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SHARABLES

Fire Roasted Pepper Salsa & Guacamole
Dried Tajin Corn | Tortilla Chips

Local Squash Hummus
Pine Nut Gremolata | Carrots | Cucumber | Baby Heirloom Tomato | Radish | Pita

Corn and Black Bean Empanadas
Mole Aioli | Chimichurri

Rock Shrimp Ceviche

Shaved Jalapefio-Onions | Purple Potato | Plantain Chips | Lime | Peruvian Corn
Hand Breaded Chicken Tenders
Choice Buffalo | BBQ | Creamy Herb Dressing
* * *
ENSALADAS & BOWLS

Kale & Baby Gem Caeser*

Gem Lettuce | Baby Kale | Toasted Pine Nuts | Parmesan | House Focaccia Croutons | Lemon Caeser Dressing

Seasonal Salad
Chef’s Seasonal Salad Highlighting Local Ingredients

Spicy Tuna* Poke Bowl
Sushi Rice Cake | Avocado | Cucumber | Radish | Seaweed Salad | Furikake | Smoked Chili Dressing

Soba Noodle Salad
Garden Peppers - Carrots | Snow Peas | Red Cabbage | Sesame-Ginger Dressing
ADD: Shrimp | Skirt Steak | Chicken Breast
* * *

POOLSIDE FARE
choice of fries or fresh fruit

Local Catch Fish Skewers
Roasted Tomato -Fennel Salad | Citrus Vinaigrette | Red Chimichurri

Sofrito Chicken Tacos
Flour Tortillas | Street Corn Salsa | Cotja, Cilantro

Cubano Sandwich
Smoked Pork | Crispy Salami | Pickles | Swiss Cheese | Mojo Mayo | Cuban Bread

Jerk Chicken Quesadilla

Sweet Peppers | Jack Cheese | Pineapple Salsa | Sour Cream

Secret Sauce Burger
Add Bacon
Bibb Lettuce | Tomato | Dill Pickle | Caramelized Onions | America Cheese

Smoked Turkey BLT

Garlic Mayo | Smoked Bacon | Tomato | Lettuce | Swiss | Toasted Sourdough

Rock Shrimp Lettuce Wrap
Hearts of Romaine | Avocado | Sweet Pepper | Pickled Onions | Chili Lime Aioli

SIDES
Side Salad

Choice of Seasonal or Caeser
French Fries
Yuca Fries
Fresh Fruit

For your convenience, an 18% service charge will be added

Consuming raw or d, an h may incr
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CHILDREN'S MENU

Choice of Fries or Fresh Fruit

Kids Burger
Kids Quesadilla
Kids Chicken Tenders
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POSTRES

Guava Cheesecake
Tangy Guava and Cream Cheese | Graham Crumble

Quatro Leches
Sponge Cake soaked in 4 Milks and topped with Dulce de Leches

Chocolate Flan
Creamy Custard infused with Dark Chocolate over with a base of Caramel Sauce
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SIGNATURE COCKTAILS

Blueberry Bourbon Smash
Buffalo Trace Bourbon, Blueberry, Ginger Ale

Tea Garden Mai Tai
Bacardi Rum, Brugal 1888 Rum, Lime,
Pineapple, Triple Sec, Orgreat

* * *

Demons Landing Lemonade

Titos Vodka, Blueberry, Lemon,
Lemonade

The Pink Parasol

Ketel One Vodka, Lime, Coco,
Guava, Coconut Water

FROZEN COCKTAILS

The Vinoy Colada
Bacardi Rum, Pineapple, & Pina Colada

Strawberry Cucumber Jalapeno Margarita
21 Seeds Cucumber Jalapeno Tequila, Lime,
Agave, Triple Sec, Strawberry

Passionfruit Paloma
Casamigos Blanco Tequila, Grapefruit
Soda, Lime, Passionfruit

Mango Mojito

Bacardi Rum, Ginger Ale, Mango
Real, Simple, Lime & Mint

Strawberry Watermelon Daquiri
Bacardi Rum, Strawberry & Watermelon Daiquiri

ROSE & SPARKLING

Jeio, Prosecco, IT
Taittinger “La Francaise”, Brut, FR

Veuve Clicquot Yellow Label Champagne, FR

Tormaresca Calafuria, Rosé, IT
'The Callie', Sparkling Rosé, CA

WHITE WINES

Kettmeir Alto Adige, Pinot Grigio, IT

The Crossings, Sauvignon Blanc, NZ

Terrazas De Los Andes, Reserva Chardonnay, AR
Prisoner's Blindfold, Blanc de Noir, Sonoma, CA

RED WINES
Seaglass, Pinot Noir, Santa Barbara, CA

Michael David's Freakshow, Cabernet, CA

DRAFT BEER CANNED BEER/SELTZER
Michelob Ultra Miller Lite
Blue Moon
Modelo Coors Light
Yuengling

Seasonal Draft Corona Extra

Dos Equis
Cigar City Jai Alai IPA
High Noon (Pineapple or Watermelon)
Heineken 0.0

Green Bench Sunshine City IPA

3 Daughters Beach Blonde Ale




