
F R O Z E N  
STRAWBERRY DAIQUIRI                  
light rum, strawberry blend

MUDSLIDE                                         
vodka, bailey’s irish cream, espresso liqueur, 
ice cream mix, chocolate syrup 

TROPICAL MARGARITA                    
blanco tequila, strawberry, mango, lime,

PINA COLADA                                    
coconut rum, pina colada blend

HAVE IT SERVED
IN A FRESH 

PINEAPPLE OR
FRESH COCONUT 

O N  T H E  R O C K S
CITRUS SPRITZ                                          $16
vodka, yuzu puree, lemon, prosecco

ATLANTIC  WATERS                                   $16
coconut rum, coconut puree, blue curaçao, lime

COCONUT MOJITO                                     $16
bacardi rum, coconut puree, lime, 
fresh mint, club soda

SUMMER OF ’69                                       $17
hendrick’s gin, aperol, st. germain 
elderflower, grapefruit, tonic 

DOWN BY THE BAY                                   $18
cucumber vodka, watermelon,
lemon, mint cucumber 

SMOKE ON THE LAGOON                          $18
lobos resposado ‘evermore private select’ tequila,
ancho reyes, lime, agave, jalapeno, tajin 

C A N S  

W I N E

D R A F T  

BUD LIGHT                                                           
MICHELOB ULTRA                                             
JAI ALAI IPA                                                                                                        
MODELO                                                                 
KONA BIG WAVE GOLDEN ALE                   
HIGH NOON        
SURFSIDE
ATHLETIC N/A ROTATING        

SEASONAL DRAFT                                               
CROOKED CAN HIGH STEPPER IPA 
ORANGE BLOSSOM PILSNER 
KONA BIG WAVE 
STELLA ARTOIS 
MICHELOB ULTRA    

CHARDONNAY                            
mer soleil, california 

SAUVIGNON BLANC                  
villa maria, new zealand 

ROSÉ                             
whispering angel, france

PROSECCO                                     

PINOT NOIR                             
four graces, oregon

CABERNET SAUVIGNON   
rodney strong, california

For your convenience, a 20% gratuity is added to your check

S P I R I T  F R E E
COCO ‘NOJITO                                            
mint, coconut puree, lime, soda water

PASSIONFRUIT MULE                               
passionfruit puree, lemon, 
q ginger beer, mint

LYRE’S CLASSICO                                       
alcohol-free prosecco

FRENCH 75
lyre’s classic, seedlip garden 108, lemon

add a float: papa’s pilar dark rum, grand marnier $5

PINOT GRIGIO                                 
santa margherita, italy

mionetto, italy

6.16.26

 $10

 $16

 $12

 $10

 $10

 $9

 $10

 $10

 $11

 $15

 $17

 $18

 $24

 $21

 $18

6OZ 9OZ

 $16

 $20

 $22

 $24

 $32

 $24

 $28

assorted f lavors
BTL

 $42

 $64

 $72

 $80

 $107

 $80

 $90

 $8

 $8

 $9

 $9

 $9

 $10

 $10
 $10



TUNA TARTARE   18
ahi tuna, watermelon, guacamole, sriracha
fresh lime, chives, cilantro, olive oil; served
with tortilla chips

S T A R T E R S

NACHOS   16
housemade queso, chicken tinga, sour
cream, guacamole, cilantro, pickled red
onion, roasted jalapeños, salsa roja, lime 

CEVICHE   19
shrimp, tomato, avocado, cucumber, fennel,
jicama, red onion, serrano pepper, cilantro;
served with tortilla chips and saltine
crackers

WINGS   17
six bone-in wings tossed in choice of
cajun dry rub, buffalo sauce or guava
bbq sauce; served with ranch dressing

SMASHBURGER   19
two hand pressed beef patties, american
cheese, caramelized onion, pickles, ebb
sauce, brioche bun {add bacon +2}

H A N D H E L D S  
served with fries, sweet potato fries (+1) or salad

CUBANO   18
ham, pork carnitas, swiss cheese, yellow
mustard, pickles, housemade bread

TURKEY & SWISS WRAP   18
turkey, swiss, avocado, lettuce, tomato, herb
mayo, flour tortilla  {add bacon +2}

GRILLED CHICKEN SANDWICH   16
avocado, white cheddar, lettuce, tomato, herb
mayo, brioche bun {add bacon +2}

CHICKEN TENDERS   17

five piece; choice of ranch, ketchup or guava bbq  

CHOPPED SALAD   16
romaine, iceberg, blue cheese crumbles, corn,
avocado, tomato, scallion, ditalini pasta, ranch 

S A L A D S

CAESAR   14
romaine, croutons, parmesan, caesar dressing

add fried chicken +6, herb marinated grilled
chicken +6, shrimp +12, salmon +12 

CHOCOLATE CHIP COOKIE   5

D E S S E R T S

FRESH FRUIT PLATTER   12

grilled pineapple, toasted coconut, seasonal fruit

K I D S (children 10 & under)

served with fries or fruit  $10

CHEESEBURGER 
american cheese, brioche bun

CHICKEN TENDERS
three piece; choice of ranch 
dressing or ketchup 

CAESAR WRAP   16
romaine, parmesan, caesar dressing 
{add fried or grilled chicken +6}

BAYSIDE CLUB   20
turkey, ham, bacon, avocado, lettuce, tomato,
herb mayo, whole grain mustard, wheat bread

S I D E S
FRIES   5

SWEET POTATO FRIES   6

MOZZARELLA STICKS          5

FRESH FRUIT   5

(3PC)

GRILLED CHEESE
american and cheddar cheese

healthy optionspicy


	FROZEN
	$16
	STRAWBERRY DAIQUIRI
	light rum, strawberry blend

	TROPICAL MARGARITA
	blanco tequila, strawberry, mango, lime,

	MUDSLIDE
	vodka, bailey’s irish cream, espresso liqueur,  ice cream mix, chocolate syrup

	PINA COLADA
	coconut rum, pina colada blend
	add a float: papa’s pilar dark rum, grand marnier $5
	HAVE IT SERVED IN A FRESH  PINEAPPLE OR FRESH COCONUT


	CANS
	BUD LIGHT                                                            MICHELOB ULTRA                                              JAI ALAI IPA                                                                                                         MODELO                                                                  KONA BIG WAVE GOLDEN ALE                    HIGH NOON         SURFSIDE ATHLETIC N/A ROTATING
	$8
	$8
	$9
	$9
	$9
	$10
	$10
	$10


	SPIRIT FREE
	$10
	COCO ‘NOJITO
	mint, coconut puree, lime, soda water

	PASSIONFRUIT MULE
	passionfruit puree, lemon,  q ginger beer, mint

	LYRE’S CLASSICO
	alcohol-free prosecco

	FRENCH 75
	lyre’s classic, seedlip garden 108, lemon


	ON THE ROCKS
	CITRUS SPRITZ                                         $16
	vodka, yuzu puree, lemon, prosecco

	COCONUT MOJITO                                     $16
	bacardi rum, coconut puree, lime,  fresh mint, club soda

	SUMMER OF ’69                                       $17
	hendrick’s gin, aperol, st. germain  elderflower, grapefruit, tonic

	ATLANTIC WATERS                                  $16
	coconut rum, coconut puree, blue curaçao, lime

	DOWN BY THE BAY                                  $18
	cucumber vodka, watermelon, lemon, mint cucumber

	SMOKE ON THE LAGOON                          $18
	lobos resposado ‘evermore private select’ tequila, ancho reyes, lime, agave, jalapeno, tajin


	DRAFT
	SEASONAL DRAFT                                                CROOKED CAN HIGH STEPPER IPA  ORANGE BLOSSOM PILSNER  KONA BIG WAVE  STELLA ARTOIS  MICHELOB ULTRA
	$12
	$10
	$10
	$10
	$10
	$9


	WINE
	PROSECCO
	mionetto, italy

	PINOT GRIGIO
	santa margherita, italy

	SAUVIGNON BLANC
	villa maria, new zealand

	ROSÉ
	whispering angel, france

	CHARDONNAY
	mer soleil, california

	PINOT NOIR
	four graces, oregon

	CABERNET SAUVIGNON
	rodney strong, california

	6OZ
	$11
	$18
	$15
	$17
	$18
	$24
	$21
	9OZ
	$16
	$24
	$20
	$22
	$24
	$32
	$28
	BTL
	$42
	$80
	$64
	$72
	$80
	$107
	$90

	STARTERS
	ahi tuna, watermelon, guacamole, sriracha fresh lime, chives, cilantro, olive oil; served with tortilla chips
	CEVICHE   19
	housemade queso, chicken tinga, sour cream, guacamole, cilantro, pickled red onion, roasted jalapeños, salsa roja, lime

	WINGS   17
	six bone-in wings tossed in choice of cajun dry rub, buffalo sauce or guava bbq sauce; served with ranch dressing


	SIDES
	(3PC)

	KIDS
	(children 10 & under)
	CHEESEBURGER
	american cheese, brioche bun

	CHICKEN TENDERS
	GRILLED CHEESE
	american and cheddar cheese


	SALADS
	add fried chicken +6, herb marinated grilled chicken +6, shrimp +12, salmon +12
	romaine, iceberg, blue cheese crumbles, corn, avocado, tomato, scallion, ditalini pasta, ranch
	romaine, croutons, parmesan, caesar dressing

	HANDHELDS
	served with fries, sweet potato fries (+1) or salad
	SMASHBURGER   19
	two hand pressed beef patties, american cheese, caramelized onion, pickles, ebb sauce, brioche bun {add bacon +2}

	GRILLED CHICKEN SANDWICH   16
	turkey, swiss, avocado, lettuce, tomato, herb mayo, flour tortilla  {add bacon +2}
	turkey, ham, bacon, avocado, lettuce, tomato, herb mayo, whole grain mustard, wheat bread
	five piece; choice of ranch, ketchup or guava bbq


	DESSERTS
	grilled pineapple, toasted coconut, seasonal fruit


