VODKA
Absolut Elyx

Belvedere (and Organics)
Belvedere Magnum

Ciroc (and Flavors)

Grey Goose (and Essences)
Grey Goose Magnum

Haku

Ketel One (and Botanicals)
Tito's Handmade

AGAVE

Avion Silver

Avion 44 Extra Anejo
Avidn 44 Cristalino
Calirosa Rosa Blanco
Casamigos Silver
Casamigos Reposado
Cazadores (Blanco, Reposado)
Cincoro Blanco
Cincoro Reposado
Cincoro Magnum
Clase Azul Reposado
Clase Azul Ultra

Don Julio Blanco

Don Julio 1942 Magnum
Dos Hombres Joven

El Tesoro

Herradura Ultra

Lobos 1707

Patréon (Silver, Reposado)
Volcan Blanco

818 Reposado

COGNAC

D'Ussé VSOP
Hennessy VS
Hennessy VSOP
LOUIS Xl

Rémy Martin 1738
Rémy Martin VSOP

GIN
Bombay Sapphire
Hendrick’s
Roku
Tanqueray
The Botanist

RUM

Bacardi Superior
Captain Morgan Spiced
Malibu

Mount Gay ‘Eclipse’

WHISK(E)Y

Glenlivet 12yr

Jack Daniel’s

Jameson

Jameson Orange

Johnnie Walker Black Label
Johnnie Walker Blue Label
Macallan 12 yr

Maker's Mark

Suntory Toki

LIQUEURS
Fireball
Jagermeister

WINE

Cakebread

Hampton Water Rosé
Notorious Pink Rosé 1.5L
Notorious Pink Rosé 3L
Opus One

Whispering Angel Rosé

BEER

Bud Light, Dos Equis Lager, Golden Road
Mango Cart, Heineken, Heineken 0.0,
Michelob Ultra, Sapporo, Stella Artois

S E LTZ E R (Flavors Available)
Bud Light, Mamita’s, NUTRL,

BEACH

Flying Ember Hard Kombucha, High Noon,

VIDE Vodka or Tequila Soda

NON-ALCOHOLIC (6 pack)
evian sti, sparkiing)

Red Bull (sugarfree and Editions)

Bubly Sparkling Water (favors Available)
Fever Tree Ginger Beer

Fever Tree Grapefruit Soda

Genki Sparkling Water (riavors Available)
Genki OOlong Tea (Fiavors Available)
Cold Pressed Juice Mixers (corafe)

®

DAYCLUB

CHAMPAGNE
Armand de Brignac (Ace of Spades)

Perrier-Jouét Belle Epoque Blanc de Blanc
Dom Pérignon

Veuve Clicquot Yellow Label

Moét & Chandon Ice Impériall
Perrier-Jouét Belle Epoque

Perrier-Jouét Blanc de Blanc, NV
Taittinger ‘Nocturne’

Taittinger Brut La Francaise, NV

ROSE

Armand de Brignac (Ace of Spades)
Dom Pérignon

Perrier-Jouét Belle Epoque

Veuve Clicquot

Moét & Chandon Ice Impériall

Moét & Chandon ‘Nectar’
Taittinger ‘Nocturne’

Victorious Pink

MAGNUM - 1.5L

Armand de Brignac Rosé (Ace of Spades)
Dom Pérignon Rosé

Armand de Brignac (Ace of Spades)
Perrier-Jouét Belle Epoque Rosé
Perrier-Jouét Belle Epoque Blanc de Blanc
Dom Pérignon

Perrier-Jouét Belle Epoque

Moét Ice & Chandon Impérial Rosé
Veuve Clicquot Rosé

Moét & Chandon ‘Nectar’ Rosé
Taittinger Brut La Francaise, NV

JEROBOAM - 3L

Armand de Brignac Rosé (Ace of Spades)
Dom Pérignon Rosé

Armand de Brignac (Ace of Spades)

Dom Pérignon

Perrier-Jouét Belle Epoque Rosé
Perrier-Jouét Belle Epoque Blanc de Blanc
Perrier-Jouét Belle Epoque

Veuve Clicquot Rosé

Taittinger Brut La Francaise, NV

METHUSELAH - 6L
Armand de Brighac Rosé (Ace of Spades)
Armand de Brignac (Ace of Spades)
Dom Pérignon

Moét & Chandon ‘Nectar’ Rosé

Veuve Clicquot Yellow Label

Taittinger Brut La Francaise, NV

BALTHAZAR - 12L
Moét & Chandon Impérial Brut

CHAMPAGNE PARADES

Themed delivery of Champagne to your table.

P) PARTY
5 Bottles of Perrier-Jouét Belle Epoque 750ml
Blanc | Rosé

NEXT LEVEL
2 Magnums of Perrier-Jouét Belle Epoque
Blanc | Rosé

CASE OF ACE
3 Bottles of Armand de Brignac 750ml
presented in a bespoke briefcase
Blanc | Rosé

THE SHIELD
10 Bottles of Dom Pérignon 750ml

Blanc

WE LIKE SECS
3 Bottles of Taittinger ‘Nocturne' 750ml
Blanc | Rosé

TENDAI

Absolut Elyx Vodka, Avion 44 Tequila
Perrier-Jouét Belle Epoque Brut Champagne
Bud Light Seltzer 6 pk
Red Bull 6 pk

SUNRISE

Absolut Elyx Vodka or Avion Silver Tequila
G.H. Mumm Cordon Rouge Brut Champagne
Bud Light Seltzer 6 pk
Red Bull 6 pk

ALEX’S ‘LUCK OF THE IRISH’

2 Jeroboams (3L) of Dom Pérignon Brut
Jameson
Louis Roederer Cristal Brut
Your server will kindly pour a glass
for our dear friend, Alex.




ELEVATION
OF THE SENSES

DOUBLES | PITCHERS | DOUBLE PITCHERS

BLOOD ORANGE PALOMA

Dos Hombres Joven or Casamigos Silver Tequila,
Blood Orange, Grapefruit, Black Hawaiian Salt

TROPICAL WIIINGS

818 Reposado Tequila, Frozen Mango,

Red Bull Yellow Edition (Tropical), Tajin

PINK MELON
Absolut Elyx Vodka, Cold Pressed Lime
Mint, Red Bull Watermelon Edition

THE VICE

Cruzan Rum, Frozen Coconut, Pineapple, Strawberry

BALINESE WHIP
Avion Silver Tequila or Mount Gay ‘Eclipse’ Rum
Frozen Pineapple, Vanilla Creme

MANGO DAIQUIRI

Bacardi Tropical Rum, Frozen Mango, Citrus

COCONUT MARGARITA

Patrén Silver Tequila, Coinfreau, Frozen Coconut & Lime

APEROL SPRITZ
Aperol, Sparkling Wine

HIBISCUS MULE
Suntory Haku Vodka, Hibiscus, Ginger, Cold Pressed Lime

FROZEN DESERT PEAR
Volcan Blanco Tequila, Cointreau
Prickly Pear, Cold Pressed Lime, Black Hawaiian Salt

THE KRAKEN
Jameson Orange, Cointreau
Cold Pressed Valencia Orange, Pineapple, Lime
Angostura, Nutmeg

ALEX BASIL DOUBLE PITCHER
1 Bottle of Louis Roederer Cristal Brut Champagne,
Belvedere 'Organics’ Lemon & Basil Vodka
Blackberry, Basil Blossom

DETOX | RETOX

BOBA FLEX
Young Coconut, Strawberry Boba, Creme of Coconut, Lime.
RETOX: Add Tito’s Handmade Vodka

MATCHA GREEN TEA SPRITZ

Matcha Green Tea, Cucumber, Peach, Basil Blossom
RETOX: Add Ketel One ‘Botanicals’ Cucumber & Mint Vodka

FROZEN BLOOD ORANGE LEMONADE

Blood Orange, Frozen Lemonade
RETOX: Add Avidn Silver Tequila

WHIPPED FROZEN HIBISCUS
Hibiscus, Frozen Pineapple, Vanilla Creme
RETOX: Add Belvedere Vodka

50 R,

Food Served 11:00am - 6:00pm
GF - Gluten Free V- Vegetarian

SUSHI BAR
OYSTERS ON THE HALF SHELL *

ponzu mignonette
ADD CAVIAR

SASHIMI / NIGIRI *

COOKED SHRIMP SALMON
TUNA YELLOWTAIL
TORO KING CRAB

SUSHI COMBO PLATTERS*

Chef’s selection

SPECIALTY ROLLS
VEGETABLE v

eight treasure vegetables, soy paper

YELLOWTAIL JALAPENO *

jalapeno aioli, crispy jalapeno

SOY TUNA *

soy paper, spicy tuna, avocado, tempura flakes

SALMON

salmon tartare, tomato ponzu

SHRIMP TEMPURA

wasabi honey sauce

SPICY KING CRAB Gr

ponzu soy butter

e of

®

DAYCLUB

SALADS

+ CHICKEN | + DARING VEGAN CHICKEN | + SHRIMP
CAESAR

baby gem, romaine, creamy miso dressing,
crispy wontons, parmesan

ASIAN CHOPPED GrFv
napa cabbage, crispy rice noodles, carrot, cucumber,
orange, soy ginger dressing

VIETNAMESE SHREDDED CHICKEN Gr

Thai basil, mint, nwé'c chdm, cabbage, peanuts

SHRIMP SUMMER ROLL Gr

tofu, glass noodles, fresh herbs, lime chili dressing

SANDWICHES & WRAPS

CHICKEN KATSU CLUB

bacon, avocado, Japanese bbg sauce, chips

HANGOVER BURRITO*
bacon-fried rice, wok-fried egg, black beans,
chipotle salsa, potatoes, chihuahua cheese

BEACH DOUBLE CHEESEBURGER*
gem lettuce, tomato, American cheese,
Thai mayo, spiced fries

IMPOSSIBLE™ BURGER v

lettuce, tomato, vegan cheese, fries

CALIFORNIA BURRITO

kalbi steak, french fries, guacamole, cheese, pico de gallo

LOBSTER ROLLS

mango, Thai mayo, cabbage, chips

SIDES

HOUSE CHIPS Grv

jalapeno ranch

SPICED FRIES Grv

wasabi, togarashi

PAPAYA SALAD cGr

nuéc chdm, peanuts

SWEET POTATO WAFFLE FRIES v

curry aioli, mango ketchup

PLATES TO SHARE
WOK-CHARRED EDAMAME v

crispy chili garlic

FRIED SHISHITO PEPPERS v

yuzu ponzu, miso mustard

STEAMED CHICKEN GYOZA

chili garlic sauce

BBQ CHICKEN SATAY

papaya salad, peanut dipping sauce

VEGAN CHICKEN LETTUCE WRAPS v

black pepper chilisauce

SPICY TUNA TARTARE ON CRISPY RICE*

spicy mayonnaise, kabayaki sauce

CRISPY ROCK SHRIMP TACOS

jalapeno aioli, cabbage, pickled red onion

WAGYU BEEF YAKITORI*

teriyaki glaze

CHILEAN SEA BASS TACOS GF

cabbage, jicama, mango salsa, pickled chilies

FRESH SEASONAL FRUIT Grv
assorted berries, watermelon, cantaloupe,
honeydew, dragon fruit

CRAB ‘RANGOON’ DIP Gr

kimchi, pickled chilies, potato chips
ADD CAVIAR

THAI BBQ CHICKEN QUESADILLA

corn, Thai bbqg sauce, jalapeno, togarashi lime crema

KUNG PAO CHICKEN WINGS

peanuts, sesame seeds, jalapeno ranch

SKIRT STEAK LETTUCE WRAPS

peanut sauce, spicy gochujang glaze, kimchi, fresh herbs

SHAREABLE SWEET
GIANT FORTUNE COOKIE

white chocolate and dark chocolate mousse

Food Served 11:00am - 6:00pm
GF - Gluten Free V- Vegetarian

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.




