BEACHSIDE

CEVICHE 24
Local Catch, Sweet Potato, Cancha Corn.

EXOTIC FRUIT BOWL 18
SHRIMP COCKTAIL 24
Cocktail Sauce, Lemon

BEACH BURGER 29
Tarragon Aioli, Manchego Cheese, Beef Steak Tomato, Sesame Brioche

CRISPY CHICKEN SANDWICH 28
Buttermilk Fried Chicken, Gochujang Glaze, Pickle

CHEESE QUESADILLA 23
Guacamole, Sour Cream, Chihuahua Cheese

ADDITION: CHICKEN $12

FEATURED COCKTAILS 26

WATERMELON BASIL MARGARITA
Don Julio Blanco, Cointreau, Basil Watermelon,
Hand-Pressed Lime

SUMMER IN SANTORINI
Ketel One Cucumber & Mint, Fresh Cucumber,
Mint, Lime

SIGNATURE COCKTAILS FROZENS

160z|21 200z |$25 PITCHER| 85 160z |21 200z]25

Add a Fresh Coconut to any Cocktail $18 FROSE

PINA COLADA
WATERMELON CRUSH STRAWBERRY DAIQUIRI
Tito’'s Handmade Vodka, Red Bull MIAMI VICE
Watermelon Sugarfree, Fresh
Watermelon Juice, Mint SELTZERl 10
MIAMI PUNCH
Brugal 1888, Mango, Strawberry, FRESHIE
Bacardi Rum Float HAPPY DAD
FLEUR HIGH NOON
Hendricks Floral Gin, Chambord, Lime,
Strawberry Puree, Ginger Beer IMPORTED BEERl 9
BERRY LEMONADE HEINEKEN
Grey Goose, Lime Juice, Blackberries CORONA LIGHT
Strawberries, Basil, Simple Syrup CORONA
TROPICAL JULEP AMSTEL LIGHT STELLA
Four Roses Bourbon, Agave, Mint ARTOIS MODELO
PERONI

COCONUT SPRITZ
Don Q Coconut, Cream of Coconut,
Pineapple, Mint

FUNKY BUDDHA
FONTAINEBLEAU LAGER

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

CHAMPAGNE / SPARKLING
ALL POURS BY THE GLASS ARE 5 OZ

10506 NICOLAS FEUILLATTE BRUT MV 25
10011 MOET & CHANDON ‘BRUT IMPERIAL’ 35
10200 MOET & CHANDON ‘ICE IMPERIAL’ | SERVED OVER ICE 35
10086 LAURENT-PERRIER CUVEE ROSE 42
10426 PERRIER-JOUET, BLANC DE BLANCS

10495 LOUIS ROEDERER, ‘COLLECTION 242’ BRUT, NV

10019 BILLECART-SALMON BRUT ROSE

10072 PERRIER-JOUET, ‘BELLE EPOQUE’ ROSE

10043 LOUIS ROEDERER, ‘CRISTAL’

,

ROSE

ALL POURS BY THE GLASS ARE 5 OZ
31483 SAINTE MARGUERITE ‘SYMPHONIE’ 15
31504 LA FETE DU ROSE 16
51004 CHATEAU D’ESCLANS ‘WHISPERING ANGEL' COTES DE PROVENCE 17
51384 SAINTE MARGUERITE ‘FANTASTIQUE’

WHITES

ALL POURS BY THE GLASS ARE 5 OZ

20532 SAINT CLAIR, SAUVIGNON BLANC, NEW ZEALAND 16
90209 ESPERTO, PINOT GRIGIO, ITALY 15
31482 ANTINORI, “VILLA ANTINORI’ TREBBIANO, ITALY
53417 TORRES, ‘PAZO DA BRUXAS' ALBARINO 15
31571 PAUL JABOULET, ‘PARALLELE 45’ COTES DU RHONE

20369 HARTFORD COURT, CHARDONNAY RUSSIAN RIVER VALLEY 20

REDS

ALL POURS BY THE GLASS ARE 5 OZ
53626 ALBERT BICHOT, ‘ORIGINES’ PINOT NOIR 18
53409 M. CHAPOUTIER, ‘BELLERUCHE’ COTES DU RHONE 15
4N714 NEWTON ‘SKYSIDE’ CABERNET SAUVIGNON 7
90169 THE PRISONER RED BLEND, NAPA VALLEY

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