
C O L D
Shrimp Cocktail GF DF 20

Grilled Lemon, House Cocktail Sauce
Don Cesar Salad 17

Hard-Boiled Egg, Bread Crumbs
Mixed Greens GF 15

Pickled Red Onion, Garbanzo Beans, Cherry Tomato,  
Radish, Dill Buttermilk Dressing

Add On
Grilled Chicken 9 - Blackened Grouper MKT - Marinated Shrimp 11

H A N D H E L D
Choice of Side Salad, French Fries or Fruit Cup

BLT 16
Old Bay Mayo, Fried Green Tomato,  

Thick-Cut Bacon, Multigrain Toast
Grilled Chicken Sandwich  20

Tomato & Bacon Spread, Romaine,  
Gruyère Cheese, Brioche

M A I N
Cauliflower GF V 25

Piquillo Pepper Sauce, Arugula,  
Herb Roasted Tomato, Ciabatta

Ahi Poke Bowl 30
Jasmine Rice, Tamari Vinaigrette,  

Mirin Mushroom, Avocado

L I G H T
Seasonal Fruit Plate GF DF 20

 Lime & Mint Honey
Yogurt Parfait V 11

Greek Yogurt, Mixed Berries and Granola
Strawberry & Banana Smoothie GF 10

Gluten-Free GF | Vegetarian V | Dairy-Free DF

11am - 5pm
To place an order please dial ext 2515



C O C K TA I L S
Watermelon Water 16

Wheatley Vodka, Watermelon, San Pellegrino 
Cucumber & Coconut Margarita 17

Espolòn Tequila, Coconut Water, Lime Juice, Cucumber 
Peach Bourbon Smash 18

Woodford Reserve, Lemon, Peach Nectar, Mint
Raspberry Gin Smash 16

Hendrick's Gin, Raspberries, Lemon, Basil
Bright And Stormy 16
Appleton Estate Rum,  

Pineapple Juice, Lime, Ginger Beer

M O C K TA I L S 
Strawberry Spritz 10

Strawberries, Lime, Honey, San Pellegrino, Basil
Watermelon Agua Fresca 10

Watermelon, Lime, Mint, San Pellegrino
Ginger Kombucha Mule 10

Ginger, Lime, Kombucha 
Lavender & Mint Iced Tea 10

Steeped Lavender and Mint, Honey, Lemon

W I N E S
Don Cesar, Brut Sparkling Rosé 18 | 72
Ayala, Vintage Brut Sparkling 16 | 64

Giesen, Sauvignon Blanc 14 | 56
Chalk Hill, Chardonnay 18 | 72

Sea Sun, Pinot Noir 13 | 52
Quilt, Cabernet Sauvignon 18 | 72

11am - 5pm
To place an order please dial ext 2515

$5 delivery fee and 20% service charge  
plus applicable sales tax will be added to each order


