
 
 

Kitchen Service Hours: 11:00AM – 3:30PM         Bar Service Hours: 10:30AM – 4:00PM 

*Please allow 30 minutes for food orders to be made and delivered*  
 

Gluten-Free  

Consuming raw or under cooked meats & seafood can cause ser ious health problems.  

Prices subject  to  service charge & sales tax.  Menu subject to  change.  

SWEETS 
 

K E Y  L I M E  P I E     1 1  
D E S S E R T  S A M P L E R    1 1  

STARTERS                     
                  
F RU IT & CHEES E TR AY   35  
Hand  Cra f ted  Dom es t i c  Cheeses  |   
F resh  F ru i t  |  Hone y C om b |  F ig  Jam  
 

MAR GHER ITA  F LATB R EAD   2 0 
Pes to  |  T om ato  |  F resh  Mo zzare l la   
Gar l i c  O i l  |  F resh  Ba s i l  |  Ba lsam ic  G laze  
 

HUMMUS      2 0  
Ol ive  T apenade  |  T ah in i  |  P ine  N u ts   
Pa rs le y  |  O l i ve  O i l  |  Vege tab les  |   
Co rn  T or t i l l a  Ch ips  
 

F R ES H MA D E GUAC AMOLE   1 7  
Onion  |  L im e  Ju ice  |  Ja lapeños  |  C i lan t ro  

F resh  Corn  T o r t i l l a  Ch ips  
 
 

 

 

SALADS 
 
S PINAC H &  AR UGULA     1 6  
Sp inach  |  A rugu la  |  S t rawber r ies  |  
B lack ber r ies |  Red  On ions  |  Goa t  Chees e  |  
Cand ied  Pecans  |  Ho use  Made  Ber r y  
V ina ig re t te   
 

 

C A ESAR        1 5  
Hear t s  o f  Rom a ine  |  Shave d  Parm esan  |  
House  Sp iced  Crou to ns  |  Ca esar  D ress ing  
* S k in ny  Ca es a r  D r ess in g  u po n  r e qu es t  
 
 

SAU TEED S HRIMP SA LA D     2 8  
Arugu la  |  Rad icch io  |  End i ve  |  T om ato  |  
Avocado  |  Hear t s  o f  Pa lm  |  Mang o  Corn  
Sa lsa  |  S r i r acha  Ranch  
 

B IBB  LETTUC E  S ALAD     1 5  
Arugu la  |  B i bb  Le t tuc e  |  Pears |  App les |  
S t rawb er r ies |  D r i ed  Cr a nb e r r i es  |  
W alnu ts |  App le  C ide r  V ina ig re t te  
 

 

     

     Add Chi cken     9  
    A dd Shrimp    1 2  
    A dd S almon    1 2  
    A dd Fi sh      1 2  
    A dd B eef  Tenderloin   1 3  
     
     

ENTRÉES  

 
 

B B Q CHIC KEN  S AND WIC H         2 5  
Br ioche  Bun |  BBQ Sa uce  |  Bacon  |  
Pepper  Jack  Cheese  |  Le t tuce |  T om ato   
On ion |  S ide  o f  Ch ips  
 
 

C ALIF ORNIA BLT           2 4                                   
Sourdough  Bread  |  Bacon  |  B ib b  Le t tuc e  
T om ato  |  Avocado  |  R oas ted  Gar l i c  &  
Ja lapeño  Ma yo  |  S id e  o f  Ch ips  
 
 

B EEF  S LID ERS           2 7     
Br ioche  Bun  |  Bee f  Tender lo in  |  C ream y  
Horse rad ish  Sauce  |  Sp ic y  Bacon  Jam |   
Arugu la |  S i de  o f  Ch ip s  
 
 

 

THE BLAC KEN ED  WRA P     2 6 
Cho ice  o f  B lack ened  Shr im p  o r  Ch icken  |  
S la w |  P in eapp le  |  T om ato  |  Sp inach  T o r t i l l a   
|  S id e  o f  Ch ips  
 

S h r i mp __ _ __           Ch i ck e n _ __ __ _  
 

 

THE FR ES H CA TC H      2 9  
Fresh  Ca tch  o f  t he  Da y  |  Corn  Puree  l  
Qu inoa  l  Bab y Bok  Cho y  l  Cucum ber  S law   
 

 

 

LUMP C RAB CA KES      3 1  
Rad icch io  |  Sp r ing  M i x  Sa lad  |  Ba lsam ic  
V ina ig re t te  |  Ca jun  A io l i  
 
 

 
 

S EA R ED  SC ALLOPS      30                        
Pea  Puree |  Bab y Car ro ts  |  He i r lo om  
T om atoes |  Man go  Co rn  Sa lsa  |  M ic rog reen s  
 

SIDES
 

  
  F R U I T        
  C O L E S L A W        
  C H I P S  
  S I D E  S A L A D  +  5         
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S IGNA TUR E C OC KTA ILS                    
 

B L U E B E R R Y  B L I S S           1 5  
T i t o s  V o d k a  |  B l u e b e r r y  P u r e e  |  F r e s h  B l u e b e r r i e s  |  
L e m o n  J u i c e  |  C h a m p a g n e  F l o a t e r  
 

 

R E L A X I N G  R A Z           1 5  
T i t o s  V o d k a  |  R a s p b e r r y  P u r e e  |  F r e s h  R a s p b e r r i e s  
|  L e m o n  J u i c e  |  C h a m p a g n e  F l o a t e r  
 
 

S P A  C O L L I N S           16  
G r e y  G o o s e  V o d k a  |  L e m o n  J u i c e  |  C u c u m b e r  |  
A g a v e |  G i n g e r  S y r u p  |  C l u b  S o d a  
 

 

S P A  T I N I            1 5  
C h a m o m i l e  I n f u s e d  V o d k a  |  L e m o n  J u i c e  |  A g a v e |  
P r o s e c c o  F l o a t e r  
 

 

S T R A W B E R R Y  F R E N C H  7 5          1 5  
T a n q u e r a y  G i n  |  L e m o n  J u i c e  |  E l d e r f l o w e r  L i q u e u r  
S t r a w b e r r y  P u r e e |  C h a m p a g n e  
 

B L O O D Y  M A R Y                          1 6                     
T i t o s  V o d k a  |  L e m o n  J u i c e |  F a t  &  J u i c y  M i x  |  
W o r c e s t e r s h i r e  S a u c e |  T a b a s c o  S a u c e |  B a c o n  &  
V e g g i e  G a r n i s h |  S a l t  &  P e p p e r  R i m  
* P i c k l e  O r  J a l a p e ñ o  I n f u s e d  T i t o s  -  $ 1  u p g r a d e  
 
 

 

S P A  D A Y  L E M O N A D E          1 5  
T i t o s  V o d k a  |  R a s p b e r r y  &  B l u e b e r r y  P u r e e  |  
L e m o n a d e  L e m o n  J u i c e  |  C l u b  S o d a  |  F r e s h  B e r r i e s  
 

 

T R O P I C A L  H E A T           1 5  
J a l a p e ñ o  I n f u s e d  T i t o s  V o d k a  |  M a n g o  P u r e e |  
P i n e a p p l e  P u r e e  |  L i m e  J u i c e  | P o m e g r a n a t e  J u i c e |  
T a j i n  R i m  
 
 

P A R A D I S E  B A Y               1 5                   
R u m  |  L ime Ju ice |  Pass ion Fru i t  Pu ree |  Guava Puree  
C u c u m b e r  |  C o c o n u t  W a t e r  
 

C O C O  C O O L E R           1 5  
C o c o n u t  R u m |  L e m o n a d e |  F r e s h  L e m o n  J u i c e |  
C o c o n u t  W a t e r |  C o c o n u t  P u r e e |  C o c o n u t  F l a k e s  
 

G I N  A W A K E N I N G           1 5  
T a n q u e r a y  G i n  |  E l d e r b e r r y  L i q u e u r  |  L i m e  J u i c e  |  
M i n t  |  C u c u m b e r  |  A g a v e  |  G i n g e r  S y r u p  |  C l u b  S o d a  
 

S K I N N Y  M A R G A R I T A          16  
P a t r o n  S i l v e r  T e q u i l a  |  L i m e  J u i c e  |  A g a v e  |  
C o i n t r e a u  |  C l u b  S o d a  
* J a l a p e ñ o  I n f u s e d  P a t r o n  -  $ 1  u p g r a d e  
 
 

S P I C Y  B L A C K B E R R Y  M A R G A R I T A            17  
Ja lapeño In f used Pat ron  |  C o i n t r e a u  |    
C u c u m b e r  S y r u p  |  F r e s h  B l a c k b e r r i e s   
L i m e  J u i c e  |  C l u b  S o d a  
 
 
 

 

B O U R B O N  B L U E S                   16  

M a k e r s  M a r k  B o u r b o n  |  C o i n t r e a u  |  L e m o n  J u i c e  |  

B i t t e r s |  B l u e b e r r y  P u r e e |  F r e s h  O r a n g e  J u i c e  

SPARKLING COCKTAILS                 

 
MIMOSA BAR            14  
Champagne wi th  Choice o f  Ju ice/Puree:  

Orange |  C r a n b e r r y |  P i n e a p p l e |  G r a p e f r u i t  |A p p l e  

P o m e g r a n a t e |  P e a c h |  S t r a w b e r r y |  M a n g o  
 

APEROL SPRITZ                                            15  
Prosecco |  Apero l  |  C lub Soda  
 

SPARKLING STRAWBERRY                           15  
Champagne |  S t rawber ry  Puree  |  F resh S t rawberr i es   
 

MOET ICE IMPERIAL          20  
Moet  I ce  Imper ia l  |  Orange  &  Lemon S l ice  
 
 

FROZEN COCKTAILS                   
 

DAQUIRIS                                                     12                                      
Si lve r  Rum| Choice o f :  S t rawber ry ,  Peach,  L ime,  
Mango,  Banana,  P iña  Co lada,  Guava  
* A d d  F l o a t e r  -  $ 3  u p g r a d e  
 

PEARBERRY           15  
Grey Goose La Po i re  |  Lemonade Mix |  B lueber ry  Puree 
Swi r l  |  M in t  Garn ish |  F resh Ber r ies  
 

FROSÉ                                                 15  
Rosé |  F resh Lemonade |  5  S is ters  Vodka  |  Champagne 
|  Raspberry  Puree  
 

PASSION-PEACH MARGARITA         17  
Casamigos  |  Lemon/L ime Mix |  Peach Puree  |Pass ion  
Fru i t  Sy rup |  Ta j in  Rim  
 

FROZEN WILDBERRY SANGRIA         15  

Cabernet  |  B lackber ry  Brandy  |  Pomegranate  Ju ice  |  

Ber ry  Puree |  F r e s h  L i m e  J u i c e |  F r e s h  R a s p b e r r i e s  
 

 
BEER               7    

CORON A    CORON A LIGHT  

YUENGLING    SIERR A N EVADA  

INTUIT ION I -10   BLUE MOON  

M I C H E L O B  U L T R A   S T E L L A  

 

* P l e a s e  s e e  a  s e r v e r  f o r  o u r  w i n e  l i s t  

 


