
S P A R K L I N G  &  W I N E  B Y  T H E  G L A S S
Terlato | Pinot Grigio 18Riondo | Prosecco 17

Stoneleigh | Sauvignon Blanc 18Chandon | Brut 19

Sanford Est. | Chardonnay 18Moët & Chandon | Imperial Brut 29

Ponzi | Pinot Noir 19Whispering Angel | Rosé 19

Bodega Norton | Malbec 18Veuve Clicquot Yellow Label | Brut 30

DAOU | Cabernet Sauvignon 20Baron De Ladoucette | Sancerre 30

C O C K T A I L S
WA T E R M E L O N  S P L A S H
Grey Goose vodka, watermelon

19 T R O P I C A L  H U G O  S P R I T Z
St-Germain, Prosecco, pineapple

21

B E R R Y  F R E S H
Grey Goose Berry Rouge, St-Germain, 
strawberry, lemon

21 PA S S I O N F R U I T M A RG A R I TA
Patrón Silver Tequila , Chinola, 
ancho chil i

22

L A  P L A Y A  P U N C H
Crown Royal Blackberry, lemon, 
blackberry

19 B A S I L  S M A S H
Bombay Sapphire, cucumber- lemon 
cordial , basil

19

S P I R I T - F R E E
PA L M  B E A C H  P U N C H
Mango, pineapple, cranberry, soda

10 S U M M E R  M E L O N  S P L A S H
Watermelon and mint lemonade

12

B E E R ,  S E L T Z E R S  &  Z E R O - P R O O F  B E E R
DR AF T | 16 oz — 12

Moody Tongue | West Palm Beach Pilsner
Cigar City Jai Alai | IPA
Funky Buddha Vibin’ | Lager

SPECIA LT Y | 16 oz can — 12

Moody Tongue | Orange Blossom Belgian Blonde

LOCAL | 12 oz cans — 11 | 5 for 50

Cigar City Jai Alai | IPA
Sunrise City | IPA

DOMESTIC | 12 oz cans — 9 | 5 for 4 0

Budweiser | Bud Light | Blue Moon 
Coors Light | Michelob Ultra | Miller Lite
Lagunitas IPA | Samuel Adams Boston Lager

Golden Road Mango Cart

IMPORTED | 12 oz cans — 10 | 5 for 45

Corona | Dos Equis Pale Lager
Guinness | Heineken | Stella Artois

SELTZERS | 12 oz cans — 11 | 5 for 50

High Noon | White Claw | Surfside
Truly Wild Berry | Lucky One

ZERO-PROOF BEER | 12 oz cans — 9

Heineken 0.0 | Non-Alcoholic

F R O Z E N  F A V O R I T E S

S T R AW B E R R Y  D A I Q U I R I
Bacardí rum, strawberry, l ime

19 F R O Z E N  M A R G A R I T A
Patrón Silver Tequila , l ime, agave

20

F R O S É
Rosé, Tito’s  vodka, f rozen rosé blend

20 O R I G I N A L  P I Ñ A  C O L A D A
Don Q rum, pineapple, cream, coconut

22

L aye r  in to  any  Froz e n  Favo r i t e
S P I R I T E D  F LOAT E R S

M A N G O  R U M  P U N C H
Don Q rum • mango • pineapple

+4

C I T R U S  C A D I L L A C
Patrón Blanco • Grand Marnier • l ime

+5
Maker Mark • peach • lemon • honey

B O U R B O N  P E A C H +5

S T R AW B E R R Y  L E M O N A D E
Tito’s vodka • strawberry • lemon

+4



G l u t e n - F r e e GF• V e g e t a r i a n • VG V e g a n V• D a i r y - F r e e DF• C o n t a i n s  N u t s CN•

A 20% operat ions charge is added to all food and beverage transact ions. 
One hundred percent of this charge is distr ibuted to employees who provide and support serv ice. 

Addit ional gratuity is opt ional .

S A L A D S  &  B O W L S

24TUNA POKE BOWL*
bluefin tuna, sushi r ice, cucumber, 
edamame, pick led ginger, avocado, 
cr ispy onion, sr iracha aioli

DF19HUMMUS BOWL
sweet potato hummus, cucumber, 
heirloom tomato, pick led onion, 
walnut , naan

V VG CN• •

AÇAÍ BOWL 18
house-made granola, berr ies

CN VG•ROA STED COR N SA L A D
Red gem lettuce, roasted corn, pick led 
onion, cot ija , cucumber, chipot le aioli , 
l ime wedge

18VG•GF

CAESAR SALAD
romaine, parmesan, crouton

18

add protein: chicken breast +9 | shrimp +12 
tamari tofu +9 | salmon +14 

B R A I S E D WAG Y U
BIR R I A TOSTA DA
blue corn masa, braised short-r ib, cot ija , 
pick led onion, avocado, micro cilantro

22GF

S H A R E A B L E S

GUACAMOLE Y UCATÁN
roasted corn, cot ija , Tajín, l ime, 
corn tort i l la chip

22VG•GF

CHICK EN W INGS
half drum, half flat ; sweet Thai 
chil i or bourbon glaze

17 22MARGHERITA FLATBREAD
mozzarella , basil , heirloom tomato

VG

18PINCHO DE CA M A RÓN
harissa-marinated shrimp, Boston 
let tuce, pick led onion, naan

DFPINCHO DE CA R NE
harissa-marinated sk ir t steak , 
Boston let tuce, pick led onion, naan

18DF

H A N D H E L D S

21LECHÓN SLIDERS
slow-roasted pork , onion, Swiss, 
whipped garlic aioli

CHICKEN AL PASTOR TACOS
chicken al pastor, gr i l led pineapple 
salsa, green tomatil lo salsa, ci lantro

18

22GROUPER TACOS
blackened, avocado salsa, 
pico de gallo

GF • DFSMASH BURGER*
double patty, A merican cheese, 
caramelized onion, tomato aioli 

24

22CHICKEN CA PRESE CLUB
gril led chicken, bacon, stracciatella , 
tomato, basil pesto, balsamic glaze, 
arugula, sourdough

CN


