margarita

gold pomegranate

sauza gold tequila, pomegranate
ligueur, sweet & sour with fresh lime
juice

mango
sauza gold tequila with daily's
caribbean groove mango to create a
luscious treat for your taste buds

mojito 12

classic
bacardi, fresh mint, lime,
sugar & club soda

black cherry
cruzan blackcherry rum, fresh mint,
club soda, and a squeeze of lime

pineapple

a classic mojito with a slight tropical
twist, skyy pineapple vodka adds a
refreshing kick

pina colada .0

a poolside favorite with bacardi rum

- skyy tai2

skyy pineapple, dekuyper triple sec,
fresh lime juice and a splash

of amaretto

- blue hawaiian

- malibu coconut rum, pineapple juice
. with dekuyper blue curacao, topped
. with pineapple & cherry

smoothies s

choose your flavor or create a
combo, strawberry, banana, mango,
pina colada

interesting whites
la crema chardonnay 12
chateau st. michelle chardonnay 9.50
santa margherita pinot grigio 14.50
ferrari carano fume blanc 12.50
domaine chandon 14

interesting reds
macmurray pinot noir 11.50

st. francis cabernet 13.50

chateau st. michelle cabernet 11.50

beer7

blue moon

budweiser

bud light

coors light

miller lite

sierra nevada

st. pauli's non alcoholic
fat tire

widmer hefeweizen

beers
amstel light
bass ale
corona

dos equis
guiness stout
heineken
newcastle
pilsner urquell
samuel adams
stella artois

beverages

icedtea 5

lemonade 5

red bull 6

juices 6.50

panna water 6

perrier 6

pepsi, diet pepsi, sierra mist 5
coffee 5
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begin

tortilla chips and dips
salsa, guacamole, sour cream 11

nachos
tortilla chips, sliced jalapenos, diced chicken
refried beans, cheddar and jack cheese 18.50

confetti of field greens
candied walnuts, beets, goat cheese, apples and
champagne vinaigrette 11

sautéed shrimp with lemon
sweet potato, arugula and teardrop tomatoes 18

tiger shrimp cocktail
shredded romaine, vodka cocktail sauce 18

crisp firecracker calamari
lightly smoked tomato dip 14

skillet-seared pot stickers
vegetable gyoza, edamame-mint aioli,
soy and ginger dipping sauce 15

greens

hearts of romaine caesar

shaved parmesan, crunchy focaccia croutons
with freshly grilled tiger shrimp or chicken
chicken 18

shrimp 19.50

california cobb with citrus roasted chicken
smoked bacon, chopped egg, avocado, crumbled blue

cheese, tomato and balsamic vinaigrette 19.50

sesame soy-glazed ahi tuna salad*
spinach edamame, sweet potato,
ginger pomegranate dres

favorites

flame-grilled bacon burger
ground chuck with cheddar or swiss,
onion, tomato, iceberg 18.50

grilled chicken quesadilla
diced tomato, jack cheese, guacamole, pico de gallo, 16

chipotle chicken soft taco
honey-chipotle mayo, avocado, shredded lettuce and jack cheese 16.50

crisp all-natural roasted turkey blt
lemon mustard aioli on whole wheat 18.50

chicken basil pesto mozzarella panini .
spinach artichoke spread griddled between :
crusty focaccia 16.50

grilled reuben sandwich
on rye bread, corned beef, sauerkraut, swiss cheese,
thousand island dressing, potato chips 16.50

wing-dings or wing-zings
mild or spicy fried boneless chicken wings
v ——m honey-dijon ranch dressing, sea salt fries 16

~—~  brick oven toscana chicken pizza

portabella mushrooms, roasted tomatoes, arugula
and mozzarella cheese 21.50

end

fresh cut fruit kabobs
pineapple, melons, strawberries, margarita dip 10

new york style cheesecake
raspberry sauce sliced strawberries and orange sections 10.50

hdagen-dazs® ice cream bars 7

cheese

imported and domestic artesian cheese platter
served with fresh and dried fruits, honeycomb,
fruit chutney, crackers 16

i



