
F ROZ E N  CO C K TA I L S  
T H E  F ROZ E V E LT  1 7  

WHEATLEY VODKA, ROSE WINE,  PEACH, STRAWBERRY

U B E  CO L A D O  1 7
CRUZAN RUM, COCONUT CREAM, 

COCONUT WATER,  PINEAPPLE,  UBE

ADD MYERS DARK RUM $4 

S P EC I A LT Y  CO C K TA I L S  
CO CO  LO CO  -  S E RV E D  I N  A  R E A L  CO CO N U T !  2 5

ROOSEVELT BACARDI  RUM, PINEAPPLE,  
COCONUT, L IME,  UNDERBERG FLOAT 

B I G  E A SY  M A RG  1 7
CORAZON BLANCO, TRIPLE SEC, AGAVE, L IME 

$2 UPGRADE |  SPICY,  STRAWBERRY,  BLUEBERRY,  MANGO, PEACH

PA PA' S  O L D  FA S H  1 8
PAPA'S PILAR SHERRY FINISH,  PANDAN, T IKI  BITTERS 

HENRY RAMOS GIN,  APEROL, GUAVA, SPARKLING WINE
S U M M E R  S P R I T Z  1 8  

C R E SC E N T  CO O L E R  1 7  

GREY GOOSE STRAWBERRY & LEMONGRASS,  
PINK LEMONADE 

S U N S ET  ST R AW B E R RY  1 8

CROWN ROYAL,  STRAWBERRY,  L IME,  
GINGER BEER,  ANGOSTURA BITTERS 

R E V I VA L I ST  M O J I TO  1 7

BACARDI  SUPERIOR RUM, ELDERFLOWER, 
WATERMELON SIMPLE SYRUP,  L IME,  MINT 



W I N E S  BY  T H E  G L A S S / B OT T L E  
H O U S E  S PA R K L I N G  1 6 / 9 0  

C H A N D O N  S PA R K L I N G  RO S E  1 6 / 9 0

V E U V E  C L I CQ U OT  C H A M PAG N E  2 8 / 1 2 0  
H O U S E  W H I T E  1 6 / 70

T E R L ATO  P I N OT  G R I G I O  1 8 / 7 5  
H O U S E  R E D  1 6 / 70

P O N Z I  P I N TO  N O I R  1 8 / 7 5

D R A FTS  1 7

C A N S  1 0

B E E RC U DA  M E X I C A N  C E RV E Z A  

S A I N T  A R N O L D  S U M M E R  P I L S N E R
U R B A N  SO U T H  PA R A D I S E  PA R K  L AG E R

PA R I S H  B R E W I N G  C A N E B R A K E  W H E AT  A L E
A B I TA  J O C K A M O  J U I C Y  I PA

U R B A N  SO U T H  L I M E  C U C U M B E R  G O O S E
H I G H  N O O N  P I N E A P P L E

A B I TA  B R E W I N G  CO. ,  A B I TA  S P R I N G S ,  L A  

J U C I F E R  I PA  

B AT T U R E  B LO N D E  A L E  
S ECO N D  L I N E  B R E W I N G ,  N E W  O R L E A N S ,  L A  

G N A R LY  B A R L E Y  B R E W I N G  CO. ,  H A M M O N D,  L A  

M O C K TA I L S  
WAT E R M E LO N  B A S I L  

V I RG I N  CO L A DA  

PA S S I O N  F R U I T  I C E D  T E A  

WAT E R  &  SO FT  D R I N K S  
S PA R K L I N G  WAT E R ,  WA L D O R F  WAT E R ,  J U I C E  

( C R A N B E R RY,  P I N E A P P L E ,  O R A N G E ,  G R A P E F RU I T ) ,  
L E M O N A D E ,  C A LY P SO  L E M O N A D E  ( VA R I O U S  F L AVO R S ,  
R E D  B U L L ( T R A D I T I O N A L ,  S U G A R  F R E E ,  WAT E R M E LO N ,  

Y E L LOW  E D I T I O N ) ,  S O DA S  



B I T E S  
C H I P S  &  F I R E  ROA ST E D  S A L S A  1 6  

ADD GUACAMOLE 4 |  ADD QUESO 4 

C H E F ' S  C E V I C H E  O F  T H E  DAY  &  
TO RT I L L A  C H I P S  1 8  

G U L F  S H R I M P  AG U AC H I L E  1 8

J A M A I C A N  J E R K  C H I C K E N  W I N G S  2 0

CITRUS CURED SHRIMP, JALAPENO & 
CILANTRO AGUACHILE,  P ICKLED RED 

ONIONS, CUCUMBER

PICKLED VEGETABLES,  MANGO BBQ SAUCE

L I T T L E  G E M  C A E S A R  S A L A D  1 6
SHAVED PARMESAN, GRUYERE CROSTINI

ADD SHRIMP 8 |  ADD CHICKEN 6 

M A I N S  
RO O FTO P  B U RG E R  O R  B E YO N D  B U RG E R  26  

CHOICE OF AMERICAN/ CHEDDAR/ SWISS
LETTUCE,  TOMATO, ONION, PICKLE,  BRIOCHE BUN

C H I P OT L E  C H I C K E N  S A L A D  C RO I S S A N T  24  
BIBB LETTUCE,  TOMATO, CUCUMBER,  HOUSE BAKED CROISSANT

G R I L L E D  G U L F  F I S H  TACO S  2 5  
CORN TORTILLAS,  PICO DE GALLO, CILANTRO-LIME SLAW

G R I L L E D  G RO U P E R  S A N DW I C H  26  

CHIPOTLE AIOLI ,  B IBB LETTUCE,  VINE RIPE TOMATO, BRIOCHE BUN

N O L A  I C E  C R E A M  CO M PA N Y  1 4

C H O O S E  O N E  
VANILLA |  CHOCOLATE |  STRAWBERRY 

AVA I L A B L E  F R I DAY – S U N DAY,  1 1 A M – 6 P M  

P O O L S I D E  C A F É  M E N U  

B E YO N D  B U RG E R  I S  1 0 0 %  P L A N T  B A S E D  


