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 CALIENTE 19
JALAPEÑO INFUSED

ESPOLÓN BLANCO TEQUILA
PASSION FRUIT
LIME | AGAVE 

Beverages 

FULL PROOF 52
THE DIPLOMAT SELECT

WELLER BARREL BOURBON
 TOASTED PLANTAIN
ANGOSTURA BITTERS

APPLE WOOD SMOKED

PERFECT TEN 21
TANQUERAY 10

ITALICUS |  HIBISCUS
LEMON 

CHANDON BRUT
 *GLITTER (opt ional)

YOU ODYSSEY THIS 21
KETEL ONE BOTANICALS

CUCUMBER AND MINT VODKA
LEMON 

HOUSEMADE ROSEMARY &
HONEYDEW SYRUP

MEDITERRANEAN TONIC 
OUZO MIST

SWAN DIVE 75
SHAREABLE -  4
ABSOLUT ELYX 

CRISP APPLE |  PEACH
STILL ROSE’  |  LEMON

STRAWBERRIES |  GINGER ALE



THE SHRUB 20 
REMY MARTIN V.S.O.P. COGNAC
APPLETON’S SIGNATURE RUM  

BLACK CHERRY SHRUB
CINNAMON | SODA

CACTUS MAKES PERFECT 21
MONTELOBOS MEZCAL

PATRON REPOSADO TEQUILA 
PRICKLY PEAR |  L IME

HELLO SUNSHINE 19
CASAMIGOS BLANCO TEQUILA

MUNYON’S PAW-PAW FLORIDA LIQUEUR
PINEAPPLE JARRITO | LEMON BITTERS

CORAL REEF COOLER 19
GRAY WHALE GIN 

LOCAL TANGERINE 
FEVER-TREE BLOOD ORANGE GINGER BEER 

Join us  in  making a d i f ference in  ocean
conservat ion .  For  every cockta i l  so ld $1  wi l l  be

donated to Ocean Rescue Al l iance Internat ional ;  
a  mar ine conservat ion and restorat ion nonprof i t

organizat ion that  works to restore our  ocean and
coral  reefs .  

Learn more at  oceanrescueal l iance.org.  

A1A SPRITZ 18
WHEATLEY VODKA

APEROL  
ST-GERMAIN

ELDERFLOWER 
 LEMON  

SPARKLING WINE



THE GARDEN 20
MIJENTA BLANCO TEQUILA 

 ANCHO REYES VERDE
RED PEPPER |  CARROT

SALT & PEPPER
PARSLEY

NEED SOME CLARITY 21
MILK CLARIFIED  

No 3 LONDON DRY GIN  
CAMPARI 

SWEET VERMOUTH 

LOCAL HIVE 19
BULLEIT RYE 

FLORIDA HOT HONEY  |  LIME  
FEVER - TREE GINGER BEER

MINT BITTERS

LOW & NO PROOF 
LADY MARMALADE (NO-PROOF) 16

SEEDLIP GARDEN 42 
ORANGE MARMALADE | LEMON | SODA

RUM WALKER (NO-PROOF) 16
LYRE’S DARK CANE 

 PINEAPPLE |  ORANGE |  BANANA
GRENADINE 

BERRY VIBRANT 22 
RON ZACAPA  CENTENARIO 23 YEAR RUM  

RASPBERRY  |  LEMON  
RHUBARB BITTERS

LEMON ZEST (LOW-PROOF) 17
LIMONCELLO

 GREEK YOGURT |  SUGAR |  MINT 
POMEGRANATE 

BEER
HEINEKEN 0.0 10
ATHLETIC IPA 12

 MELON FRESCO 17
TITO’S VODKA

WATERMELON | LEMON
SUGAR | MINT



Wine & Champagne

WHITE
SAUVIGNON BLANC 
WAIRAU RIVER, MARLBOROUGH, NEW ZEALAND
CHARDONNAY 
DECOY BY DUCKHORN, SONOMA, CALIFORNIA 
PINOT GRIGIO 
TERLATO, COLLI ORIENTALI DEL FRIULI, DOC, ITALY
RIESLING 
CHATEAU STE. MICHELLE, COLUMBIA VALLEY, WASHINGTON

16
 
16

15

14

Beer 

6oz/9oz/BTL

64

64 

60 

56

24
 
24 

22 

21

ROSE’
STILL 
FLEUR DE MER, PROVENCE, FRANCE
WHISPERING ANGEL, PROVENCE, FRANCE
SPARKLING
CHANDON BRUT, NAPA VALLEY, CALIFORNIA

15
18
 
26
 

6oz/9oz/BTL
60
72 

104

22
27

 

RED
MERLOT
MERLOT WENTE SANDSTONE, LIVERMORE VALLEY, CALIFORNIA
PINOT NOIR 
PONZI TAVOLA, WILLAMETTE VALLEY, OREGON
DAVIS BYNUM, RUSSIAN RIVER VALLEY, CALIFORNIA
CABERNET SAUVIGNON 
COLUMBIA CREST H3, HORSE HEAVEN HILLS, WA
ICONOCLAST, NAPA VALLEY, CALIFORNIA
MALBEC
BODEGA NORTON BARREL SELECT, MENDOZA, ARGENTINA

16
 
17
20
 
16
23

14

6oz/9oz/BTL

64

68 
80

64
92

56

24
 
25 
30 

24
32

21

BUBBLES 
PROSECCO 
RIONDO SPUMANTE, DOC, VENETTO, ITALY
SPARKLING
CHANDON BRUT, NAPA VALLEY, CALIFORNIA
CHAMPAGNE
MOËT & CHANDON IMPÉRIAL BRUT, REIMS, FRANCE
VEUVE CLICQUOT YELLOW LABEL, 750ML, REIMS, FRANCE

17
 
23
 
35

6oz/BTL

68
 
90 

140
175

12 Ounce 
Corona Extra
Heineken 
Lagunitas IPA 
Sierra Nevada Hazy Little Thing IPA
Stella Artois

11 
10
12 
12
10

16 Ounce 
Miller Lite
Bud Light 
Michelob Ultra  
Coors Light 

12
12
12
12

Seltzer
High Noon Pineapple
Truly Wild Berry  

12
10 



ROASTED GARLIC AIOLI  
SMOKED PAPRIKA ROMESCO 

PARMESAN DUSTED 

Bar Bites 

BURRATA |  BABY HEIRLOOM TOMATOES
LEMON BASIL OIL |  BALSAMIC GLAZE  

FOCACCIA CROUTONS

FRIED GREEN PLANTAIN 
BEEF BARBACOA |  AVOCADO CREMA
PICKLED SHALLOTS |  QUESO FRESCO 

HEIRLOOM YELLOW TOMATO GAZPACHO
BLISTERED TOMATO |  RADISH

PLANTAIN CRUMBS 

*Contains  Nuts  

ENDIVE |  FRISEE |  GRILLED PEPPER 
MARINATED FETA |  POMEGRANATE 

FENNEL |  TOMATO  
CITRUS VINAIGRETTE 

ADD ON:  SALMON 13 |  STEAK 15 
SHRIMP 12 |  CHICKEN BREAST 10 

BEEF PEPPERONI |  SPICY POMODORO

HOT HONEY DRIZZLE 

BURRATA & THE VINE 19

TOSTONES MONTADITO 18 

JALAPENO CABBAGE SLAW 
GINGER AIOLI  |  TONKATSU SAUCE 

CHILLED KEY WEST SHRIMP 20 

SERRANO HAM CROQUETTES 16 

HOT HONEY PIZZA 24 

CHICKEN KATSU SANDO 22 

CHICORY GREENS 17 



MARINATED MANCHEGO |  AGED CHEDDAR
TRUFFLE SOTTOCENERE SPECK |  F INOCCHIONA

SALAMICANTIMPALO |  CHORIZO 
DUCK RILLETTE LAVOUSH CRACKER 

SEASONAL ACCOUTREMENTS

WHITE CHEDDAR 
LETTUCE |  TOMATO 

B&B PICKLES 
HOUSE SAUCE |  HERB FRIES

LOCAL DATIL PEPPER SAUCE 
HOUSE PICKLED VEGETABLES

 

B A N A N A S  F O S T E R  P U D D I N G  1 3
CARAMELIZED BANANA |  BANANA BREAD
VANILLA PUDDING |  RUM SABLE CRUMBLE

CARAMEL SAUCE 
WHIPPED CHOCOLATE GANACHE

B A K E D  C H O C O L A T E  S K I L L E T  1 4
BITTER SWEET CHOCOLATE CAKE

VANILLA ICE CREAM 
  CARAMEL SAUCE

Sweets
*Contains Nuts 

AHI TUNA |  AUGACHILE  |  SMOKED CHILI  ALOLI
SESAME OIL  |  PLANTAIN CRUMB

TWIN PATTY BURGER 25 

GRILLED CHICKEN WINGS 23

SEARED TUNA 22 

CHEESE AND CHARCUTERIE 34 

TARO & PLANTAIN CHIPS 
SALTINE CRACKERS

CRAB & SPINACH ARTICHOKE DIP 22 


