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Romaine Hearts, Grilled Chicken, Tomato, Cheddar, D g MARGHERITA 13

Corn Pico, Sweet Bacon, Cucumber, Boiled Egg, o ¢
Lemon Herb Vinaigrette

THAI CHICKEN 14

. .

BSIE:‘K Sf"—g!ﬁ ;78  Tossed With Rosied G —— S Uus h 1+ ok e L}O w} S — Peanut Sauce, Pulled Chicken, Chilies, Cilantro, Mozzarella,
aby Arugula, Grilled Steak, Tossed With Roasted Corn, Toasted Peanuts, Thai “Slaw”

Blue Cheese Crumbles, Baby Heirloom Tomato, Chive,
Blue Cheese Vinaigrette *CRUNCHY TUNA ROLL 13

Chili Tuna, Cilantro, Sesame Seed, Sriracha Mayo,
TOSSED CAESAR 13 Crunchy Panko

Romaine Hearts, Parmesan, Anchovy, Garlic Crostini,
Caesar Dressing *CALIFORNIA ROLL 12

*Add Chicken 4 or Steak 5 Cucumber, Crab, Avocado, Crispy Onion, Sriracha Mayo

Mozzarella, Tomato, Basil, Arugula, Olive Oil, Balsamic, Sea Salt

AVOCADO CLUB 14
Bacon, Tomato, Avocado Crema, Mozzarella, Garlic,
Cilantro, Arugula

ROOF TOP PEPPERONI 15
Mozzarella, Parmesan, Sliced Pepperoni, Oregano, Sea Salt

CHIPS, GUAC + SALSA 12 *SALMON POKE 13
Fresh Corn Tortilla Chips, Rustic “Smashed” Guacamole, Sticky Rice, Scallion, Cucumber, Black Sesame,
Roasted Tomato Salsa Arugula, Teriyaki, Wakame, Chili Cream

LEVEL EIGHT NACHOS 12 *SPICY TUNA POKE 15 { J . 11
Fresh Corn Chips, Queso Blanco, Cilantro Salad, Corn Pico, Sticky Rice, Avocado, Scallion, Cucumber, Sesame, Cra S ALl W1C CS
Guacamole, Tomato, Pickled Onion Sriracha, Chili Cream

*Add Chicken 4 or Steak 5 , CHOICE OF HOUSE KETTLE CHIPS OR FRESH FRUIT
VEGAN POKE 12

LUMP CRAB CEVICHE 18 Sticky Rice, Marinated Tofu, Carrot, Edamame, Red Cabbage, LOBSTER CROISSANT 19 _
Citrus, Onion, Mango, Avocado, Cilantro, Jalapefio, Avocado, Sriracha, Sesame Vinaigrette Lobster Salad, Baby Arugula, Butter Croissant
Fresh Corn Chips

*STEAK & CHEDDAR 13
FRUIT PLATE 13 Grilled Steak, Cheddar Cheese, Butter Lettuce,

Seasonal Tropical Fruit, Berries, Melons, House Mint Syrup { OCOS Heirloom Tomato, Horseradish Aioli, Ciabatta

SHRIMP COCKTAIL 14 HOT PAN CUBAN SANDWICH 14
*GRILLED STEAK 14 Salami, Smoked Ham, Roast Pork, Swiss, Pickle,
Dijon Mayo, Cuban Bread

Chilled Shrimp, Jalapefio Cocktail Sauce Chipotle Marinated Steak, Corn Pico, Avocado Crema,

Red Cabbage, Soft Tortilla
BUDDHA BOWL 12

Roasted Garlic Hummus, Cucumber, Chickpeas, LOBSTER ROLL 19
Sweet Bell Pepper, Roasted Corn, Tomato, Flatbread Lobster Salad, Lemon Aioli, Queso Fresco,

Sweet Onion & Chive Salad, Soft Tortilla

TURKEY CLUB PANINI 13
Shaved Boars Head Turkey, Butter Lettuce,
Vine Tomato, Bacon, Pesto Aioli
SIGNATURE EDAMAME 6

Sesame Soy Glazed RAINBOW CHICKPEA 12
Chickpea Hummus, Carrot, Onion, Bell Pepper, Cilantro, Mango,
Chili Lime Vinaigrette, Soft Tortilla

MUSHROOM & GOAT CHEESE PANINI 12
Portabella Mushroom, Heirloom Tomato, Goat Cheese, Ciabatta

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne iliness, especially if you have certain medical conditions.
All parties of eight or more guests will be subject to an automatic 20% service charge.
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SPICY MARGARITA 13
Tequila, Lime, Jalapeno, Cucumber, Tajin

GOT MOJO? 12
Coconut Rum, Mint, Ginger Beer, Blended

THE TURBINE 12
Vodka, Elderflower, Cucumber, Lemon

ANGLER’S BAIT 13
Rum, Apricot Liqueur, Falernum, Grapefruit

ABOVE THE PEACHY SKY 12
Bourbon, Aperol, Grilled Peach, Lemon

TEQUILA SUNTAN 14
Tequila, Ginger, Tamarind, Benedictine, Lime

TIKI TO PARADISE 14
Tequila, Blue Curacao, Hibiscus, Orgeat

BERRY EXCITING 14
Vodka, Strawberry, Rhubarb, Prosecco, Plum Salt

GIRL FROM IPANEMA 12
Cachacga, Passion Fruit, Raspberry, Lime

3 Daughters Beach Blonde Ale 10
Cigar City Jai Alai IPA 10
Michelob Ultra 9

Dos Equis Special 9

Shock Top Wheat Ale 9

Kona Big Wave Golden Ale 10

Calls

Blue Moon 8
Coors Light 7
Corona 7
Corona Light 7
Michelob Ultra 7

Miller Lite 7

Stella Artois 7

Cigar City Theoretical Jam Ale 8
Heineken 7

Heineken 00 7

seltzer + cider

3 Daughters Key Lime Cider 8

3 Daughters Orange Creamsicle Vodka Soda 8
White Claw (grapefruit, black cherry, lime) 8
High Noon (watermelon, pineapple, lime) 8
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ADULT POPSICLES 11
Alcohol infused goodness, ask your server for seasonal varieties

CHERRY BOMB 11
Toasted Almond Frangipan, Amaretto Cherries, Whipped Cream

GRAND MARNIER MOUSSE 10
Orange Curd Sauce, Pistachio Meringue
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bottled water

Sunseeker Water 3
San Pellegrino 5

sokt drinks

Coke 5 Sprite 5
Diet Coke 5 Lemonade 5
Coke Zero 5 Powerade 5

onerygy drinks

Red Bull 5
Sugar Free Red Bull 5
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sparkling
PRIMATERRA
Prosecco | Italy

ANGELS & COWBOYS
Sparkling Rose | California

CHAMPAGNE COLLET
Brut | Champagne, France

white

WHITEHAVEN
Sauvignon Blan | New Zealand

BRIGANTI
Pinot Grigio | Italy

NOVELLUM
Chardonnay | France

EROICA
Riesling | Washington

PAZO DAS BRUXAS
Albarino | Spain

Yosé

LORENZA
Rosé | California

PEYRASSOL ‘LA CROIX’
Rosé | France

red

BANSHEE
Pinot Noir | California

BRIGANTI
Montepulciano | Italy

GLASS
12

14

25

BOTTLE
48

56




