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) - Swipe Right
Ketel One Botanical Peach, Vincenzi Peach Bellini Apertivo,
fresh lime & pineapple syrups, cantaloupe syrup, passion fruit
pearls topped with Fever Tree Lemon soda. With an Electra

Dust Rim

All The Feels - A margarita that gives you all of the...
Patron Tequila, El Silencio Mezcal, grilled pineapple habanero
syrup & tamarind tangerine sour

Thirst Trap - For your eyes only
Effen Cucumber Vodka, Hendrick’s Gin, cucumber & lychee
liqueurs, coconut, strawberry Rosé & cucumber soda

Resting Beach Face - Sangria is my spirit animal
Sparkling Rosé Wine, pink guava, apple rosewater, citrus, all the
fruits & pretties

Ichigo-For It - I dare you

Suntory Toki Whisky, Western Sons Lime Vodka, Japanese
strawberry lemon/lime aid, fresh strawberries, Yuzu Lux
Sour Syrup

Slay All Day - Get /it with this Summertime sipper
Ciroc Watermelon, hibiscus & orange blossom apertivo,
Chardonnay Ginger Reduction, Watermelon & Citrus

Tequila Mockingbird - Go south of the border with this Paloma
Patrén Silver Tequila, tamarind, ginger, citrus Squirt soda

Watermelon Crawl - We'l/ show you something you've never seen
Botanist Gin, Prairie Watermelon, Cucumber & Lime Vodka,
fresh watermelon & lime juice

Day Drink Believer - .4 Mojito that dreams are made of
Bacardi Dragonberry Rum, raspberry, blackberry, mint &
citrus

Sorry, Not Sorry - Chill Out
Hendrick’s Gin, lychee, ginger, cucumber soda

Take a Pitcher - 7 Lasts Longer 70

A pitcher of any one of our specialty cocktails

Featured Pitcher: Gin & Juice - Sweet & Sour
Botanist Gin, fresh lime juice, simple syrup, coconut water,
watermleon cubes, lime wheels

The Right Amount of Wrong - Feeling cheeky? 5
Shot of Champagne & passionfruit pearls

Pina Colada
Rum Haven Coconut Rum

Yes Way Frosé - Fros¢ A/l Day
Belvedere Peach Nectar & Rosé wine

Margarita
Casazul Tequila

Dole Whip 2020
Dole Whip with Mt. Gay Black Barrel Rum, pink guava and
pineapple juices

Fiji Water 5/10
Pellegrino 5
Gatorade 7
O.N.E. Coconut Water, Resqwater 7
Red Bull - Regular, Sugarfree, Tropical, Watermelon 8
Bucket of 6 - Water 25
Bucket of 5 - Gatorade 25
Bucket of 5 - Red Bull 35
Herradura Silver 270
Patron 300
Don Julio Reposado 325
Don Julio 1942 750
Patrén Platinum 500
Skyy 225
Ketel One 300
Ketel One Botanicals 300

(Cucumber Mint, Grapefruit Rose or Peach

& Orange Blossom)
Ciroc 325
Grey Goose 350
Half Bottle 175
Grey Goose Flavored
Cherry Noir, L'orange, Le Citron
Bacardi, Bacardi Lime, Captain Morgan 225
or Mt. Gay Black Barrel
Johnnie Walker Black or Macallan 12 Year 350
Johnnie Walker Blue 750
Jack Daniel’s, Jameson, Maker’s Mark, 300
Suntory Toki or Crown Royal
Hennessy V.S.O.P. or Remy Martin 1738 400
Aviation or Bombay Sapphire 250
Hendrick’s 300

Ounces

BL Seltzer Black Cherry and Strawberry Lemonade 16
Michelob Ultra Cucumber Lime Organic Seltzer 16

Casa Luigi Prosecco
- Rose - wildberries, cherry, ripe fruit

- Imperial - lotus flower



Ounces

Budweiser 16
Bud Light 16
Bud Light Lime 16
Michelob Ultra 16
Goose Island TPA 16
Corona 12
Corona Premier 12
Modelo 12
Stella Artois 14.9
Kona Brewing Big Wave Golden Ale 12
Elysian Space Dust IPA 12
Golden Road Mango Cart 12
Firestone Walker 805 12
Sierra Nevada Wild Little Thing 12
New Belgium Voodoo 12
45

Any Five From Above

Glass Bottle
Le Grande Courtage, Burgundy, France 15 65
Indigenous, Prosecco, Brut, Veneto 14 55
Veuve Clicquot, Reims 28 140
Maso Canali Pinot Grigio, Trentino 12 48
Matanzas Creek Sauvignon Blanc, Sonoma County 13 52
Esser Chardonnay 12 48
Sonoma Cutrer Chardonnay 15 60
“Russian River Ranches” Sonoma
Fattoria Sardi Rose, Tuscany, Italy 18 72
Talbott Pinot Noir, “Kali Hart”, Monterey 14 56
Chandon Rosé Splits, Napa Valley 16
Chandon Rosé Splits, Napa Valley Bucket Of 5 75
Roederer Estate Brut Rosé, Anderson Valley 95
Nicolas Feuillatte Brut, Epernay 100
Taittinger “La Francaise” Brut, Reims 130
Ruinart, Brut Rosé, Reims 160
Beau Joie Brut 185
Moét & Chandon “Impérial Ice”, Epernay 190
Moét & Chandon “Nectar Impérial” Rosé, Epernay 210
Taittinger, “Comtes De Champagne” Reims 295
Beau Joie Rosé 395
Krug “Grand Cuvee,” Reims 500
Perrier-Jouét “Belle Epoque” Brut, Epernay 550
Cuvée Dom Perignon, Epernay 700
Perrier-Jouét “Belle Epoque” Brut Rosé, Epernay 900
Louis Roederer “Cristal” Brut, Reims 900
Cuvée Dom Perignon Brut Rosé, Epernay 1,500
Veuve Clicquot Ponsardin “Yellow Label Luminous” 400
Brut, Reims
Cuvee Dom Perignon Brut, Reims 1,300
Selbach Riesling, Mosel Valley 56
Santa Margherita Pinot Grigio, Trentino/Alto Adige 75
Cloudy Bay Sauvignon Blanc, Marlborough 80
Zd Wines Chardonnay, California 80
Cakebread Cellars Chardonnay, Napa Valley 100
Siduri Pinot Noir, Willamette Valley 75
Twomey Merlot, Napa Valley 95
Jordan Cabernet Sauvignon, Alexander Valley 150
Silver Oak Cabernet Sauvignon, Alexander Valley 195

Single Platter

Chips and Salsa
crispy corn tortillas, roasted tomato salsa

Chips and Guacamole
crispy corn tortillas, freshly made guacamole

Pork Empanadas
roasted poblano peppers jack cheese, chimichurri

vegetarian option available on request

Seasonal Fresh Fruit
golden maple yogurt

Spicy Tuna on Crispy Rice*
gochujang, ginger, sesame oil

Caesar Salad
heart of romaine, parmesan, brioche croutons,

creamy caesar dressing
Add: Chicken 6 Salmon 12 Shrimp 8

Greek Salad
bibb lettuce, vine-ripened tomatoes, Greek feta

cheese, cucumber, marinated olives, herb vinaigrette
Add: Chicken 6 Salmon 12 Shrimp 8

Big Eye Tuna Poke Bowl*
wakame salad, sushi rice, avocado, edamame,

pickled vegetables, chili threads

Signature Fish Tacos
crispy corn tortilla shells,
smoked jalapefio aioli, salsa

OG BBQ Chicken Sandwich

smoked rotisserie chicken, house bbq sauce,
slaw, white cheddar, pickles on brioche roll.
served with kettle chips

Ahi Tuna Burger*

ginger scallion slaw, crispy maui onions,
yuzu rayu aioli, soft potato roll.

served with kettle chips

Buffalo Style Chicken Tenders (4)
celery and carrot sticks, ranch or
blue cheese dressing

Mini Burgers*
cheddar cheese, B&B pickles, special sauce,
with kettle chips

Breakfast Burrito
marinated steak, scrambled eggs, crispy potato,
jack cheese, chipotle crema, pico de gallo

Breakfast Sandwich*

turkey chiorzo sausage, fried egg, smoked gouda,
ocado spread, jalapeno aioli, on brioche roll.
served with breakfast potatoes
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*consuming raw and undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

food borne illness, especially if you have certain medical conditions



