
 
 
 

COCKTAILS 
 

MEMBERS ONLY  23.  Rum, crème de cacoa, fresh coconut water,  
coconut milk, vanilla, cinnamon and cardamom inside of a thai young coconut 
 

PASSPORT TO THE TROPICS  17.  Barbados rum made from 
 coconut water, orgeat, pineapple, soda water, mint, lime, saline and bitters 
 

WATERMELON CAIPIRINHAI  16. 
Cachaça (aka rum’s Brazilian cousin), lime, turbinado, watermelon  
Pronounced "Kai-pee-reen-ya" 
 

LILIBOI  17.   
Your choice of vodka, gin or rum, passionfruit, thai basil, lime, raw honey, foam, shaved lime  
 

DRAGONFRUIT MARGARITA  16.    
Espolòn blanco tequila, Cointreau, pitaya dragon fruit, 
 fresh squeezed lime juice, agave, rose water and dehydrated kiwi 

 

YUMMY TUMMY CRUSH  15.   
Ketel one vodka, Olipop prebiotic soda, fresh squeezed cara cara 
orange juice and Real Raw Organics cara cara orange kombucha 

 

SEVEN MINUTES IN HEAVEN  16.   
Bulleit rye, smoked cherry wood and cinnamon stick,  
Vermont maple syrup, mint, lemon, luxardo cherry 

 

SATANS MISTRESS  18.   
Havana Club, Green Chartruse, jalapeno,  
rhubarb liqueur, fresh kiwi, lime foam 

 

LIQUID GOLD  21.   
Basil Hayden Bourbon Whiskey,  organic raw honey, 
lemon, bee pollen and orange flower water 

 

VIOLET SKIES  16.   
Empress gin, crème de violette, lemon, maraschino liqueur, 
luxardo cherry 
 

ELECTRIC FEEL  19.   
Botancal gin, fresh cucumber,lemon and fuzzy foam made from the  
buzz button flower that gives the drink a tingling effect 
 

CLARIFIED COCKTAIL OF THE DAY  17.  
Through the process of milk clarification, we’ve crafter a drink that 
is mostly booze but without the bitter taste. Dating back to the 17th 
century, the process creates a flavorful cocktail that is as strong as 
straight liquor but you wouldn’t know it and it has a clear 
presentation. Every milk clarification is different but the concept is 
always the same. If you have a thirst for adventure, ask our staff 
what today’s clarification is. 

 

WINE BY THE GLASS 
 
SPARKLING 
Mumm Napa Brut    12. 
 

Mumm Napa Rosé    12.  
 
WHITE 
Alexander Valley Chardonnay 11.  
 

Frogs Leap Sauvignon Blanc  15. 
 

Barone FINI Pinot Grigio  10. 
 

Château Ste. Michelle Riesling  10. 
 
ROSÉ & ORANGE 
Field Recordings SKINS Orange 13.  
 

Château Beauchêne Rosé  12.  
 
RED 
The Fableist Cabernet   14.  
 

Predator Old Vine Zinfandel  11.  
 

Meiomi Pinot Noir   13. 
 
BOTTLES AND CANS 
 

Dogfish 60 IPA  7.  RAR Nectar Pale Ale 7. 

Michelob Ultra 5.  Miller Lite 5. 

Natural Light 3.  Modelo Especial 7. 

Corona 7.  Corona Light 7. 

Stella 7.   Peroni 7.   

Guiness 7.  Athletic Brew Co. NA 5. 

High Noon Peach 7. High Noon Lime 7. 

Orange Smash 7.  Surfside palmer 6. 

 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Located at The Park Place Hotel, 208 Baltimore Avenue, Ocean City, Maryland



 
 


