
BEACHSIDE MENU

applicable taxes and a 20% service charge will be added to all checks

STARTERS
AHI TUNA TARTARE*  (GF)        32
Guacamole, Green Chili Salsa             
LABNEH (V) 16  
Lima Beans, Charred Chilli Vinagrette, Flaky Pita Bread
ORGANIC CHICKEN WINGS (GF) 24
Salsa Verde, Tunisian Spices, Aleppo Pepper

SALADS
LITTLE GEM SALAD (GF) (V)          23
Walnuts, Manchego, Roasted Grapes             
MEDITERRANEAN SALAD (GF) (V)          24
Persian Cucumber, Za’atar, Goat’s Milk Feta
SALAD ADDITIONS  
Avocado 6  | Wild Shrimp* 18  | Grilled Chicken Breast 15  

SANDWICHES
Served with French Fries or Cucumber Salad

FALAFEL SANDWICH (V)         24
Persian Yogurt, Chopped Muhammara           
MOROCCAN CHICKEN SANDWICH         27
Preserved Lemon, Fennel, Pas El Hanout
SURF BURGER    29
Sesame Brioche, Garlic Aïoli, Confit Tomato  

DESSERTS
GREEK CHEESECAKE (V)           14
TROPICAL FRUIT SALAD (V)          16

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

FEATURED COCKTAILS 
WATERMELON BASIL MARGARITA  
Don Ju l io blanco ,  Cointreau,  Bas i l  
Watermelon,  Hand-Pressed L ime
SUMMER IN SANTORINI 
Ketel  One Cucumber & Mint ,  Fresh 
Cucumber ,  Mint ,  Lime

FROZENS 
16 OZ | 21  20 OZ | 24
FROSé
PIÑA COLADA
STRAWBERRY DAIQUIR I
Miami  v ice

SIGNATURE COCKTAILS   
16 oz | 21    20 oz | 24    PITCHER | 80
WATERMELON CRUSH
Tito's  Handmade Vodka,  Mar ie 
Br izard Watermelon,  F resh 
Watermelon Ju ice ,  Mint
MIAMI PUNCH
Bruga l  1888 ,  Mango,  St rawberry,  
Bacard i  Rum F loat
GARDEN OF EDEN
Bacard i ,  Luxardo L iquor,  L ime Ju ice
Pass ion Fru i t  Purée ,  S imple  Syrup
BERRY LEMONADE
Grey Goose ,  L ime Ju ice ,  
B lackberr ies  St rawberr ies ,  Bas i l ,   
S imple  Syrup
TROPICAL JULEP
SelvaRey Rum, Chinola Liqueur 
Pineapple Juice & Bitters
GINGER IS COMING

,  Mint ,G inger  Purée ,  
Sour ,  L ime Ju ice and Lemon Ju ice
CUCUMBER GIN

,  St~Germain ,  Cucumber  
F resh Lemon

26

SELTZER | 9 

HAPPY DAD

SPECIALTY | 8 
B lue Moon
Ja i  A la i
Tropica l  F lor id ian
Lagun itas  IPA

BEER 

 
IMPORTED | 9     
Heineken
Corona L ight  
Corona 
Amste l  L ight  Ste l la  
Arto is  Modelo
Peroni
Funky Buddha

CAN YOU BELIZE IT
Copalli White Rum, Lime Juice, Banana 
Puree, Ginger Beer, Splash of Butterfly 
Pea Tea
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SUMMER ROLLS 
Poached Shrimp, Local Vegetables, Spicy Dressing

23

SPICY CHICKEN WINGS 
Garlic Cucumbers, Chipotle AÏoli

24

SWEET POTATO TOTS 
Yuzu Kosho Aïoli

15

MARKET SALAD 
Pineapple Vinaigrette, Herbs, Manchego

19

RIB EYE STEAK SANDWICH 
Tetilla Cheese, Garlic Aïoli, Piquillo Peppers

29

SPICY CHICKEN SANDWICH 
Potato Bread, Yuzu Pickle, Honey Aïoli

25

SIGNATURE COCKTAILS
16 oz | 21    20 oz | 24    PITCHER | 80

WATERMELON CRUSH
Tito’s  Handmade Vodka,  Marie Br izard 
Watermelon,  Fresh Watermelon Ju ice , 
Mint

MIAMI PUNCH
Brugal  1888 ,  Mango,  Strawberry, 
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GARDEN OF EDEN
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CAN YOU BELIZE IT
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Puree ,  Ginger  Beer,  Splash of  Butter f ly
Pea Tea

FROZENS
16 oz | 21    20 oz | 24

FROSÉ 
PIÑA COLADA  
STRAWBERRY DAIQUIRI 
MIAMI VICE

SELTZER | 9

FRESHIE 
HAPPY DAD 
HIGH NOON

IMPORTED BEER | 9

HEINEKEN
CORONA LIGHT
CORONA
AMSTEL LIGHT STELLA
ARTOIS MODELO
PERONI
FUNKY BUDDHA

SPECIALTY BEER | 8

BLUE MOON
JAI ALAI
TROPICAL FLORIDIAN
LAGUNITAS IPA

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of foodborne illness

FEATURED COCKTAILS

COCONUT CRUSH | 35
Bacardi  Superior Rum, Bacardi  Coconut,  Orange Juice,  P ineapple Juice,  & 
Fresh Coconut Water.  Served in a Fresh Coconut .

WATERMELON BASIL MARGARITA | 26
Don Jul io Blanco,  Cointreau,  Basi l  Watermelon,  Hand-Pressed Lime

SUMMER IN SANTORINI | 26
Ketel  One Cucumber & Mint ,  Fresh Cucumber,  Mint ,  L ime



BEACHSIDE MENU

applicable taxes and a 20% service charge will be added to all checks

STARTERS
AHI TUNA TARTARE*  (GF)        32
Guacamole, Green Chili Salsa             
LABNEH (V) 16  
Lima Beans, Charred Chilli Vinagrette, Flaky Pita Bread
ORGANIC CHICKEN WINGS (GF) 24
Salsa Verde, Tunisian Spices, Aleppo Pepper

SALADS
LITTLE GEM SALAD (GF) (V)          23
Walnuts, Manchego, Roasted Grapes             
MEDITERRANEAN SALAD (GF) (V)          24
Persian Cucumber, Za’atar, Goat’s Milk Feta
SALAD ADDITIONS  
Avocado 6  | Wild Shrimp* 18  | Grilled Chicken Breast 15  

SANDWICHES
Served with French Fries or Cucumber Salad

FALAFEL SANDWICH (V)         24
Persian Yogurt, Chopped Muhammara           
MOROCCAN CHICKEN SANDWICH         27
Preserved Lemon, Fennel, Pas El Hanout
SURF BURGER    29
Sesame Brioche, Garlic Aïoli, Confit Tomato  

DESSERTS
GREEK CHEESECAKE (V)           14
TROPICAL FRUIT SALAD (V)          16

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

FEATURED COCKTAILS 
WATERMELON BASIL MARGARITA  
Don Ju l io blanco ,  Cointreau,  Bas i l  
Watermelon,  Hand-Pressed L ime
SUMMER IN SANTORINI 
Ketel  One Cucumber & Mint ,  Fresh 
Cucumber ,  Mint ,  Lime

FROZENS 
16 OZ | 21  20 OZ | 24
FROSé
PIÑA COLADA
STRAWBERRY DAIQUIR I
Miami  v ice

SIGNATURE COCKTAILS   
16 oz | 21    20 oz | 24    PITCHER | 80
WATERMELON CRUSH
Tito's  Handmade Vodka,  Mar ie 
Br izard Watermelon,  F resh 
Watermelon Ju ice ,  Mint
MIAMI PUNCH
Bruga l  1888 ,  Mango,  St rawberry,  
Bacard i  Rum F loat
GARDEN OF EDEN
Bacard i ,  Luxardo L iquor,  L ime Ju ice
Pass ion Fru i t  Purée ,  S imple  Syrup
BERRY LEMONADE
Grey Goose ,  L ime Ju ice ,  
B lackberr ies  St rawberr ies ,  Bas i l ,   
S imple  Syrup
TROPICAL JULEP
SelvaRey Rum, Chinola Liqueur 
Pineapple Juice & Bitters
GINGER IS COMING

,  Mint ,G inger  Purée ,  
Sour ,  L ime Ju ice and Lemon Ju ice
CUCUMBER GIN

,  St~Germain ,  Cucumber  
F resh Lemon

26

SELTZER | 9 

HAPPY DAD

SPECIALTY | 8 
B lue Moon
Ja i  A la i
Tropica l  F lor id ian
Lagun itas  IPA

BEER 

 
IMPORTED | 9     
Heineken
Corona L ight  
Corona 
Amste l  L ight  Ste l la  
Arto is  Modelo
Peroni
Funky Buddha

CAN YOU BELIZE IT
Copalli White Rum, Lime Juice, Banana 
Puree, Ginger Beer, Splash of Butterfly 
Pea Tea
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SANGRIA | 21

PASSION FRUIT SANGRIA
White Wine,  Chinola ,  St-Germain

CHAMPAGNE / SPARKLING

10506 NICOLAS FEUILLATTE BRUT MV 25 125

10502 PIAFF BRUT EPERNAY 32 150

10200 MOËT & CHANDON ‘ICE IMPÉRIAL’ | SERVED OVER ICE 35 150

10011 MOËT & CHANDON ‘BRUT IMPÉRIAL’ 35 195

10157 RUINART BRUT ROSÉ 35 235

10089 VEUVE CLICQUOT PONSARDIN YELLOW LABEL’ BRUT REIMS 38 165

10030 DOMAINE CHANDON BRUT ROSÉ 80

10071 PERRIER-JOUËT GRAND BRUT 160

10350 VEUVE CLICQUOT ‘RICH’ | SERVED OVER ICE 165

10086 LAURENT-PERRIER CUVÉE ROSÉ 195

10019 BILLECART-SALMON BRUT ROSÉ 245

10048 MOËT & CHANDON ‘DOM PÉRIGNON’ BRUT ÉPERNAY 800

ALL POURS BY THE GLASS ARE 5 OZ

WHITES

90209 ESPERTO PINOT GRIGIO, ITALY 14 70

30165 SANTA MARGHERITA PINOT GRIGIO TRENTINO ALTO-ADIGE 19 95

31347 CANTINA COLLI EUGANEI MOSCATO SPUMANTE, ITALY 14 70

30027 CAPE MENTELLE SAUVIGNON/SEMILLON MARGARET RIVER, AUS 13 65

30321 WHITEHAVEN SAUVIGNON BLANC, MARLBOROUGH, NZ 12 56

20526 FRENZY SAUVIGNON BLANC, NZ 16 80

41990 TALBOTT CHARDONNAY MONTEREY 17 85

20369 HARTFORD COURT CHARDONNAY RUSSIAN RIVER VALLEY 19 95

ALL POURS BY THE GLASS ARE 5 OZ

ROSÉ

31483 TORMARESCA CALAFURIA ROSE PUGLIA, ITALY 15 75

51882 LA FÊTE DU ROSÉ CÔTES DE PROVENCE 16 80

51004 CHÂTEAU D’ESCLANS ‘WHISPERING ANGEL’ CÔTES DE PROVENCE 17 85

51384  DOMAINES OTT ‘CHÂTEAU DE SELLE’ CÔTES DE PROVENCE 140

ALL POURS BY THE GLASS ARE 5 OZ

REDS

53409 M. CHAPOUTIER ‘BELLERUCHE’ COTES DU RHONE 15 75

411714 NEWTON ‘SKYSIDE’ CABERNET SAUVIGNON 17 90

40423 ROCO PINOT NOIR MONTEREY 18 65

90169  THE PRISONER RED BLEND NAPA VALLEY 29 120

ALL POURS BY THE GLASS ARE 5 OZ
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