STARTERS
Chips & Salsa vV 13

Tortilla Chips, Housemade Roasted Tomato Salsa
Add: Guacamole or Queso 5

Chicken Wings 23

Choice of Buffalo Sauce or Thai Chili Sauce,
Accompanied with Carrots and Celery Sticks,
Choice of Blue Cheese or Ranch Dressing

Tuna Nachos™ 23

Polynesian Tuna Tartare, Grilled Pineapple,
Spicy Slaw, Togarashi, Avocado, Micro Cilantro,
Corn Tostadas

Chicken Pastor Tacos @Z) 22
Free-Range Chicken, Pineapple, Onion,
Cotija Cheese, Avocado-Cilantro Purée,
Micro Cilantro, Corn Tortillas, Salsa Verde

Basket of Fries or
Sweet Potato Fries 11
Served with Queso

Mediterranean Hummus V 17
Sriracha, Extra Virgin Olive Oil, Grilled Naan

Shrimp Ceviche* @) 24

Local Citrus, Aji Amarillo, Tomato, Onion,
Avocado, Peruvian Peppers, Micro Cilantro,
Served with Plantain Chips

SALADS

Add Grilled Chicken 8, Tofu 8,
Salmon* 10, Shrimp 12 or Grouper* 15
Make it a Wrap: White, Whole Wheat or Spinach

Caesar Salad 17

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

bg
Greek Salad @ (v 18
Romaine Lettuce, Feta Cheese, Cucumbers,
Tomatoes, Kalamata Olives, Red Onions,

Pepperoncini, Mediterranean Vinaigrette

Superfood Bowl V @) 21

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

Caprese Salad @ @ 20

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

4 :
&@ Gluten-Friendly

SANDWICHES | ENTREES

Served with Chips and a Housemade Pickle.
Substitute Fries, Sweet Potato Fries, Fruit,
Broccolini or Side Salad for 5

Florida Grouper Sandwich* @) 30

Choice of Fried or Pan-Seared Black Grouper,
Pineapple-Tarragon Aioli, Lettuce, Tomato,
Pickled Red Onions, Brioche Bun

Maine Lobster & Shrimp Wrap 27

Romaine Lettuce, Avocado, Celery,
Tomato, Scallions, Spicy Aioli

Waldorf Chicken Salad Wrap 21
Chicken Salad, Grapes, Candied Walnuts,
Julienned Apple, Romaine, Celery, Onions

Bistro Beef Burger* 23

Angus Short Rib Beef Patty, Grilled Onions,
Beefsteak Tomato, Lettuce, Tomato Aiolj,
Brioche Bun

Choice of: Cheddar, American,

Swiss or Gouda Cheese

Add: Applewood-Smoked Bacon 2

Mahalo Burger* 24

Signature Beef Blend, Bibb Lettuce,

Tomato, Smoked Gouda Cheese,

Togarashi Grilled Pineapple, Thai-Mango Aioli

Grilled Chicken Sandwich 22
Farm-Raised Chicken, Cheddar Cheese,
Avocado Velvet, Lettuce, Tomato, Spicy Aioli

Poolside Hot Dog 18

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

Mediterranean Kebabs* @) 29

Choose Three: Marsala Beef Tenderloin*,
Grilled Herb Shrimp, Tandoori Chicken,
Served with Hummus, Pita & Tzatziki

DESSERTS

lce Cream Sandwich 13
Vanilla Ice Cream,
Housemade Chocolate Chip Cookie

Churros 12

Crispy Cinnamon Churros,
Chocolate Fudge & Caramel Sauces

Ice Cream 10
Two Scoops of Chocolate or Vanilla Ice Cream

Key Lime Pie @ 12
Artisanal Popsicle @) 9

Assorted Flavors

Vegetarian \/ Vegan Q Local

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs
May Increase Your Risk of Foodborne Illiness. 20% Gratuity Added To Parties Of 6 Or More.
18% Gratuity Added on To Go Orders and Unsigned Tabs.



COCKTAILS

Glass Price / Shaker Price
The Orchid Hour 20 | 48

8yr Rhum Barbancourt, White Rhum Barbancourt, Orgeat, Banana Liquor, Lemon Juice

Skinny Margarita 20 | 48

Don Julio Blanco Tequila, Agave Nectar, Lime Juice

Cucumber Fresh 18 | 46
Ketel One Botanical Cucumber & Mint Vodka, Simple Syrup, Lime Juice, Sparkling Water

Sol Y Sombra 19 | 47

Patron Reposado Tequila, Martini & Rossi Fiero, Pineapple Juice, Lime Juice, Passion Fruit Syrup

Aqua Rum Punch 20 | 48

Santa Teresa 1796 Rum, Banana Liqueur, Orange Juice, Pineapple Juice, Grenadine

Crystal Oasis 22 | 53

Patron Cristalino Anejo Tequila, Mint Leaves, Lime Juice, Agave Nectar, Coconut Water

Margarita Your Way 20 | 48

Casa Dragones Blanco Tequila, Orange Liqueur, Lime Juice, Agave Nectar
Your Choice of Spicy, Classic or Guava

Prosecco Popsicle 19
Prosecco Served with an Artisanal Popsicle

St~Germain Hugo Spritz 18
St~Germain Elderflower, Sparkling Wine, Sparkling Water

Aquamarine Spritz 16
Chandon Garden Spritz
Served Over Ice with Orange Slice and Mint Garnish

FROZEN COCKTAILS

Montenegro Frosé 18
Beluga Vodka, Belle Glos Rosé and Strawberry Purée

Royal Summer 20
Patron Silver Tequila, Orange Liqueur, Strawberry and Mango Purées

RumChata Colada 19

RumcChata, Fresh Pineapple, Cream of Coconut, Myers’s Dark Rum Float

NON-ALCOHOLIC POOLSIDE REFRESHERS

Glass Price / Shaker Price
Topped with Fresh Garnish

Blueberry Lemonade 12 | 28

Fresh Lemonade, Muddled Blueberries

Strawberry & Mint Cooler 12 | 28
Muddled Strawberry and Mint, Sparkling Water

Citrus Spritz 13 | 28
Ritual Citrus Apéritif, Tonic

Pineapple Coconut Splash 12 | 28

Pineapple Juice, Coconut Water, Lime Juice, Sparkling Water



YOUNG ADULTS 14

Served with Your Choice of Chips, Fries, Fruit, Broccolini or a Side Salad
Macaroni & Cheese

Chicken Tenders

Cheeseburger

Cheese Pizza

Grilled Cheese

Kosher All-Beef Hot Dog

WINES 60z / 90z / BTL

Sparkling

Vilarnau Cava, ES 13 | 19 | 48

Domaine Chandon Brut, Napa Valley, CA21 | 30 | 80
Champagne

Veuve Clicquot Yellow Label Brut, Reims, FR 38 | 55 | 148
Veuve Clicquot Rosé Brut, Reims, FR 49 | 72 | 192

Moét & Chandon Dom Pérignon, Epernay, FR 550

White

Post & Beam Chardonnay, Napa Valley, CA19 | 28 | 74
Vavasour Sauvignon Blanc, South Island, NZ 14 | 20 | 52
San Angelo Pinot Grigio, IT14 | 20 | 52

Rosé

Belle Glos, CA18 | 25 | 68

Red

DAOU Cabernet Sauvignon, Paso Robles, CA 22 | 33 | 86
The Walking Fool Red Blend by Caymus, CA 20 | 28 | 76
Boen Pinot Noir, Sonoma County, CA 15 | 21 | 56

BEERS & SELTZERS
Draft Small 14 | Large 17

Corona Premier, Vacay IPA, Big Wave Kona, Seasonal

Domestic 11
Blue Moon, Budweiser, Bud Light, Coors Light, Michelob Ultra, Miller Lite, Yuengling

Seltzer 13
High Noon, Topo Chico

Imported 12

Corona Extra, Guinness, Heineken, Heineken 0.0, Modelo Especial, Stella Artois

Local 10
Vacay IPA, Cigar City Jai Alai IPA, Dead Parrot Light Lager

Domestic / Local / Seltzer, 5-Pack Bucket 40
Imported, 5-Pack Bucket 45

Please ask your server about our seasonal beer selections!



