
 

 
 

 

TO START 
 

Mezze with Lavosh 12 
Hummus, Roasted Eggplant, Seasonal Vegetables 

Cal: 425, Fat: 10g, Protein: 21g, Carbs: 48g 
 

Poached Shrimp Ceviche 15 
Virgin Bloody Mary, Habanero, Avocado, Crisp Tortilla 

Cal: 171, Fat: 12g, Protein:217g, Carbs: 14g 
 

VERY LIGHT 
 

Southwest Caesar 12 
Romaine, Cucumber, Red Pepper, Corn, Chipotle Dressing 

Cal: 256, Fat: 8g, Protein: 11g, Carbs: 40g 
 

Asian Pear and Blue Cheese 13 
Organic Field Greens, Almonds, Aged Balsamic Vinaigrette 

Cal: 321, Fat: 26g, Protein: 9g, Carbs: 13g 
 

+ Free Range Chicken Breast, chilled, 4oz 5 
+ Chilled Shrimp, 3ea 9 

 
Fresca Shrimp Wrap 16 

Avocado, Spinach, Pico de Gallo, Multi Grain Tortilla, Garlic Aioli 
Cal: 323, Fat: 14g, Protein: 23g, Carbs: 27g 

 

TO SNACK 
 

Caprese Flatbread 15 
Heirloom Tomato, Mozzarella, Basil Pesto 
Cal: 290, Fat: 7g, Protein: 12g, Carbs: 43g 

 
Pork Carnitas Flatbread 15 

Green Chili Pork, Hummus, Roasted Red Pepper, Manchego 
Cal: 473, Fat:33g, Protein: 28g, Carbs: 58g 

 
20% Gratitiy will be added to all Suites and Cabanas 

 

 

 

 

*These items are served raw, undercooked, or can be cooked to order. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 

An 18% gratuity will be added to parties of 6 or more 
 

 



 
 
 

ALL NATURAL COCKTAILS 12 
 

Superfruit Fizz 
VeeV Natural Acai Vodka, orange zest 

POM natural juice, San Pelligrino 
 

All Natural ‘Rita 
3 Amigos Organic Blanco Tequila, 
natural agave nectar, fresh lime juice 

Organic red orange liqueur 
 

Adult Cucumber Water 
Crop Organic Cucumber Vodka, cucumber 

*Choice of San Pelligrino sparkling or Fiji still 
 

Herbal Palmer 
Absolut Wild Tea & Elderflower vodka, 

lemon juice, natural cane syrup, fresh brewed tea 
 

BEER 
 

COORS LIGHT 6 HEINEKEN 7 

BUD LIGHT 6       CORONA 7 

            MILLER LITE 6      CORONA LIGHT 7 

MICHELOB ULTRA 6     AMSTEL LIGHT 7 
 
 

BUBBLES 
 
 
 

FOSS MARAI ‘GUIA’, prosecco, Veneto, Italy 12 | 48 
MOET & CHANDON ‘IMPERIAL’ 187ml, brut, Champagne, France 20 

MOET & CHANDON ‘NECTAR IMPERIAL’ 187ml, brut, Champagne, France 20 
MOET & CHANDON ‘ROSE’ 187ml, brut rose, Champagne, France 25 

VEUVE CLICQUOT ‘YELLOW LABEL’ brut, Champagne, France 28 | 120 
 
 WHITE 

 

CHATEAU ST. MICHELLE, riesling, WA 10 | 40 
GIRARD, sauvignon blanc, Napa Valley, CA 12 | 48 

SONOMA CUTRER, chardonnay, CA 14 | 56 
LAIRD, cold creek, pinot grigio, Carneros, CA 12 | 48 

ZD, chardonnay, Napa Valley, CA 11 | 44 

RED 
 

ERATH, pinot noir, Willamette Valley, OR 12 | 48 
ALTOS DEL CUCO, spanish red blend, Spain 12 | 48 

TERRAZAS DE LOS ANDES, malbec, Argentina, 12 | 48 
ORIN SWIFT, the Prisoner, blend, Napa Valley, CA 16 | 64 

ZD, cabernet sauvignon. Napa Valley, CA 16 | 64 


