
+++BEACH BAR

FOOD
oysters  6 for				    $25 
mignonette, horseradish, lemon

sushi hand roll of the day	 	 $9 

seasonal gazpacho (6Oz)		  $12

gazpacho shooter (2Oz)		  $10 
+ oyster 

pickled shrimp				    $14  
cilantro, lemongrass + yuzu pickle

lobster roll				    $35  
toasted brioche, celery, tarragon, 
citrus mayo, chips

tuna ceviche with chips		  $18  
marinated yellowfin tuna, ponzu sauce, 
pickled ginger, cilantro, miso aioli

compressed watermelon 			  $15 
and feta bites 
shiso and lime

chips + salsa				    $14  
tomato, hearts of palm, cilantro, lime

DRINKS

COCKTAILS
aperol spritz buckets		  $17 
Aperol, sparkling wine, seltzer water [4oz]

moscow mule				    $16 
Vodka, lime, ginger beer [1.5 oz]

margarita					     $18 
Patron Blanco tequila, Cointreau, 
lime, agave [2 oz]

BEER
corona extra				    $9

corona sun brew				    $7

mill st. organic			   $10

goose island IPA			   $11

stella					     $11



CIDER
loch mor					     $9 
Sour Cherry

WINE 
frico frizzante				    $18 
[250 ml can]

frico lambrusco				    $18 
[250 ml can] 

13th street winery 			   $17 
pinot grigio 
[250 ml can] 

13th street winery			   $17 
cabernet franc 
[250 ml can] 

huff estates				    $15 
[250ml can – All day Rose

SPRITZER
wilda blueberry and lavendar	 $9 
Natural Spritzer

NON-ALC
lemonade buckets			   $8 

county bounty soda selection	 $7

nuda spritz				    $15 
Bella non-alcoholic aperitif, 
0.0% sparkling wine, soda


