VERANDAH
SOCIAL



W

Set above the shoreline and past
the palms, sunlight filters through
shaded cabanas and drinks arrive
just as the sea begins to shimmer.

The Verandah Social Clubis a
new social tide, an access-only

hideaway above the beach and
beyond the ordinary.

Service Times: 11AM- Dusk



Starters

HUMMUS

Za'atar Spiced Pepitas, Shiitake Mushrooms, Warm Pita
FALAFEL

Toasted Bulgur Wheat, Cherry Tomatoes, Spicy Tahini
SHRIMP AL AJILLO

Schug Paprika Butter, Grilled Ciabatta
GRILLED CHICKEN WINGS

Carrot and Celery Sticks, House Datil Pepper Sauce
Choice of: Ranch or Bleu Cheese Dipping

$16

$17

$24

$26

Salad

JEWEL KALE

Beets, Citrus Segments, Strawberries, Marcona Almonds,
Citrus Vinaigrette

POWER BOWL

Quinoa, Kale, Carrots, Heirloom Tomatoes, Pumpkin Seeds,
Lemon Herb Vinaigrette

Add-on: Grilled Chicken $12, Salmon $14, Skirt Steak $16

$17

$18

Handheld

HARISSA TURKEY

Bacon, Lettuce, Tomato, Toasted Brioche, Roasted Garlic Aioli
CHICKEN PITA

Shredded Kale, Tomato, Zhoug, Tzatziki

SUMAC BURGER

Lettuce, Tomato, Onion, American Cheese, House Sauce

Choice of: Fries, Market Greens, Fruit

$20

$23

$24

Dessert
BLUEBERRY TART

Lemon Curd, Blueberry Marmalade, Dacquoise Cake
COCOBOOM

Half Coconut Shell, Coconut Dolce Vita Gelato

$12

$13



Cocktails

CALIENTE
Jalapefio-Infused Espoldén Blanco Tequila, Passion Fruit,
Lime, Agave, Tajin Rim

YOU ODYSSEY THIS

Ketel One Botanical Cucumber and Mint Vodka, Lemon,
Housemade Rosemary and Honeydew Syrup, Mediterranean
Tonic, Ouzo Mist

MELON FRESCO

Tito’s Vodka, Watermelon, Lemon, Sugar, Mint

PERFECT TEN

Tanqueray 10, ltalicus, Hibiscus, Lemon, Chandon Brut, Shimmer

LOCAL HIVE

Bulleit Rye, Florida Hot Honey, Lime, Fever-Tree Ginger

Beer, Mint Bitters

THE SHRUB

Remy Martin V.S.0.P. Cognac, Appleton Signature Rum, Black
Cherry Shrub, Cinnamon, Soda

CACTUS MAKES PERFECT

Montelobos Mezcal, Patrén Reposado Tequila, Prickly Pear, Lime

BERRY VIBRANT

Ron Zacapa Centenario 23-Year-Old Rum, Raspberry, Lemon,
Rhubarb Bitters

A1l1A SPRITZ

Wheatley Vodka, Aperol, St-Germain Elderflower Liqueur,
Lemon, Sparkling Wine

$19

$21

$17

$21

$19

$20

$21

$22

$18

No Proof Cocktails

LADY MARMALADE
Seedlip Grove 42, Orange Marmalade, Lemon, Soda

RUM WALKER
Lyre’s Dark Cane, Pineapple, Orange, Banana, Grenadine

$16

$16



Champagne & Sparkling 60z 90z  BTL
PROSECCO

Riondo Spumante, DOC, Venetto, Italy $17 $68
SPARKLING

Chandon Brut, Napa Valley, California $23 $90
CHAMPAGNE

Moét & Chandon Impérial Brut, Reims, France $35 $145
Perrier-Jouet, Grand Brut, Epernay, France 375ml $65
Veuve Clicquot Yellow Label, Reims, France $175
White Wine

SAUVIGNON BLANC

Wairau River, Marlborough, New Zealand $17 $25 $68
Langtry Lillie, California $19 $28 $76
CHARDONNAY

Decoy by Duckhorn, Sonoma, California $16 $24 $64
Stag’s Leap Wine Cellars “Karia,”

Napa Valley, California $25 $37 $100
PINOT GRIGIO

Terlato, Colli orientali Del Friuli, Doc, Italy $15 $22 $60
RIESLING

Chateau Ste. Michelle, Columbia Valley, $14 $21 $56
Washington

CHABLIS

Domaine Jolly et fils, Burgundy, France $21 $31 $84



Red Wine 602z 90z BTL
ROSE

Fleur de Mer, Provence, France $15 $22 $60
Whispering Angel, Provence, France $18 $27 $72
SPARKLING ROSE

Chandon Brut, Napa Valley, California 187ml $90
MERLOT

Wente Sandstone, Livermore Valley, California  $16 $24 $64
PINOT NOIR

Ponzi Tavola, Willamette Valley, Oregon $17 $25 $68
Davis Bynum, Russian River Valley, California $20 $30 $80
CABERNET SAUVIGNON

Columbia Crest H3, Horse Heaven Hills, $16 $24 $64
Washington

Iconoclast, Napa Valley, California $23 $32 $92
Kith & Kin, Round Pound Estate,

Napa Valley, California $30 $45 $120
MALBEC

Bodega Norton Barrel Select, $15 $22 $60
Mendoza, Argentina
TEMPRANILLO
Vina Bujanda Reserva DOC, Rioja, Spain $18 $27 $72

12 0z
Beer
Sierra Nevada Hazy $12

12 0z Little Thing IPA

Heineken $10 Hop Gun IPA $12
Modelo Especial ot La Rubia Blonde Ale $12
Corona Extra $11

. 16 Oz

Kona Big Wave $11

Biscayne Bay $11 Bud Light $11
Tropical IPA Miller Lite $12
Stella Artois R Michelob Ultra $12
Blue Moon $12 Coors Light $12



Enhancements

CABANA HARVEST $52 (2 Guests)

Seasonal Fruits, Raw and Pickled Vegetables,
Citrus Greek Yogurt, Hummus, Charred Baba
Ganoush, Ranch, Onion Dip

CHIPS & DIPS $60 (2 Guests)
House-Made Plantain and Potato Chips
Smoked Fish Dip, Onion Dip, Pimento Queso Dip

LA PLAYA $65 (2 Guests)

TACOS

Carne Asada, Shrimp, and Chicken Breast
Guacamole, Salsa Ranchero, Cilantro
Lime Crema, Pickled Onion, Cotija Cheese,
Tortilla Chips

GAMEDAY $70 (2 Guests)

WINGS
Buffalo, Ranch, Blue Cheese Dip
Celery, Heirloom Carrots

SLIDERS
Wagyu Beef, Cheddar, Secret Sauce

FRIES
Ketchup, Mustard, Truffle Aioli



Cabana Spa Treatments

Cooling Cryo
Wand Facial

30 MINUTES OF PURE REFRESHMENT $125

Calm and hydrate sun-kissed skin with this rejuvenating
treatment featuring the cooling cryo wand facial massage,
hydrating facial mist, and replenishing moisturizer. Perfect for
post-beach restoration.

Ocean Breeze Neck
& Shoulder Massage

30 MINUTES OF TENSION RELEASE $125

Release the day's stress with expert chair massage techniques
while ocean breezes enhance your relaxation. Designed for
ultimate comfort without leaving the beach atmosphere.

Scalp &
Hair Ritual

30 MINUTES OF TENSION RELEASE $125

Indulge in a luxurious scalp massage featuring natural
moringa and fresh mint oils. This aromatic treatment nourishes
both hair and soul while you remain in paradise.



