
SHRIMP CEVICHE                                     
sweet peppers,  tropical fruit,  fresh lime, cilantro,
served with plantain chips

20

add fried or grilled chicken +$8, grilled or blackened snapper +14

CAESAR SALAD                                 
romaine, parmesan, croutons, caesar dressing 

BAYSIDE SALAD                                 
artisan greens, cucumber, mango, red onion, tomato,
citrus vinaigrette

14

16

SMASHBURGER                 
double beef patty, american cheese, special sauce,
lettuce, onion, pickles, brioche bun {add bacon +2}

NACHOS                                        
house-made queso, sour cream, guacamole, l ime,
cilantro, pickled red onion, roasted jalapeños, salsa
roja,  choice of chicken tinga or pork carnitas

CUBANO                             
roasted pork, ham, swiss cheese, pickles,  mustard,
mayo, house-made mallorca bread

KIDS
Served with fries or fruit 10

CHEESEBURGER 
american cheese, potato bun 

FRIES 5

FRESH FRUIT 5

SIDES

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

WINGS                            
six bone-in wings tossed in choice of:  guava bbq or
buffalo; served with ranch dressing

19

ENTREES

STARTERS

CHICKEN TENDERS                             
five piece; served with ranch, ketchup or bbq sauce

(CHILDREN 10 & UNDER)

CHICKEN TENDERS                          
three piece; served with ranch, ketchup or bbq sauce

Served with fries, side salad, or fresh fruit 

CAESAR WRAP                                   
romaine, parmesan, crouton crumb,  caesar dressing,
flour tortilla  {add fried or grilled chicken +8}

GRILLED CHEESE
american and cheddar cheese

8.21.26
healthy optionspicy

MOZZARELLA STICKS
marinara sauce

10

BAVARIAN PRETZEL
house-made cheese and mustard

19

10

SEASONAL FRUIT PLATE
pineapple,  melon, berries

12

21

18

GRILLED CHICKEN SANDWICH
duke’s mayo, lettuce, tomato, brioche bun
{add bacon +2, add cheese +1}

20

14

BLACKENED FISH SANDWICH
snapper, remoulade, cilantro lime slaw, lettuce,
brioche bun

24

18

(6PC)



FROZEN COCKTAILS

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

16

ON THE ROCKS

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

WINE BY THE GLASS

VILLA MARIA SAUVIGNON BLANC 
New Zealand 

MER SOLEIL CHARDONNAY 
California 

FOUR GRACES PINOT NOIR 
Oregon

RODNEY STRONG CABERNET SAUVIGNON 
California

SANTA MARGHERITA PINOT GRIGIO
Italy

WHISPERING ANGEL ROSÉ
France

STRAWBERRY DAIQUIRI                         
light rum, strawberry blend

TROPICAL MARGARITA                          
blanco tequila, strawberry, mango, lime,

PINA COLADA                                    
coconut rum, pina colada blend

DOWN BY THE BAY                              
ketel one cucumber mint vodka, watermelon, lemon, fresh mint, cucumber

LYCHEE GARDEN SPRITZ
tito’s handmade vodka, lychee, cucumber, lime, ginger ale

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

JUST PEACHY
maker’s mark bourbon, peach liqueur, lemonade, agave

CITRUS SPARKLER                              
vodka, yuzu citrus puree, lemon, mionetto prosecco

SMOKE ON THE LAGOON                        
espolon reposado, ancho reyes, lime, agave, jalapeno, tajin 

MIONETTO PROSECCO
Italy

18

16

16

16

18

16

12

14

16

16

18

16

11

6oz

16

21

27

18

24

24

24

9oz

add a float 
papa’s pilar dark rum, grand mariner

$5

s e r v e d  i n  a
f r e s h  p i n e a p p l e  o r  c o c o n u t

1 2

CANNED BEER
BUD LIGHT    

MICHELOB ULTRA          

MODELO           

KONA BIG WAVE GOLDEN ALE     

JAI ALAI IPA

ATHLETIC N/A ROTATING      

HIGH NOON   

SURFSIDE

(pineapple)

8

10

9

8

9

9

9

10

(assorted flavors)

BTL

44

56

72

48

64

64

64

BUCKETS
DOMESTIC

CRAFT/IMPORT

HIGH NOON/ SURFSIDE

40

45

50


	STARTERS
	SHRIMP CEVICHE
	sweet peppers, tropical fruit, fresh lime, cilantro, served with plantain chips

	NACHOS
	house-made queso, sour cream, guacamole, lime, cilantro, pickled red onion, roasted jalapeños, salsa roja, choice of chicken tinga or pork carnitas

	WINGS
	six bone-in wings tossed in choice of: guava bbq or buffalo; served with ranch dressing

	MOZZARELLA STICKS
	marinara sauce
	(6PC)


	CAESAR SALAD
	romaine, parmesan, croutons, caesar dressing

	BAYSIDE SALAD
	artisan greens, cucumber, mango, red onion, tomato, citrus vinaigrette
	add fried or grilled chicken +$8, grilled or blackened snapper +14



	ENTREES
	Served with fries, side salad, or fresh fruit
	SMASHBURGER
	double beef patty, american cheese, special sauce, lettuce, onion, pickles, brioche bun {add bacon +2}

	CUBANO
	roasted pork, ham, swiss cheese, pickles, mustard, mayo, house-made mallorca bread

	GRILLED CHICKEN SANDWICH
	duke’s mayo, lettuce, tomato, brioche bun
	{add bacon +2, add cheese +1}

	CAESAR WRAP
	romaine, parmesan, crouton crumb,  caesar dressing, flour tortilla  {add fried or grilled chicken +8}

	BLACKENED FISH SANDWICH
	snapper, remoulade, cilantro lime slaw, lettuce, brioche bun

	CHICKEN TENDERS
	five piece; served with ranch, ketchup or bbq sauce


	KIDS
	Served with fries or fruit
	CHEESEBURGER
	american cheese, potato bun

	CHICKEN TENDERS
	three piece; served with ranch, ketchup or bbq sauce

	GRILLED CHEESE
	american and cheddar cheese


	SIDES
	FRIES
	FRESH FRUIT
	BAVARIAN PRETZEL
	house-made cheese and mustard

	SEASONAL FRUIT PLATE
	pineapple, melon, berries

	(CHILDREN 10 & UNDER)

	FROZEN COCKTAILS
	add a float
	papa’s pilar dark rum,
	grand mariner
	$5
	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

	served in a
	fresh pineapple or coconut

	ON THE ROCKS
	DOWN BY THE BAY
	ketel one cucumber mint vodka, watermelon, lemon, fresh mint, cucumber

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

	JUST PEACHY
	maker’s mark bourbon, peach liqueur, lemonade, agave

	LYCHEE GARDEN SPRITZ
	tito’s handmade vodka, lychee, cucumber, lime, ginger ale

	SMOKE ON THE LAGOON
	espolon reposado, ancho reyes, lime, agave, jalapeno, tajin

	CITRUS SPARKLER
	vodka, yuzu citrus puree, lemon, mionetto prosecco


	CANNED BEER
	BUD LIGHT
	MICHELOB ULTRA
	MODELO
	KONA BIG WAVE GOLDEN ALE
	JAI ALAI IPA
	ATHLETIC N/A ROTATING
	HIGH NOON
	SURFSIDE
	(pineapple)
	(assorted flavors)


	BUCKETS
	DOMESTIC
	CRAFT/IMPORT
	HIGH NOON/ SURFSIDE

	WINE BY THE GLASS
	MIONETTO PROSECCO
	Italy

	MER SOLEIL CHARDONNAY
	California

	SANTA MARGHERITA PINOT GRIGIO
	Italy

	VILLA MARIA SAUVIGNON BLANC
	New Zealand

	WHISPERING ANGEL ROSÉ
	France

	FOUR GRACES PINOT NOIR
	Oregon

	RODNEY STRONG CABERNET SAUVIGNON
	California
	6oz
	9oz
	BTL



