®

BEACHSIDE MENU

SUMMER ROLLS 23
Poached Shrimp, Local Vegetables, Spicy Dressing

SPICY CHICKEN WINGS 24
Garlic Cucumbers, Chipotle Aloli

SWEET POTATO TOTS 15

Yuzu Kosho Aioli

MARKET SALAD 19

Pineapple Vinaigrette, Herbs, Manchego

RIB EYE STEAK SANDWICH 29

Tetilla Cheese, Garlic Aioli, Piquillo Peppers

SPICY CHICKEN SANDWICH 25

Potato Bread, Yuzu Pickle, Honey Aioli

FEATURED COCKTAILS

COCONUT CRUSH | 35

Bacardi Superior Rum, Bacardi Coconut, Orange Juice, Pineapple Juice, &
Fresh Coconut Water. Served in a Fresh Coconut.

WATERMELON BASIL MARGARITA | 26

Don Julio Blanco, Cointreau, Basil Watermelon, Hand-Pressed Lime

SUMMER IN SANTORINI | 26

Ketel One Cucumber & Mint, Fresh Cucumber, Mint, Lime

SIGNATURE COCKTAILS
160z]21 200z|24 PITCHER |80

WATERMELON CRUSH

Tito’'s Handmade Vodka, Marie Brizard
Watermelon, Fresh Watermelon Juice,
Mint

MIAMI PUNCH

Brugal 1888, Mango, Strawberry,
Bacardi Rum Float

GARDEN OF EDEN
Bacardi, Luxardo Liquor, Lime Juice,
Passion Fruit Purée, Simple Syrup

BERRY LEMONADE
Grey Goose, Lime Juice, Blackberries
Strawberries, Basil, Simple Syrup

TROPICAL JULEP
SelvaRey Rum, Chinola Liqueur, Fresh
Pineapple Juice & Bitters

GINGER IS COMING
El Tequileno, Mint, Ginger Purée,
Sour, Lime Juice and Lemon Juice

CAN YOU BELIZE IT

Copalli White Rum, Lime Juice, Banana
Puree, Ginger Beer, Splash of Butterfly
Pea Tea

FROZENS
160z|21 200z|24

FROSE

PINA 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



®

BEACHSIDE MENU

SANGRIA | 21

PASSION FRUIT SANGRIA
White Wine, Chinola, St-Germain

CHAMPAGNE / SPARKLING
ALL POURS BY THE GLASS ARE 5 OZ

10506 NICOLAS FEUILLATTE BRUT MV 25 125
10502 PIAFF BRUT EPERNAY 32 150
10200 MOET & CHANDON ‘ICE IMPERIAL’ | SERVED OVER ICE 35 150
10011 MOET & CHANDON ‘BRUT IMPERIAL’ 35 195
10157 RUINART BRUT ROSE 35 235
10089 VEUVE CLICQUOT PONSARDIN YELLOW LABEL' BRUT REIMS 38 165
10030 DOMAINE CHANDON BRUT ROSE 80
10071 PERRIER-JOUET GRAND BRUT 160
10350 VEUVE CLICQUOT ‘RICH’ | SERVED OVER ICE 165
10086 LAURENT-PERRIER CUVEE ROSE 195
10019 BILLECART-SALMON BRUT ROSE 245
10048 MOET & CHANDON ‘DOM PERIGNON' BRUT EPERNAY 800

ROSE

ALL POURS BY THE GLASS ARE 5 OZ
31483 TORMARESCA CALAFURIA ROSE PUGLIA, ITALY 15 75
51882 LA FETE DU ROSE COTES DE PROVENCE 16 80
51004 CHATEAU D’ESCLANS ‘WHISPERING ANGEL' COTES DE PROVENCE 17 85
51384 DOMAINES OTT ‘CHATEAU DE SELLE' COTES DE PROVENCE 140

WHITES

ALL POURS BY THE GLASS ARE 5 OZ
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

REDS

ALL POURS BY THE GLASS ARE 5 OZ

53409 M. CHAPOUTIER ‘BELLERUCHE’ COTES DU RHONE 15 75
41714 NEWTON ‘SKYSIDE’ CABERNET SAUVIGNON 17 90
40423 ROCO PINOT NOIR MONTEREY 18 65
90169 THE PRISONER RED BLEND NAPA VALLEY 29 120

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




