


LEMON SIGNATURES   22
MUDDLED LEMON   
1 PART LIMONCELLO
MUDDLE WITH CITRUS VODKA
TOP WITH LEMON SODA 

MAIN SQUEEZE    
1 PART EFFEN VODKA
2 PARTS FRESH LEMONADE 
A SPLASH OF LEMON SODA 
GARNISH WITH A FLOAT OF CHAMBORD 

CHAMPAGNE LEMONDROP
3 LIMONCELLO SOAKED SUGAR CUBES 
TOP WITH CHAMPAGNE 

PARKER COLADA 
1 PART WHITE RUM
2 PARTS COCONUTS CREAM
A SPLASH OF PINEAPPLE JUICE
TOP WITH DARK RUM 

SHANTY   
3 PARTS OF UNSULLIED DRAFTED HEFEWEIZEN
1 PART FRESHLY SQUEEZED LEMON 

BEER | N/A BEER   12

WINE & FIZZY     GLASS/BOTTLE

CLOUDY BAY   16/62
SAUVIGNON BLANC, NEW ZEALAND

PALMER STONE GOODCHILD 15/58
CHARDONNAY, CALIFORNIA

ROSÉ SAINT PIERRE 15/56
CÔTE DE PROVENCE, FRANCE

NICOLAS FEUILLATTE BRUT ROSÉ 25/90
CHAMPAGNE, FRANCE

MOËT & CHANDON ICE IMPÉRIAL 25/90
ÉPERNAY, CHAMPAGNE, FRANCE

MOËT & CHANDON ICE ROSÉ 27/100
ÉPERNAY, CHAMPAGNE, FRANCE

RUINART BLANC DE BLANCS 35/150
REIMS, CHAMPAGNE, FRANCE

DOM PÉRIGNON 570
ÉPERNAY, CHAMPAGNE, FRANCE

SANFORD PINOT NOIR 25/95
SANTA RITA HILLS, CALIFORNIA

SOFT
LEMONADE 12
SMOOTHIE OF THE DAY  12
HOMEMADE ICED TEA 8
TAHOE SPARKLING WATER  12
TAHOE STILL WATER   12

POOLSIDE CLASSICS   24
FROSÉ 
FROZEN ROSÉ WITH FRESH STRAWBERRIES 
AND COINTREAU

SATURN
GIN, LEMON, PASSIONFRUIT, ORGEAT 

LIMONCELLO SPRITZ
LIMONCELLO, FRESH LEMON JUICE, PROSECCO, 
TOP WITH CLUB SODA

BLUEBERRY SMASH
VODKA, BLUEBERRY, BASIL, FRESH LEMON JUICE, 
TOP WITH CLUB SODA
 
LEMON LAVENDER MARGARITA
LAVENDER INFUSED TEQUILA, COINTREAU, 
FRESH LEMON JUICE

CHUCKY 
VODKA, LEMONADE BLEND WITH 
CUCUMBER AND FRESH MINT

PARKER PALOMA
TEQUILA, GRAPEFRUIT, ELDERFLOWER
LIQUEUR, BURNT GINGER JUICE,  ANGOSTURA BITTERS 

SNACKS
MIXED GREENS SALAD WITH VINAIGRETTE (GF, V, LF) 26
ADD CHICKEN +12    ADD SHRIMP +14

HUMMUS DIP (V, LF*) 18
ZA’ATAR SPICES, HEIRLOOM CHERRY TOMATOES, PITA BREAD

VIETNAMESE SPRING ROLL 26
EDAMAME-QUINOA SALAD, 
PEANUT-COCONUT SAUCE, SHRIMP

PRAWN CEVICHE (GF, LF) 26
AVOCADO, ONIONS, CUCUMBER, CILANTRO, CORN CHIPS

CAESAR SALAD (LF*) 28
ADD CHICKEN +12    ADD SHRIMP +14

STREET TACOS (GF, LF*) 23
CHICKEN
SUBSTITUTIONS: FISH +14   BEEF +16
CORN TORTILLA, CHIPOTLE AIOLI, PICKLED ONION, 
SHAVED CABBAGE, COTIJA, FIRE-ROASTED SALSA

LOBSTER ROLL 42
MAIN LOBSTER SALAD, POTATO BUN

WAGYU BEEF FOOT LONG 28
CURRY KETCHUP, CARAMELIZED ONIONS, 
FRIED POTATO STRINGS

WAGYU BURGER (LF*, GF*)  32
TOMATO, ONIONS, PICKLES, LETTUCE, FRENCH FRIES
CHOICE OF: SWISS, CHEDDAR, PEPPER JACK

CLASSIC BANANA PUDDING  16

DRINK

FOODCOFFEE AND TEA ARE SUSTAINABLE CERTIFIED. 

OUR FISH IS LOCALLY SOURCED AND CERTIFIED AS SUSTAINABLE

GF: GLUTEN-FREE

V:  VEGAN

LF: LACTOSE-FREE

* : CAN BE MODIFIED UPON REQUEST


