | 42
Ron Zacapa Dark Rum, Crème de Banana, 
Orange Juice, Pineapple Juice, Grenadine

Lime in the Coconut  16 | 42
Malibu Rum, Lime Juice, Pineapple Juice, 
Cream of Coconut

Sweet and Spicy Margarita  17 | 42
Avión Blanco Tequila, Lime Juice, Agave Nectar, 
Muddled Strawberries and Jalapeños

Prosecco Popsicle  17.5
Prosecco Served with an Artisanal Popsicle

Nolet’s Spritzer  20 
Chandon Garden Spritz served with Nolet’s Silver 

Tropical Trio  28
A Sampling of Our Signature Drinks: Skinny Margarita, 
Lime in the Coconut, Aqua Rum Punch

BEERS & BUCKETS
Draft 9 | Domestic, 4-Pack Bucket 28 | Local | Craft Brews
Import Brews, 4-Pack Bucket 32

Domestic 16oz.  9
Blue Moon, Budweiser, Bud Light, 
Coors Light, Michelob Ultra, Miller Lite, 
Samuel Adams Boston Lager, Yuengling

Local | Craft Brews | Import    10
Vacay IPA, Cigar City Jai Alai, High Noon Seltzer, 
White Claw Seltzer, Corona Extra, Guinness, Heineken, 
Modelo Especial, Stella Artois, Prison Pals Blonde Ale, 
Trop Hop Beachy Wheat, 26° Brewing Thirst Control Pilsner, 
Dead Parrot Light Lager

Please Ask Your Server for Additional Local Brews


