
  

We are a cashless restaurant.
An 18% service charge + applicable tax will be added to your bill.

A credit card will need to be provided for room charges exceeding $250.

COCKTAILS - 20

THE TROPICANA 
botanist, watermelon, lime, campari

ESPRESSO MARTINI  
titos, coffee liquor, amaro, vanilla, espresso

TOUCAN MARGARITA
lalo, aperol, passionfruit, lime

CLOVER CLUB FIZZ 
botanist, raspberry, lemon, soda water  

POMEGRANATE MOJITO
diplomatico, lime, pomegranate, mint, soda

APEROL SPRITZ 
aperol, bubbles, soda water

POOLSIDE SUNSET 
mezcal, apertif, lime, grenadine, pineapple

RANCHWATER 
lalo, pineapple, soda



  
WINE
  
CHAMPAGNE & SPARKLING         gls / btl
CHAMPAGNE- 
Louis Roederer Collection 243                   144
BRUT - Scharffenberger                      14 / 56
ROSÉ - Scharffenberger                             17 / 62 
     
WHITE
PINOT GRIGIO - Esperto IT                      12 / 48
SAUV BLANC - Dom. Paul Buisse FR         14 / 56 
CHARDONNAY - Carpe Diem CA                 14 / 56
   
BLUSH
ROSE - Little Boat CA                                  17 / 68
ORANGE - Unico Zelo ‘Esoterico’                16 / 64
ROSE - Ott by Ott FR                                    16 / 64
   
RED  
CHILLED RED - Unico Zelo ‘Fresh AF’        16 / 64
PINOT NOIR - Carpe Diem CA                     18 / 72
BORDEAUX BLEND - Meerlust SA              14 / 56
RED BLEND - Marques de Valdueza          12 / 48

BEER ON TAP- 9                            

310 STOMPED SHANDY 
 Blonde Ale and Lemonade, ABV 4.3%

BAD HOMBRE - Mexican-Style Lager, ABV 4.8%

GRAVITY HILL - Belgium Triple
 notes of clove and banana, ABV 8.3%

GUAVA POINT CONCEPTION IPA
  West Coast IPA, fruit beer ABV 7.2%

RIDE ON TROPICAL IPA 
 Hazy, New England Style IPA, ABV 7.2% 

STELLA ARTOIS - Euro Lager/ Pilsner, ABV 4.8%

We are a cashless restaurant.
An 18% service charge + applicable tax will be added to your bill.

A credit card will need to be provided for room charges exceeding $250.


