


* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne illness.
 Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

An 8.375% sales tax and 14% admin fee are automatically added to all table service. 
24.04.08

750ML 
Armand de Brignac Ace of Spades Brut ...........................................2095
Armand de Brignac Ace of Spades Brut Magnum ........................... 4450
Armand de Brignac Ace of Spades Rosé .......................................... 2940
Armand de Brignac Ace of Spades Rosé Magnum  ......................... 7050  
Dom Pérignon  .....................................................................................1195
Dom Pérignon Magnum ................................................................... 2700
Dom Pérignon Rosé  ......................................................................... 2700
Dom Pérignon Rosé Magnum .......................................................... 4700
Moët & Chandon Ice Impérial ............................................................. 825
Moët & Chandon Impérial Brut .......................................................... 745
Moët & Chandon Impérial Brut Magnum ..........................................1495
Moët & Chandon Nectar Impérial Rosé  ............................................ 875
Moët & Chandon Nectar Impérial Rosé Magnum ............................ 1550
Perrier-Jouët Belle Époque Brut ...................................................... 1045
Perrier-Jouët Belle Époque Brut Magnum ...................................... 2500
Perrier-Jouët Belle Époque Rosé  ......................................................1395
Perrier-Jouët Belle Époque Rosé Magnum ..................................... 3700
Veuve Clicquot Yellow Label  .............................................................. 825 
Veuve Clicquot Yellow Label Magnum ...............................................1695
Veuve Clicquot Rosé .........................................................................1000
Veuve Clicquot Rosé Magnum  ......................................................... 2395

LARGE FORMAT 
Armand de Brignac Ace of Spades 3-Liter .....................................15400
Armand de Brignac Ace of Spades Rosé 3-Liter ........................... 25500  
Dom Perignon 3-Liter ..................................................................... 10295
Dom Pérignon Rosé 3-Liter .......................................................... 20400
Dom Pérignon 6-Liter .................................................................... 37500
Perrier-Jouët Belle Époque Brut 3-Liter ........................................ 8300
Perrier-Jouët Belle Époque Rosé 3-Liter .......................................15400
Veuve Clicquot Yellow Label 3-Liter ................................................ 3800
Veuve Clicquot Yellow Label 6-Liter ................................................ 8300

  

CHAMPAGNE
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TEQUILA & MEZCAL 
Avión Cristalino ...................................................................... 1695
Avión Reserva 44 Extra Añejo ............................................... 1695
Cuervo Reserva de la Familia Extra Añejo ............................. 1595
Herradura Ultra ..................................................................... 1200
Maestro Dobel 50 Cristalino ................................................. 1595

Casamigos Añejo ..................................................................... 1125
Cincoro Añejo ......................................................................... 1595
Código 1530 Añejo ................................................................. 1595 
DeLeón Añejo .......................................................................... 1125
Don Julio 1942  ....................................................................... 1695
Don Julio 1942   1.75L  ..........................................................3700
Eight Reserve by 818.............................................................. 1695

818 Reposado ..........................................................................900
Avión Reposado ....................................................................... 845
Casamigos Reposado ................................................................975
Casamigos Reposado Cristalino .............................................. 1125
Cincoro Reposado ................................................................... 1125
Código 1530 Reposado  .......................................................... 1125 
DeLeón Reposado .....................................................................975
Don Julio Reposado ..................................................................975
Don Julio Rosado .................................................................... 1295
Gran Coramino Reposado Cristalino ...................................... 845
Lobos 1707 Reposado ............................................................ 1000 
Maestro Dobel Diamante ........................................................900 
Patrón El Alto  ........................................................................ 1595
Patrón Reposado  .....................................................................900
Teremana Reposado  ................................................................ 875
Volcán X.A .............................................................................. 1595

Avión Silver .............................................................................. 845
Casamigos Blanco (and Jalapeño) ............................................... 875
Cincoro Blanco ........................................................................ 950
Código 1530 Blanco  ............................................................... 875 
DeLeón Blanco ........................................................................ 875
Don Julio Blanco ...................................................................... 875
El Tesoro Blanco ...................................................................... 845 
Herradura Silver ...................................................................... 845
Patrón El Cielo ....................................................................... 1295
Patrón Silver ............................................................................ 875

Dos Hombres Mezcal ..............................................................900

  

BOTTLE SERVICE 
All bottles are served with your choice of three mixers.
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VODKA 
Absolut ............................................................... 800 
Absolut Elyx  ....................................................... 875
Absolut Elyx 1.75L  ............................................1550
Belvedere 10 ...................................................... 1295
Belvedere (Organics and Flavors Available) .............. 875 
Belvedere 1.75L ................................................  1575
Cîroc (Flavors Available) .........................................845 
Cîroc 1.75L  ........................................................1550 
Grey Goose (Essences and Flavors Available) .......... 875 
Grey Goose 1.75L .............................................. 1595
Ketel One (Botanicals and Flavors Available) ...........845 
Tito’s Handmade ................................................ 875
Tito’s Handmade  1.75L .................................... 1595
ADD 6 RED BULL ENERGY DRINKS TO ANY VODKA BOTTLE FOR  78 

RUM 
Bacardí (Flavors Available) ......................................775 
Captain Morgan ..................................................775 
Malibu ...................................................................775 
Mount Gay ‘Eclipse’ ............................................775
SelvaRey Coconut ...............................................775

GIN 
Bombay Sapphire  ...............................................775
Hendrick’s ............................................................775 
The Botanist .........................................................775
Tanqueray  ............................................................775 

BOURBON & WHISK(E)Y 
Bushmills 10yr Single Malt ............................... 800
Crown Royal ...................................................... 800 
Jack Daniel’s Old No. 7 .................................... 800 
Jack Daniel’s Tennessee Apple ........................ 800 
Jack Daniel’s Tennessee Fire ............................ 800 
Jameson .............................................................. 800 
Maker’s Mark ..................................................... 800
Skrewball Peanut Butter ................................... 800 

COGNAC 
D’Ussé VSOP .....................................................975 
Hennessy VS ...................................................... 945 
Hennessy VSOP .............................................. 1045
Rémy Martin 1738 ............................................. 945 
Rémy Martin VSOP ........................................ 1045 
Rémy Martin XO .............................................. 1595 

SCOTCH 
Johnnie Walker Black ....................................... 800 
Johnnie Walker Blue .........................................1695 
The Macallan 12 Year ......................................... 945 

  

BOTTLE SERVICE 
All bottles are served with your choice of three mixers.
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MARGARITAS 
WATERMELON

Código 1530 Blanco Tequila, Watermelon Liqueur,
Lime, Agave Nectar, Q Mixers Premium Club Soda 

LEMON LIME 
Don Julio Tequila, Cointreau, Lemon Sour,

Lemon-Lime Soda, Grand Marnier Float

RASPBERRY
Herradura Silver Tequila, Triple Sec, Chambord,

Fresh Lemon, Fresh Lime,
PRIME Hydration Lemonade

ULTIMATE
Patrón Silver Tequila, Grand Marnier,

Agave Nectar, Fresh Lime

MOJITOS 
TROPICAL

Bacardí Tropical Rum, Banana Liqueur, Pineapple Liqueur, 
Lime, Fresh Mint, Club Soda, Lemon-Lime Soda

MANGO 
Mount Gay ‘Eclipse’ Rum, Coconut,

Honey-Mango Syrup, Mint, Lime, Soda Water 

COCONUT & GINGER
Malibu Coconut Rum, Domaine de Canton Ginger Liqueur, 

Mint, Lime Sour, Club Soda

BLACKBERRY 
Hennessy VS Cognac, Blackberry, Lime,

Mint, Club Soda

CUCUMBER 
Cruzan Rum, Cucumber, Lime,

Mint, Club Soda

WATERMELON COOLER
Grey Goose Vodka, Watermelon Liqueur, Fresh Lemon, Q Mixers Premium Club Soda

BERRY MADNESS
Absolut Raspberri Vodka, Chambord Liqueur, Fresh Lemon

ISLAND GETAWAY
Captain Morgan White Rum, Banana Liqueur, Honey-Mango Syrup, Lime, Pineapple

CUCUMBER ESSENCE
Belvedere Vodka, St. Germain Elderflower Liqueur, Fresh Cucumber, Club Soda, Fresh Lemon

SUMMER VIBES
818 Blanco Tequila, Chambord, Lemon, Red Bull Red Edition (Watermelon)

LIQUID MAI TAI
Bacardí Superior Rum, Fresh Orange, Pineapple, Grenadine, Lime, Mount Gay ‘Eclipse’ Rum Float

THAT’S PEACHY
Cîroc Peach Vodka, Lemon, Mint, Cranberry, Club Soda

JOHN DALY
Ketel One Vodka, Lemonade, Black Tea

LIQUID SPRITZ
Aperol, Prosecco, Soda

STRAWBERRY MULE
Tito’s Handmade Vodka, Lime Juice, Strawberry Liqueur, Q Mixers Premium Ginger Beer

  

COCKTAILS 
16oz  26   |   32oz  65   |   PITCHER  130
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Red Bull Energy Drink 6pk ................ 78
     (Sugarfree and Editions Available) 
Red Bull Energy Drink 12pk ............. 156
     (Sugarfree and Editions Available)
PRIME Hydration 6pk ....................... 78
     (Ice Pop, Blue Raspberry, Lemonade)
White Claw 0.0% Alcohol 6pk ........... 78
     (Flavors Available)

Zico Coconut Water ............................13
Zico Coconut Water 6pk .................... 78
FIJI Water 6pk .................................... 78
FIJI Water 16pk ............................... 208
FIJI Water 1-Liter .............................. 20
Q Premium Mixers 6pk ...................... 78
     (Tonic Water, Club Soda, Ginger Ale,
      Ginger Beer, Sparkling Grapefruit) 

NON-ALCOHOLIC

GRAND COLADA
Bacardí Superior Rum, Piña Colada Mix layered with Fresh Strawberry Mix

STRAWBERRY FROZEN
Cruzan Strawberry Rum, Strawberry Mix, Peach Schnapps 

LIQUID ENERGY
Captain Morgan White Rum, Simple Syrup, Lime, Red Bull Yellow Edition (Tropical) 

BEER
Bud Light, Budweiser, Corona, Dos Equis Lager, Golden Road Mango Cart,

Heineken, Heineken Silver, Heineken 0.0,  Michelob Ultra, Kona Big Wave, Stella Artois
14 | 84 | 399

SELTZER
(Flavors Available)

Bud Light Black Cherry, Happy Dad, High Noon, NÜTRL, Sprinter Vodka, White Claw Peach
16 | 96 | 447

WINE
 Far Niente Chardonnay ................................................. 645
 Notorious Pink Rosé ...................................................... 425
 Opus One .................................................................... 1400
 Rock Angel Rosé ........................................................... 700
 Whispering Angel ..........................................................600

WINE BY THE GLASS
 Casa Luigi (Red)  .............................................................. 15
 Casa Luigi (White)  ........................................................... 15
 House Champagne ........................................................... 16

BOTTLED COCKTAILS
 Delola Bella Berry Spritz (vodka) .................. 750ml ..... 125
 Delola Paloma Rosa Spritz (tequila) ............. 750ml ..... 125

  

FROZEN DRINKS 
16oz  26   |   32oz  65   |   PITCHER  130
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GF - Gluten Free     V - Vegetarian     VG - Vegan

TORTILLA CHIPS .......................................... 16
Roasted Tomato Salsa, Guacamole

CARNE ASADA TACOS ..............................20
Seasoned Steak, Corn Tortillas, Salsa Roja, 
Onions, Cilantro, Lime

NACHOS .......................................................... 21
Green Chile Chicken, Cheese Sauce, Black Beans, 
Pickled Jalapeños, Salsa, Guacamole, Sour Cream
Add Barbacoa Beef 8

GRILLED CORN FLATBREAD .................. 19 
Grilled Corn, Cotija Cheese,
Roasted Poblano Peppers, Crema, Cilantro 

FRESH PINEAPPLE OR
WATERMELON “WEDGE”.......................... 19
Greek Yogurt, Lime, Piña Colada Crumble

CHILLED SOBA NOODLE SALAD .......... 19 
Buckwheet Soba Noodle, Sesame Dressing,
Julienned Raw Vegetables, Picked Wood Ear Mushrooms

TUNA NIÇOISE SALAD* ............................ 21
Baby Gem Lettuce, Seared Rare Yellow Fin Tuna, Olives, 
Cherry Tomatoes, Hard-Boiled Egg, Potatoes,
Haricots Vert, Champagne Vinaigrette 
 Add Grilled Chicken 6   |  Add Poached Shrimp 12

GRILLED CHICKEN CAESAR SALAD* ..... 25
Crisp Romaine, Parmesan Crouton, Lemon, 
Add Poached Shrimp 12

EDAMAME HUMMUS ................................. 19
Chili Crunch, Olive Oil, Lemon, Tahini, Pita Chips, Veggie Sticks

SHRIMP COCKTAIL .................................... 29
Poached Shrimp, Spiked Cocktail Sauce, Lemon

AHI TUNA TACOS* ...................................... 28
Ahi Tuna, Yuzu, Ginger, Soy, Red Chili, 
Avocado, Sesame, Crunchy Wonton

CHICKEN TENDERS .................................. 24
Texas Toast, Fries, Buttermilk Ranch Dressing

GREEK YOGURT PARFAIT  .........................17
Fresh Berries, Honey Granola

TURKEY AVOCADO WRAP ....................... 21 
Flour Tortilla, Crisp Lettuce, Herb Dressing

CHICKEN SANDWICH A LA BRASA ..... 21
Grilled Chicken, Aji Amarillo, Pepper Jack, Onions, 
Roasted Peppers, Lettuce, Tomato 

WAGYU BEEF HOT DOG .............................17 
Sweet Ale Mustard, House Made Relish,
Crispy Potato Sticks, Toasted Parker House Bun 

CLASSIC CHEESEBURGER* ..................... 21 
Thousand Island Dressing, Dill Pickle, American Cheese, 
House-Made Potato Chips 

VEGGIE BREAKFAST BURRITO .............. 19
Scrambled Eggs, Flour Tortilla, Fire-Roasted Peppers, 
Onions, Diced Potatoes, Jack Cheese, Salsa, Guacamole 

VEGETABLE BÁNH MÌ ................................ 19
Crusty Baguette, Roasted Zucchini, 
Marinated Vegetables, Cilantro

CURLY FRIES ................................................. 15

KLONDIKE OREO ......................................... 11

CHERRY GARCIA ICE CREAM CUP ....... 11

KING CONE ..................................................... 11

FOOD
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PARTY PLATTERS
FRUIT ............................................................................................. 80
Pineapple and Watermelon Wedges, Greek Yogurt, Blackberries, Lime, Piña Colada Crumbles

ARIA GRASS-FED BURGER ....................................................... 90 
Sesame Bun, American Cheese, Special Sauce, Lettuce, Tomato, Red Onion, French Fries

NACHOS ........................................................................................ 90 
Grilled Chicken, Warm Cheese Sauce, Black Beans, Pickled Jalapeños,
Salsa, Guacamole, Sour Cream  |  Add Barbacoa Beef  10 
CHICKEN TENDERS .................................................................... 95
Texas Toast, Curly Fries, Buttermilk Ranch Dressing

EDAMAME HUMMUS ................................................................. 85 
Chili Crunch, Olive Oil, Lemon, Tahini, Pita Chips, Veggie Sticks

OCEAN’S BOUNTY SEAFOOD PLATTER* ..............................485 
3lbs King Crab Legs, ~55 Pool Cocktail Shrimp, Spicy Cocktail Sauce,
Mango Habanero Sauce (Must pre-order one (1) day in advance)

PANAMA JACK SUNDRIES 

SPF 4 Sunscreen Oil (8oz)  .................................................................. 20

SPF 15 Continuous Spray (6oz)  ........................................................... 20

SPF 30 Continuous Spray (6oz)  .......................................................... 20

SPF 50 Sunscreen Lotion  (6oz) .......................................................... 20

Tropical Lip Balm ......................................................................................5 

RETAIL
LIQUID Hat .......................................................................................... 30

LIQUID Tank ......................................................................................... 25

LIQUID Crop Top ................................................................................. 25

Souvenir Cup ......................................................................................... 20

Panama Jack Sunglasses ................................................................. 40
Panama Jack Board Shorts ............................................................. 40


