BAR & RESTAURANT

APPETIZERS /
Cornbread & Butter...................ccccoevveeinnnes 12V
organic corn meal, jalapeno, agave butter, cotija

PICKIE DD svwer ,— FAVORITES

sour cream & onion crisps, dill créme fraiche

] Animal Fries..............ccooe 14
Crispy Brussels Sprouts...................... 14p PB fries, thousand island, vegan chili, slaw, american cheese
caesar dressing, parmesan, lemon
Poolside Ceviche*................ccocoovemvoiicrcene 18 P/GF/DF

Tunaville fresh catch, avocado mousse, pico de gallo,

SOUP & SALAD macerated cucumber, fennel tortilla chips

Soup DU JoOUr..............cccooeeeeeeeeee 7/15 Recession Special.....ccuueureeereerrsessssssssssssssesnnns 10
ask your server and trust your Chef frito pie and an ice cold can of beer

*no golden hour discount here*
Ponyboy Caesar................ccocooeeeeeeceeeeen, 18 P J
TJx SD, herbed breadcrumbs, preserved yolks Oysters on the Half Shell*................... 6/22 or 12/40F
chicken +7 shrimp +l0 bacon +3 served with house made shallot mignionette
SantaFeWedsge..............ocoooooeiie 20 \ /

fritos, tajin cotija dressing, roasted corn,

iﬁigss:[jogiIgﬁgiﬁrl)eﬁoonions, bell peppers, bacon GOLD EN HOU R A

4-5PM .
Ceeen eveennneeen. Cheeseburger.................. 9 .
s 000066 SIDES ", Raw Oysters......... 15/ea .
Apps & Faves............ half off!
: Ponyboy Vinegar Fries................... 9 Well Drinks............ 10 .
E Side Salad..............coooooroo 7 E Select Wines...................... 10 §
. Shellsand Cheese................... 9 Pabst Blue Ribbon............. 7 :
Roasted Veggies...............cooooorvn. 7
E Fingerling Potatoes................ccccccooeene. 9 E AR
- cececccccecescscscscesescscscssess ) *Reminder: Consuming raw or undercooked meats, poultry, seafood, shellfhish or

eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions.

ESTABLISHED 1959, REIMAGINED 2024

HOT PLATES

Ponyboy Double Cheese ................cccoocveuenee.. 22
double patty, lettuce, tomato, onion, the sauce,

american cheese, pickles, fries, sesame seed bun
bacon +3

Vegan Sloppy Joe.............oeeeeeeeeeeene 18V
vegan joe mix, cotija coleslaw, sesame seed bun,
fries

CatchOf The Day...........cooooimieeeeeeeeeeeeen 30P
Chef’s selection of Tunaville's finest offerings,

ask your server for details

Tecate Beer Can Chicken...................ccocococ.... 35
half roasted chicken, corn on the cob, cotija coleslaw
Meat & Potatoes..............cooooeeeeeeeeeeeeeeeeeee, 44

grilled 100z NY strip, herbed butter fingerlings,
scallion chimichurri

DESSERTS

Grasshopper Pie.....cccoooememeeeeeeeceeeenns 14
pandan custard, marshmallow whip, cocoa

crust

Banana Split.................cocooooori 13
malt shop classic with vanilla bean and
strawberry ice cream

Root Beer Float.............ocooooveeeeieeeeeeeen, 9
vanilla bean ice cream

GF - GLUTEN FREE | DF - DAIRY FREE
V - VEGETARIAN | P - PESCETARIAN



-

BUBBLES

WHITE + ROSE

RED

WINE glass | bottle%

ask your server for our full bottle list

Gruet « 15|56 ,
brut, albuquerque, new mexico

Bonanza - 13|52 o
chardonnay, napa valley, california, N.V.

Jean-Francois Merieau ¢ 15| 60
sauvignon blanc, loire valley, france, 2022

Mendes &,Sxmington * 14156
alvarinho, vinho verde, portugal, 2023

E. Guigal < 13|52
rhone blend, rhone valley, france, 2024

Campuget - 12
rosé, rhone, france, 2024

Roco - 16| 64
pinot noir, willamette valley, oregon, 2022

Post Scriptum - 16|64
touriga nacional, douro, portugal, 2023

Tregole - 18 |72 o
chianti classico, castellina, italy, 2022

Petit Pavel - 15|60
cabernet sauvignon, bordeaux, france, 2015

Charles Krug - 21|84

cabernet sauvignon, napa, california, 2022

20% gratuity will be added to parties of 6 or more

BEER
PBR- 8
lager [ abv 4.7%

Coronado Brewing -« 11
hazy ipa/ abv 6.8%

pFriem Family Brewers -« 11
pilsner/ abv 4.9%

ON TAP

Serpentine -« Tl
guava cider [ abv 6.7%

Mommenpop * 12
blood orange spritz / abv 7.56%

Harland - 11
west coast ipa / abv 6.5%

Athletic - 7
12 0z blonde / no abv

Hamm’s « 9
16 oz lager/ abv 4.7%

CANNED

Skimmers - 8
12 oz vodka iced tea [ abv 4.5%

Mammoth Brewing Co. - 10
16 0z nut brown ale /abv 5.5%

Tecate«7
12 0z mexican lager /abv 5.5%

Donnas Pickle Beer - 7

QZ oz mexican lager /abv 4.4% /

9044 BAR BITES 44464

Recession Special < 10

frito pie served with an ice cold beer.

*only served at the bar*

Y COCKTAILS

Dirty Shirley « 15 ,
vodka, mommenpop lime, cranberry-grenadine, soda

Jungle Bird - 16 , , ,
mezcal, campari, black strap rum, ginger, pineapple, lime

Bubblegum Margarita - 16 , ,
bubblegum infused tequila, bazooka joe syrup, lime

Dr. Pepger Sangria * 15
vin de table, cognac, hibiscus, dr. pepper

Peach Cobbler - 1/ , , o
tequila, fino sherry, peach liqueur, passion fruit, lime

Bramble - 16 , ,
gin, spring blackberries, framboise, lemon

Root BeerFlip-16 ,
bourbon, averna, absinthe, vanilla, creme

Chet Baker - 18 ,
bourbon, aged rum, sweet vermouth, honey, bitters

World famous Slushie- 17
ask your ponyboy friend

NON-ALCOHOLIC

Tepache-Colada - 8
house-made mildly fermented pineapple with toasted
coconut

get a 3 oz taster +5

Dirty Soda -7
blackberry cordial, strauss family cream, cherry soda

Dr. Brown’s Soda « 6
cel-ray, root beer, black cherry

Seasonal Lemonade -8

Michelada - 10
n.a. beer, shoyu, sesame, tomato, chiles
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