
       
      

       
       

        
   

    
       

                
                

    
      

       
    

       
      
      
    
      
      

       
       
   

   

                
    

   

    
       
       
       

      

    

      
     

        
      
      

     

BOTTLE SERVICE 
V O D K A  

LITERS 
Tito’s Handmade  300 
Ketel One 325 
Belvedere 350 
Grey Goose 350 
Cîroc (Flavors Available) 350 

MAGNUM 
Tito's Handmade 675 

T E Q U I L A  

LITERS 
El Tequileño Reposado 325 
Patrón Blanco 350 
Dos Caras Blanco 385 
Casamigos Blanco 385 
Mala Vida Blanco 385 
El Cristiano Blanco 400 
Don Julio Blanco 350 
Casamigos Reposado 400 
Mala Vida Reposado 400 
El Cristiano Reposado 485 
Don Julio Reposado 375 
Casamigos Añejo 400 
Mala Vida Añejo 400 
Don Julio Añejo 400 
Don Julio 1942 795 
Clase Azul Reposado 800 

MAGNUM 
Patrón Platinum 1150 
Don Julio 1942 1490 
Clase Azul Reposado 1500 

R U M  

Malibu 285 
Bacardí (Flavors Available) 285 
Captain Morgan Spiced 285 
Mount Gay 285 

G I N  

Tanqueray 285 
Bombay Sapphire 300 
The Botanist 320 
Hendrick's 325 

W H I S K E Y  /  B O U R B O N  

Jack Daniel's 300 
Jameson Irish Whiskey 300 
Crown Royal, 300 
Maker’s Mark 300 
Elijah Craig 300 
Woodford Reserve 350 

˜TAX, GRATUITY, VENUE FEE NOT INCLUDED° 



       
      

    
   

       
        

    
   

       
        

    
   

    
     

   
             
   

  
   

    
   

  
   
   
   
   

 

 
  

BOTTLE SERVICE 
S  C  O T C  H  
Macallan 12 475 
Johnnie Walker Black 365 
Buchanan’s 365 
Johnnie Walker Blue 775 

C  O G N A  C  
Hennessy V.S 425 
D’USSÉ VSOP 450 
Hennessy VSOP 675 
Rémy Martin VSOP 675 

C  O R D I A L S  

Jägermeister 250 
Fireball 250 

CHAMPAGNE 
LITERS 
La Marca Prosecco  115 
Veuve Clicquot Yellow Label Brut 245 
Moët & Chandon Nectar Impérial Rosé 345 
Dom Pérignon Brut 650 
Perrier-Jouët Belle Époque Brut 650 
Ace of Spades Brut 695 
Dom Pérignon Rosé 995 
Perrier-Jouët Belle Époque Rosé 995 
Ace of Spades Rosé 1100 

MAGNUM 
Veuve Clicquot Brut  550 
Moët & Chandon Impérial (1.5) 550 
Moët & Chandon Nectar Rosé (1.5) 750 
Dom Pérignon Brut (1.5) 1250 
Ace of Spades Brut (1.5) 1650 
Dom Pérignon Rosé (1.5) 1600 
Ace of Spades Rosé (1.5) 1950 

BEER 
BUCKET (6) 

DOMESTIC 9 each | 48 for a bucket of 6 

Bud Light, Michelob Ultra, Miller Lite 

IMPORT 10 each | 54 for a bucket of 6 

Sam Adams Light Lager, Corona Extra, Dos Equis Lager, Pacifico, 
Modelo Especial, Stella Artois, Heineken, Heineken Zero, Blue Moon 

SPECIALTY/SELTZER 10 each | 54 for a bucket of 6 

Truly Wild Berry Seltzer, Simply Spiked Lemonade, 
High Noon Peach, High Noon Tequila, White Claw Mango, 
Sun Cruiser Iced Tea,  Sun Cruiser Lemonade Iced Tea 

CRAFT 12 each | 60 for a bucket of  6 

Atomic Duck IPA, Mango Calutron Girl 

˜TAX, GRATUITY, VENUE FEE NOT INCLUDED˜ 



 

 

 

 

 

 

 

 

 

 

         
SIGNATURE SIPS 

14oz 17 |  32oz 36 - Reflls 31 | Pitcher 48 

The Smash 
Patrón Silver Tequila, Chambord, Raspberry Purée, Lemon Juice, 
Sierra Mist 

The Mike Dropper 
Stoli Blueberry Vodka, Ginger Liqueur, Lemon Juice, 
Blueberry Purée, Sierra Mist 

Watermelon Sugar High 
Ketel One Cucumber and Mint Vodka, Midori Melon, 
Watermelon Purée, Lime Juice,  Fever-Tree Sparkling Cucumber 

Traditional Margarita 
EL Cristiano Blanco, Cointreau, Lime Juice, Fresh Lemon Sour, 
Agave Nectar 

Caribbean Mai Tai 
Bacardí Rum, Bols Blue Caraçao, Orgeat Syrup, Pineapple Juice, 
Lime Juice, Hawaiian Sun Guava 

Poolside Paloma 
Telson Tequila, Cointreau, Grapefruit & Lemongrass 
Syrup, Lime Juice,  Fever-Tree Pink Grapefruit Soda 

Tropical Mojito 
Bacardí Tropical Rum, St-Germain Elderflower Liqueur, 
Cantaloupe Syrup, RIPE Mojito Club Soda 

Strawberry Cooler 
SKYY Infusions Strawberry Vodka, Strawberry Purée, 
Fresh Lemon Sour, Ghost Tropical Mango 

Bajan Lemonade 
Tito’s Handmade Vodka, Bols Banana, RIPE Bajan Punch, 
Fresh Lemonade 

Aperol Spritz 
Aperol, La Marca Prosecco, Club Soda 

FROZEN DRINKS 
14oz 17 | 32oz 36 

Piña Colada 
Malibu Coconut Rum 

Frosé  
Deep Eddy Peach Vodka & Rosé S'il Vous Plaît Bellini 

Strawberry Daiquiri 
Mount Gay Rum 

Miami Vice 
Cruzan Light Rum    

Margarita  
El Tequileño Reposado 

Dole Whips (Pineapple or Watermelon) 
Casamigos Reposado Tequlia or Malibu Coconut Rum 

˜TAX, GRATUITY, VENUE FEE NOT INCLUDED˜ 



 

 

 

  

 

MOCKTAILS 
14oz 8 | 32oz 15 

Citrus Fruit Cooler 
Dive into a tropical escape where vibrant pineapple and orange 
juices blend with a tang of lemon, all fizzed up with ginger ale for 
a truly effervescent treat. 

Cherry Orange Pop 
Bright and bubbly, this mocktail pairs refreshing lime and orange 
with ginger ale, then tops it off with a delightful cherry 
grenadine splash. 

Lime & Blueberry Splash 
Experience a splash of summer where tart lime and succulent 
blueberry purée combine with a drizzle of simple syrup and a 
refreshing lemonade burst. 

Margarita de Melón 
Savor a sophisticated, alcohol-free version of a margarita featuring 
velvety watermelon purée, tart lime juice, a whisper of simple syrup, 
and refreshing lemonade that dances on your palate. 

Passion Pineapple Crush 
Experience a zesty twist on tropical delight—exotic passion fruit, 
refreshing pineapple and a pop of cranberry come together for a 
mocktail that's both bold and blissful. 

Poolside Lemonade 
Drift away to relaxation with an exquisite mix of lemonade mocktails 
available in Stawberry, Blueberry, Raspberry, Peach, and Mango. 

WINE 
La Marca Prosecco 12
Kim Crawford Sauvignon Blanc 14 
Meiomi Pinot Noir 14 

SOFT DRINKS 
32oz 

Pepsi 10 
Diet Pepsi 10 
Starry 10 
Tropicana Lemonade 10 
Bubly Sparkling Water 10 
Tropicana Orange Juice 10 
Dole Cranberry Juice 10 

WATER / ENERGY DRINKS
7 | 6 for 36 

Evian 
Ghost (Original, Orange Cream, Tropical Mango) 

˜TAX, GRATUITY, VENUE FEE NOT INCLUDED˜ 



 

SUNRISE BITES 

* AV O C A D O  T O A S T  2 1  
Sourdough Bread, Smashed Avocado, Poached Eggs, 
Togarashi, Watermelon Radish, Sprouts, Basil Pesto 

* B R E A K F A S T  B U R R I T O / B O W L  1 8  
Scrambled Eggs, Bacon, Sausage, Tater Tots, Pico De Gallo, 

Cheese Whiz Sauce, Tomatillo Salsa, Sour Cream 

SHAREABLES 

* C A R N E  A S A D A  N A C H O S  2 4  
Tortilla Chips, Cheese Whiz Sauce, Cotija, Jalapeño, 
Black Beans, Sour Cream, Pico De Gallo, Guacamole 

* P O K E  N A C H O S  2 4  
Ponzo Tuna, Wonton Chips, Sriracha Aioli, 

Furikake, Avocado, Serrano Pepper, Dried Seaweed 

* A S A D A  F R I E S  2 2
 Fries, Asada, Black Beans, Cheese Whiz Sauce, 
Pico De Gallo, Sour Cream, Cotija, Guacamole, 

Served with Side of Tomatillo Salsa 

S E A S O N A L  F R U I T  P L A T E  2 4  
Chef’s Choice of Seasonal Fruit 

H U M M U S  P L A T E  2 0  
Hummus, Cucumber, Giardiniera Vegtables, 

Naan Bread Slices 

C H I C K E N  W I N G S  2 5  
12 Wings with Dry Rub Seasoning 

Choice of Two Sauces: Buffalo, BBQ, 
House Made Ranch, or Blue Cheese 

P I Z Z A
 Margherita 2 0  | Pepperoni 2 2  

SALADS 

C A E S A R  S A L A D / W R A P  1 6  
Romaine Mix, Creamy Caesar Dressing, 

Croutons, Parmesan Cheese 
Add Chicken 8 

T O M AT O  C A P R E S E  S A L A D  1 5  
Cherry Tomato, Buffalo Mozzarella, 

Balsamic Reduction Drizzle, Basil 

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR 

EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE 

CERTAIN MEDICAL CONDITIONS. 

˜TAX, GRATUITY, VENUE FEE NOT INCLUDED° 



FILLERS 

C H I C K E N  T E N D E R S  2 0  
Choice of Fries, Sweet Potato Fries or Tator Tots 

Choice of Buffalo Sauce, Ranch, BBQ, or Blue Cheese   

T U R K E Y  C L U B  1 9  
Ciabatta Bread, Smashed Avocado, Sliced Turkey, 
Bib Lettuce, Tomato, Provolone Cheese, Bacon 
Choice of Fries, Sweet Potato Fries or Tator Tots 

* S M A S H  B U R G E R  2 0  
Angus Beef, White American Cheese, Pickles, 

Smash Sauce 

C H I C K E N  P H I L L Y  2 4  
Hoagie Bread, Chicken, Cheese Whiz Sauce, Bell Peppers 

Choice of Fries, Sweet Potato Fries or Tator Tots 

K O R E A N  C O R N  D O G  1 6  
All-Beef Frank Coated and Fried with Potato 

and House Batter, Served with Tator Tots 

C H E E S E  Q U E S A D I L L A  1 5  
Flour Tortilla with Monterey Cheese, 
Side of Sour Cream and Salsa Verde 

Add Chicken 8  Carne Asada 8 

P B & J  S A N D W I C H  1 5  
White Toast, Peanut Butter, Jelly, Side of Grapes 

FUN SIZE 

T U R K E Y  C L U B  P L AT T E R  1 2 0  
Served with French Fries 

* C H I C K E N  T E N D E R S  P L AT T E R  1 5 0  
Tenders Served with Fries, BBQ Sauce, Buffalo, & Ranch 

* C H I C K E N  W I N G  &  T E N D E R S  P L AT T E R  1 7 5  
Chicken Wings & Tenders Served with Fries, Carrots, 

BBQ Sauce, Buffalo, & Ranch 

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR 

EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE 

CERTAIN MEDICAL CONDITIONS. 

˜TAX, GRATUITY, VENUE FEE NOT INCLUDED° 


