
WINE

Sparkling 6oz   

treveri cellars  
blanc de blancs brut zero 15

chandon rosé (187ml) 20

white & rosé 6oz  |9oz   

decoy sauvignon blanc 14  |  20  

wente chardonnay 14  |  20  

rose gold rosé 14  |  20  

red 6oz  |9oz   

elouan pinot noir 15  |  21  

joel gott “washington blend” 13  |  18 

BEER

Draft 8
please ask your server for the 
rotating draft options 

Domestic 8
michelob ultra

coors light

bud light

miller lite

Imported 9
corona extra lager

dos equis lager

Craft 9
new belgium voodoo ranger  
juicy haze ipa

shiner bock

Ciders & Seltzers 8
high noon hard seltzer

long drink citrus, zero sugar 
citrus, cranberry or peach  

surfside iced tea & vodka

NON- ALCOHOLIC
AQUA PANNA (500ml) 4

S.PELLEGRINO (500ml) 5

S.PELLEGRINO CIAO! 8
blood orange, peach, lime & cherry

RED BULL ENERGY DRINK OR SUGARFREE 7

OWEN’S SODAS 6
ginger beer, tonic, club sod or  
rio red grapefruit

Signature Tiki Drinks
THE COCONUTTY ISLANDER   24
served in a fresh coconut, myers’s 
platinum rum, coco reàl, chinola 
passion fruit liqueur, coconut 
water, lime, macadamia liqueur

totem’s kiss   18
choice of bacardí reserva ocho gold rum  
or grey goose vodka, vanilla reàl,  
allspice liqueur, lime, orange,  
cinnamon, angostura bitters

the bitter birdie   19
myers’s dark rum, campari,  
chinola pineapple liqueur, lime,  
angostura bitters

the tropical tease 18
casamigos blanco tequila, ilegal 
mezcal, raspberry reàl, lemon, 
pineapple, crème de cacao

mai tai have another 17
bacardí reserva ocho gold rum, 
myers’s dark jamaican rum, orgeat, 
orange, lime

donovan’s reef 17
monkey shoulder blended malt scotch,  
crisp apple reàl, lemon, pineapple,  
triple sec, ancho reyes chile liqueur

Craft cocktails
ISLAND JULEP 16
wild turkey whiskey, pineapple, 
ginger, mint 

BITTERSWEET HEAT 16
ketel one vodka,  
grapefruit, coconut, lime,  
crappy’s fire tincture

CREAMSICLE TIDES 14
grey goose vodka, french vanilla, 
lemon, orange, owen’s club soda

mocktails
DESIGNATED DIVER   12
passion fruit reàl, vanilla reàl, lemon, 
orange, tonic water, n/a cuban bitters

dry tai 12
beachbum berry’s latitude 29 wiki wiki  
mai tai mix, lime, soda water

 signature drink



Island Bites

CANE SUGAR SHRIMP SKEWERS   19
jalapeño-cilantro yogurt

CHICKPEA HUMMUS     17
hot & sour eggplant,  
aleppo pepper, tortilla chips 

GRAIN BOWL     14
charred corn, avocado, black beans, 
pickled fresno chilis, quinoa, 
tamarind-agave vinaigrette 

SOUTHERN TRIO DIP   14
smoked pimento spread, salsa 
rioja, guacamole, pickled okra, 
tortilla chips

CRISPY CHICKEN WINGS 17
choice of buffalo butter sauce, 
bourbon bbq or lemon pepper  
chili crisp, served with  
celery & carrots, buttermilk ranch   

Hula Harvest
CAESAR SALAD   14
charred corn, avocado,  
cornbread croutons, pancetta, 
black pepper caesar
Add chicken 9 | Shrimp 11Add chicken 9 | Shrimp 11

LITTLE PALM PLATES 
served with a fruit cup or  
apple juice

JUNIOR CHEESEBURGER 12
5oz burger patty,  
american cheese, brioche bun

CHICKEN TENDERS 12
crispy chicken, kettle chips,  
baby carrots, buttermilk  
ranch dressing

PB & J SANDWICH   10
all-natural peanut butter, 
strawberry jelly

EntrÉes
served with a side of kettle chips, 
side salad or fruit cup

ANCHO AGAVE 
BBQ CHICKEN QUESADILLA 20
chipotle crema, cotija, pico, 
radish, lime

PORK BAO BUNS (3)   22
bbq glaze, coriander, red chile, 
sesame, cashew 

CRISPY CHICKEN SANDWICH 22
spicy orange glaze, kale slaw, 
bread & butter pickles,  
chipotle aioli 

SWICY BURGER* 22
sweet pepper jam, candied bacon, 
fried jalapeño, ranch aioli, 
brioche bun

TURKEY WRAP   20
smoked turkey, bibb lettuce, 
havarti cheese, tomato,  
thai chile & cranberry cream cheese, 
flour tortilla 

PEPPERONI PIZZA 20
italian flatbread,  
buttermilk ranch

TROPICAL FRUIT & BERRY CUP   7

ICE CREAM single | double 6 | 12
vanilla, chocolate or strawberry

COWBOY COOKIE   6
chocolate chips, coconut, oatmeal, 
pecans, brown sugar 

KEY LIME PANNA COTTA  9
cinnamon graham crumble,  
vanilla pineapple compote 

tiki Treats

  GLUTEN-FRIENDLY |   VEGAN |   CONTAINS NUTS/PEANUTS |   DAIRY-FREE

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please notify us of any food allergy. 

An 18% service charge will be added for parties of 6 or more.An 18% service charge will be added for parties of 6 or more.


