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SCAN THIS CODE 
WITH YOUR PHONE 
CAMERA FOR 
ALLERGEN INFO

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

an 18% gratuity will be 

added to all checks

NOTE:
   ESCANEA EL 

CODIGO QR PARA 

NUESTRO MENU 

EN ESPANOL

´
˜

´

M O R N I N G  S IDES

TO SHARE
HUMMUS 12 
sunflower dukka, laffa, crispy chickpeas

GUAC + CHIPS 14

QUESADILLA 12  chicken +4 
mozzarella, chili , cilantro, green mojo

CRISPY CALAMARI 16 
sweet n sour sauce, pickled hot peppers

HOT WINGS 18 
crudites, blue cheese dressing

CRAB CAKE 16 
sriracha aioli , micro greens

MAC + CHEESE 12  lobster +14

TAJIN SPICED SHISHITOS 11

CHICKEN TACOS 15 
shaved cabbage, cilantro, crema, salsa verde

CRISPY FISH TACOS 15 
shaved cabbage, avocado salsa, radish

ARRACHERA (SKIRT STEAK) TACOS 15 
black bean puree, red onion, salsa verde

BRICK OVEN PIZZAS 
MARGHERITA 14

PEPPERONI 14

BBQ CHICKEN 14

GARDEN 14 
red pepper, spinach, onions, black olives

EXTRAS upgrade your pizza, gluten free crust +3 
BACON 2     MUSHROOMS 2     OLIVES 2 

HAM 2         ANCHOVIES 2	    PINEAPPLE 2

BURGERS  + SANDWICHES
served with fries or mkt greens 

DOUBLE PATTY BURGER 19 
american, b+b pickles, black pepper mayo

LOBSTER BLT 28 
buttered brioche, tarragon mayo

FRIED CHICKEN SANDWICH 18 
remoulade, spicy pickles, hot honey slaw

BLACKENED MAHI MAHI SANDWICH 18 
coleslaw, lettuce, tomato 

ASK ABOUT OUR BURGER OF THE WEEK!

SALADS
CAESAR 15 
romaine, crostini, parmesan frico

COBB 17 
bayley hazen, egg, avocado, tomato, bacon, 
mkt greens, red wine vinaigrette

QUINOA BOWL 16 
tricolor quinoa, baby kale, heirloom tomato, 
golden raisins, candied pecans, 
champagne vinaigrette

TUNA POKE BOWL* 22 
jasmine rice, cucumber, ponzu sauce, 
green onion, avocado mousse, 
sesame seeds, micro cilantro

EXTRAS upgrade your salad� 
SHRIMP 12		  CHICKEN 9 

TUNA POKE* 14	 LOBSTER 18

O N  T H E  S IDE 
FRIES 8 
salt + pepper 
parmesan and truffle +4

HERB ROASTED 
FINGERLING 
POTATOES 10

MKT SALAD 8 
champagne vinaigrette

GRILLED 
ASPARAGUS 8

MKT VEGETABLE 8

COCONUT YOGURT + CHIA PARFAIT 14 
house-made granola, seasonal berries

CROISSANT SANDWICH 15 
scrambled egg, ham, american cheese

FLORENTINE OMELETTE 17 
baby spinach, wild mushroom, gruyere

SMASHED AVOCADO TOAST 12 add egg* +2 
tomato, chili, cilantro, charred lime

SMOKED SALMON BAGEL * 17 
everything cream cheese, pickled onion, 
heirloom tomato 

TATER TOT BOWL 17 
two eggs any style*, tater tots, nueske’s bacon, 
chicken sausage, heirloom tomato

FRENCH TOAST 17 
blueberry compote, honey butter

CHICKEN SAUSAGE 8

NUESKE’S BACON 9

TATER TOTS 8

TOASTED BAGEL 5

FRUIT + BERRIES 10

GOOD M O R N I N G
BREAKFAST SERVED 7AM-11AM DAILY



MAMMA MIA 14/57 
prosecco, st. germain, cucumber, lemon, basil, club soda

THYME SQUARE 14 
tito’s vodka, raspberry, thyme, lemon, club soda

HERE COMES THE SUN 15 
ilegal mezcal, pineapple, lime, smoked salt

BY THE SEASIDE 14 
gin lane victoria pink, grapefruit, lemon, mint

TAKE IT SLOW, KOKOMO 14/57 
bacardi superior rum, banana liqueur, 
passion fruit liqueur, lemon

SHARK BITE 15/60 
ghost tequila, watermelon, cucumber, lime, tajin

PERFECT STORM 14 
bumbu rum, lime, bitters, ginger beer

GOT THE ZOOMIES 16 
absolut vanilla vodka, mr. black espresso liqueur, 
espresso

HUCKLEBERRY LEMONADE 14/57 
44 north vodka, house-made lemonade 
portion of sales benefit Give Kids the World

COCKTA ILS cocktail / 1L carafe

THE CLASS ICS
MOSCOW MULE 14 
tito’s vodka, fever tree ginger beer, lime

BARREL AGED OLD FASHIONED 15 
heaven’s door bourbon, peychaud’s + orange bitters

MANHATTAN 15 
hudson bourbon, sweet vermouth, bitters, 
luxardo cherry

PALOMA 15 
patron silver tequila, fever tree grapefruit soda

NEGRONI 15 
hendrick’s gin, campari, sweet vermouth

CLASSIC MARTINI 16 
grey goose vodka, dry vermouth, lemon twist or olive

FOR GUEST SAFETY, ALL DRINKS SERVED ON THE POOL DECK WILL NOT BE SERVED IN GLASS

BASIL LEMONADE 

PINEAPPLE GINGER FIZZ 

CUCUMBER LIME SODA

MOCKTA ILS   8

POOLS IDE FAVORITES

STELLA ARTOIS belgium, 5% 	 7 

YUENGLING pennsylvania, 4.5%	 7 

SHOCK TOP missouri, 5.2%	 7 

KONA BIG WAVE hawaii, 4.4%	 7 

CIGAR CITY JAI ALAI IPA florida, 7.5% 	 8

BEERS
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BUD LIGHT light lager, missouri, 4.2%	 6 

BUDWEISER american lager, missouri, 5%	 6 

MODELO pilsner style lager, mexico, 4.4% 	  7 

COORS LIGHT light lager, colorado, 4.2%	 6 

CORONA pale lager, mexico, 4.6%	 7 

HEINEKEN pale lager, netherlands, 5% 	 7 

GUINNESS stout, ireland, 4.2%	 8 

ANGRY ORCHARD 
hard cider, gluten free, new york, 5% 	 8 

ORANGE BLOSSOM BREWING 
CITY BEAUTIFUL IPA florida, 6.4% 	 8B
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W I N E S
WHITE  	 5oz GLASS /  BOTTLE

SAUVIGNON BLANC	 13/46 
whitehaven, nz

PINOT GRIGIO 	 11/41 
salus, it

CHARDONNAY 	 12/42 
sea sun, ca 	

BUBBLES 

PROSECCO 	 11/41 
antonico, it 	  

BRUT 	 16/60 
roederer, ca 

MANGO MOSCATO 	 11/41 

ROSE 

fleurs de praire, fr 	 11/41

RED  

PINOT NOIR 	 12/42 
carson scott, ca  

MALBEC 	 12/42 
the show, ar  

CABERNET SAUVIGNON 	 13/46 
highlands 41, ca

NON-ALCOHOL IC
FEVER TREE GINGER BEER OR GRAPEFRUIT	 4 

SARATOGA STILL OR SPARKLING	 SMALL 4 

SARATOGA STILL OR SPARKLING	 LARGE 7 

               BUD ZERO 	 6 

               RED BULL OR SUGAR FREE 	 5 

               IBC ROOTBEER	  4

‘

add strawberry, 
mango, or coconut +1 

MARGARITA 14 
milagro tequila, 
agave, salt

MOJITO 13 
bacardi rum, mint, 
lime

DAIQUIRI 13 
bacardi rum, lime

ASK ABOUT OUR 
ROTATING FROZEN DRINK


