POOL BAR
P O O I_ S | D E B | T E S AVAILABLE 11:30AM-5PM

ALL SANDWICHES & WRAPS
ARE SERVED WITH POTATO CHIPS

CRISPY FRENCH FRIES 10
Choice of Ketchup or Ranch Dressing

FRESH FRUIT PLATE 12

Seasonal Melons & Berries

BABY KALE & ROMAINE CAESAR 14

Foccacia Croutons, Classic Caesar Dressing

HAND-BREADED CHICKEN WINGS (6) 15

Choice of Classic Buffalo, Nashville Hot, or Sriracha Spice & Parmesan

HUMMUS & SEASONAL VEGETABLE CRUDITE 16
Hand-Rolled Naan, Lemon-Pressed Olive Oil, Sea Salt

TOMATO & MOZZARELLA FLATBREAD 16

Toy Box Tomatoes, Fior di Latte Mozzarella, Basil, Sea Salt

VITALITY BOWL 18

Faro, Quinoa, Roasted Butternut Squash, Avocado, Roasted Cauliflower,
Egg, Tahini Dressing | Add Chicken, Shrimp, or Steak 8

THE BLT 19
SF Sourdough, Applewood Smoked Bacon, Crisp Lettuce, Tomatoes,
Roasted Garlic & Chive Aioli

MAINE LOBSTER ROLL 20
Maine Lobster, Toasted Brioche, Fresh Chives, Chipperbec Potato Chips

FLAT IRON STEAK SALAD 21

Asian Salad Blend, Grilled Scallions, Sunomono Salad, Edamame,
Creamy Miso Dressing | Make it a Tortilla Wrap 2

GRILLED BUFFALO CHICKEN WRAP 21
Herb-Marinated Chicken Breast, Buffalo Sauce, Sliced Avocado,
Shredded Cheddar, Romaine, Creamy Ranch Dressing, Flour Tortilla

BIG EYE TUNA POKE 22

Crushed Avocado, Cucumber, Pickled Ginger, Sesame Rice Crackers

DOUBLE SMASH BURGER 22
White American Cheese, Toasted Bun, Shredded Lettuce,

Tomatoes, Red Onions, Pickles, JT Sauce, French Fries

Make it Protein Style — Swap the Toasted Bun for an Iceberg Lettuce Wrap

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially in cases of certain medical conditions.

CANNED COCKTAILS 10

ABSOLUT MANGO MULE JACK DANIEL'S

WHISKEY & COCA-COLA
CAZADORES MARGARITA

CAZADORES
SPICY MARGARITA

BEERS/SELTZERS/CIDERS 11
BARREL BROTHERS IPA HENHOUSE HAZY IPA
COORS LIGHT HIGH NOON HARD SELTZER
CORONA MODELO

GOLDEN STATE CIDER SIERRA NEVADA PALE ALE



POOL BAR

SEEDLIP MOCKTAILS 11

BLUEBERRY LEMONADE TROPICAL PUNCH

Seedlip Grove 42, House-Made Seedlip Spice 94, Orange Juice,

Lemonade, Blueberry Purée Pineapple Juice, Mango Purée,
Grenadine, Soda

COCONUT NOJITO

Seedlip Spice 94, Seedlip Grove 42,

Coconut Purée, Fresh Mint,

Fresh Lime, Soda

COCKTAILS 14

ORDER AS A PITCHER | 50

THE BLOODY MARY
Hanson Habanero Vodka,
House-Made Bloody Mary Mix, Tajin

THE HENNY

Hennessy Cognac, St-Germain
Elderflower Liqueur, Blueberry Purée,
Fresh Lemon Juice, Simple Syrup

MAI TAI

Diplomético Mantuano Rum,

Dry Curagao Orange Liqueur,
Fresh Lime Juice, Orgeat Syrup,
Bittermens ‘Elamakule Tiki Bitters

MARGARITA ON THE ROX
Casamigos Blanco Tequila, Cointreau
Liqueur, Fresh Lime, Choice of Blueberry,
Jalapefio, Pineapple, Watermelon, Kiwi,
or Mango | Add Chamoy 1

16 oz. FROZEN COCKTAILS

ORDER AS A PITCHER | 50

PINE-APEROL SPRITZ
Aperol, Prosecco, Pineapple Syrup,
Soda Water

SPIKED LEMONADE

Grey Goose Vodka, Choice of Blueberry,
Jalapeno, Pineapple, Watermelon,

Kiwi, or Mango | Add Chamoy 1

TROPICAL MOJITO
RumHaven Coconut Rum, Choice of
Blueberry, Pineapple, Watermelon,
Kiwi, or Mango

16

LAVA FLOW
Strawberry, Pifia Colada

MARGARITA
Choice of Regular, Mango,

or Watermelon | Add Chamoy 1

WINE & BUBBLES

MEXICAN LOLLIPOP
Mango Margarita, Watermelon
Margarita, Chamoy, Tajin

PINA COLADA

Choice of Regular, Mango, or Strawberry

CABERNET SAUVIGNON,
IMAGERY Glass 12| Bottle 65

PINOT NOIR, LA CREMA
Glass 14 | Bottle 70

SAUVIGNON BLANC,
CHALK HILL Glass 14 | Bottle 70

CHARDONNAY,

SONOMA-CUTRER
Glass 12 | Bottle 75

BOTTLE SERVICE

ROSE, WHISPERING ANGEL
Glass 14 | Bottle 85

BRUT, VEUVE CLICQUOT

YELLOW LABEL
Glass 22 | Bottle 150

BRUT, DOM PERIGNON
Bottle 525

CABANAS & DAYBEDS ONLY
FRUIT GARNISHES & 2 MIXERS OF CHOICE

DIPLOMATICO RUM 120

JACK DANIEL’S
WHISKEY 150

HERRADURA
TEQUILA SILVER 150

TITO'S VODKA 150

DON JULIO BLANCO
TEQUILA 175

HENNESSY COGNAC 175
GREY GOOSE VODKA 200

DON JULIO 1942
TEQUILA 300



