
Should you have any dietary requirements or allergies, please notify your server. 
 increase y ne illne

ct t e

STARTES 

Chips & Guacamole 15 
Roasted Tomato Salsa, Rustic Chips 

Avocado Fries 14 
Harissa Aioli, Togarashi 

Local Catch of the day ceviche 18 
Classic Peruvian Style 

Chicken Wings 19 
Your choice of Buffalo, Hickory BBQ, Dry Rub 

Truffle Fries 15 
Mixed Herbs, Parmesan Cheese 

Chicken Empanadas 17 
Roasted Corn, Black Beans, Cilantro, Chimichurri 

Classic Shrimp Cocktail 21 
Horseradish Cocktail Sauce, Lemon

Tuna Tostada 21 
Ponzu Sauce, Pickled Onion, Wasabi Aioli 

SANDWICHES & BURGERS 

Crispy Chicken Sandwich 22 
Spicy mayo, Cole slaw, Jalapeños, Dill Pickle
 Choice of Skinny Fries or Sweet Potato Fries

Lobster Quesadillas 25 
Pepper jack cheese , Roasted corn, Jalapeños

Bacon Cheese Burger 23 
Melted Cheddar, Crispy Bacon, Caramelized Onions 
Choice of Skinny Fries or Sweet Potato Fries

Impossible Plant Based Burger 26 
Lettuce, tomatoes, Dill Pickle, Vegan Cheese, Vegan Ranch 
Choice of Skinny Fries or Sweet Potato Fries

SLS Burger 24 
Truffle Aioli, Brie Cheese, Baby Arugula, Brioche 
Choice of Skinny Fries or Sweet Potato Fries

Turkey Burger 22 
Avocado, Crispy Bacon, Pickled Red Onions, Queso Fresco 
Choice of Skinny Fries or Sweet Potato Fries, Add Bacon 5

Fisherman's Catch Sandwich 21 
Catch of the Day, Harissa Aioli, Pickled Cabbage Slaw

Caprese Panini 21 
Basil Pesto, Heirloom tomato, Fresh Mozzarella, Sea Salt

SALADS 

Classic Caesar Salad 16 
Crisp Romaine, Parmesan, Brioche Crouton
Choice of Chicken Breast 10, Shrimp 12, Impossible 14

Mexican Style Smoked Chicken Salad 21 
Roasted Corn, Black Beans, Cilantro, Aji Amarillo Aioli

Field Greens 16 
Crisp Shaved Vegetables, Local Greens, Strawberry Balsamic Dressing 
Choice of Chicken Breast 10, Grouper Fillet 12, Shrimp 12

Tuna Poke Bowl 23 
Steamed Rice, Avocado, Seaweed, Edamame, Crispy Wonton

Cobb Salad 19 
Iceberg, Avocado, Crispy Bacon, Boiled Eggs, Scallions, Blue Cheese 
dressing

Exotic Fruit Salad 25 
Local Hand Picked Fruit, Mint Infusion

TACOS 

Carnitas 21 
Pickled Onion, Cilantro, Avocado

Crispy Fish Tacos 23 
Shaved Cabbage, Roasted Corn, Chipotle Lime Crema

Impossible Tacos 25 
Roasted tomato salsa, Guacamole, Shaved Lettuce

Chicken Tinga 21 
Roasted Jalapeño, Queso Fresco, Tinga Sauce

SIDES 

Sweet Potato Fries 10 
Skinny Fries 10
 Yucca Fries 10
Roasted Vegetables 12 Side 
Salad or Side Caesar 

DESSERTS 

Daily Selection of Sorbet $12 SLS
Ice Cream Sundae $14
Daily Selection of Boozy or Non-Boozy Popsicles $12



Should you have any dietary requirements or allergies, please notify your server. 
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SPARKLING + CHAMPAGNE 

Giuliana, Glera Prosecco, Veneto, Italy 11/50
Louis Picamelot Cremant Rosé, Bourgogne, Burgundy, FR 18/76
Louis Picamelot Blanc De Blancs, Bourgogne, Burgundy, FR 16/76  
Laurent Perrier Cuvee, Champagne, Tours-sur Marne, France (750ml) 
220 Dom Perignon, Champagne, Epernay, France 800
Dom Perignon Rosé Champagne, Epernay, France 1,000
Moët & Chandon Imperial, Champagne, Epernay, France (375ml) 130 
Moët & Chandon Imperial, Champagne, Epernay, France (750ml) 250 
Moët & Chandon Imperial Rosé, Champagne, Epernay, France 300 
Perrier Jouet Grand Brut, Champagne, Epernay, France 225
Perrier Jouet Brut Bloson Rosé, Champagne, Epernay, France 275 Veuve 
Clicquot Vintage Rosé, Champagne, Reims, France 350
 Veuve Clicquot Yellow Label, Champagne, Reims, France (750ml) 280

WHITE 

Paul Cluver Riesling, South Africa 21/100
Matua, Sauvignon Blanc, Marlborough, New Zealand 15/63 
Anterra, Pinot Grigio, Veneto, Italy 14/50
La Crema, Chardonnay, Sonoma Coast, California 17/70 

ROSÉ 
Leopards Leap Lookout Pinotage Rose, South Africa 15/70 
Fleurs de Prairie, Cotes de Provence, France 17/70
Matua, Marlborough, New Zealand 16/63
La Vieille Ferme, Grenache, Rhône Valley, France 14/55 
Miraval, Grenache Blend, Provence, France 84 
Chateau d’Esclans ‘Whispering Angel’, Grenache Blend, Provence, France (750ml) 96 
Chateau d’Esclans ‘Whispering Angel’, Grenache Blend, Provence, France (1.5L) 200

RED 
Josh, Pinot Noir, California 16/65
Arrowood, Cabernet Sauvignon, Sonoma, California 18/68 
Haute Cabriere Pinot Noir Chardonnay 85
La Vieille Ferme Rouge, Grenache, Rhône Valley, France 14/68 

POOLSIDE CLASSICS 18/80 

Elderflower Collins 
Six Dogs Karoo Gin, St Germaine Elderflower,
Fresh Lemon Juice, Fever Tree Soda

Jasmine’s Margarita 
Don Julio Blanco Tequila, Pomegranate Juice,
Fresh Lemon & Lime Juice, Sal De Gusano

Mule in The Pool 
Belvedere Vodka, Strawberry, Thyme, Fresh Lime Juice
Fever Tree Ginger Beer

Havana Cannonball 
Bacardi Coconut Rum, Bacardi 8 Rum,
Pineapple Juice Fresh Lime Juice

Six Dogs Aperol Spritz 
Six Dogs Blue Gin, Aperol Liqueur,
Fresh Mint, Fever Tree Tonic

The Deep End 
Absolute Elyx Vodka, Blue Curacau, Orgeat,
Pineapple Juice, Fresh Lime Juice

FROZEN POTIONS 17

The Pool Boy 
Absolut Vanilla Vodka, Pineapple Juice,
Coconut Water, Fresh Lemon Juice

Frozen Rosé Drink 
Matua Rosé, Pamplemousse Grapefruit Liqueur,
Peach & Strawberry Juice

Banana Split 
Patron XO Cafe, Patron Reposado, Banana,
Vanilla Ice Cream 

BEER 
Heineken 8 
Kalik 8 

Kalik Light 8 
Corona 8 
Sands 8 
Sands Light 8 
Bud Light 10 
Budweiser 10 

Truly Pomengranate 10 

Truly Lime 10 
Truly Wild Berry 10 

Truly Grapefruit 10 

HARD SELTZER 

Sun Drop 
Grey Goose Le Citron Vodka, St Germaine Elderflower 
Liqueur, Fresh Cucumber, Mint, Fresh Lemon Juice

Ginger Tequila
Patron Silver, Ginger Puree, Fresh Mint, Fresh Lime Juice, 
Sugar, Fever Tree Soda

Le Parisian Mojito 
Grey Goose Le Poire, Bergamot Puree, Fresh mint, 
Fresh Lime Juice, Simple Syrup, Club Soda




