
 signature drink

WINE

bubbles
treveri cellars  
blanc de blancs brut zero, wa 14

la marca prosecco, ita (187mL) 14

chandon rosé, ca 21

chandon garden spritz, ca 21

veuve clicquot yellow label, fra 40

White & ROsÉ 6oz  |9oz   

zenato pinot grigio,  
delle venezie, ita 12  |  17

decoy sauvignon blanc, ca 17  |  24

wente chardonnay, ca 13  |  18

rose gold rosé,  
côtes de provence, fra 15  |  21

whispering angel, fra 15  |  21

Red 6oz  |9oz   

elouan pinot noir, or 15  |  21

BEER

Draft
dos equis 8

michelob ultra 7

blue moon belgian white ale 8

rollertown ipa 8

Craft
rollertown big german kölsch 7

community mosaic ipa 8

Domestic
coors light 7

miller lite 7

yuengling lager 8

michelob ultra 7

Imported
corona extra lager 8

heineken 7

Seltzers 9
high noon hard seltzers 8

white claw hard seltzers 8

happy dad hard seltzers 8

NON-ALCOHOLIC
heineken 0.0 8

cocktails
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   17
choice of bacardí reserva ocho gold rum  
or grey goose vodka, vanilla reàl,  
allspice liqueur, lime, orange,  
cinnamon, angostura bitters

the bitter birdie   16
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 18
monkey shoulder blended malt scotch,  
crisp apple reàl, lemon, pineapple,  
triple sec, ancho reyes chile liqueur

mocktails
DESIGNATED DIVER   14
passion fruit reàl, vanilla reàl, lemon, 
orange, tonic water, n/a cuban bitters

dry tai 14
beachbum berry’s latitude 29 wiki wiki  
mai tai mix, lime, soda water

Non-alcoholic 

S.Pellegrino 500ml 5

S.Pellegrino Essenza 7

Acqua Panna 500ml 5

Red Bull Regular & SugarFree 7

Owen’s Mixers 5



  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. 

A 20% service charge will be added to all parties.A 20% service charge will be added to all parties.

Mains
ANCHO-AGAVE BBQ  
CHICKEN QUESADILLA 18
dragon fruit pico de gallo

KOREAN PORK BAO BUNS  16
bbq glaze, coriander, red chile, 
sesame, cashew

CRISPY CHICKEN SANDWICH 18
spicy orange glaze, kale slaw, 
bread & butter pickles,  
chipotle aioli, fries

CLASSIC BURGER* 17
smash patties, american cheese, 
lettuce, tomato, onion, pickles, 
smash sauce, brioche bun, fries

SWICY BURGER* 20
sweet pepper jam, candied bacon, 
fried jalapeño, ranch aioli, 
brioche bun, fries

ADULT TENDERS 18
crispy breaded chicken tenderloins, 
hot honey ranch, honey mustard, fries

AL PASTOR “TACOS” 15
achiote-marinated mushrooms, 
cabbage slaw, poblano crema,
pico de gallo, flour tortillas

LITTLE PALM PLATES
for children 12 and younger,  
choice of french fries, fruit or 
fresh vegetable sticks

CHICKEN TENDERS 13
ALL-BEEF HOT DOGS 13
GRILLED CHEESE 12
CHEESEBURGER 14

tiki treats
MANGONADA CHIA PUDDING 10
agave chia pudding, fresh mango, 
strawberry chamoy,
tamarind candy straw

Key Lime Panna Cotta 11
cinnamon graham crumble,  
spiced pineapple compote

Shareables
SALSA, GUACAMOLE & QUESO 20
tortilla chips

CHIPS & DIP 12
ranch-seasoned potato chips, 
caramelized onion dip

CRISPY CHICKEN WINGS 14
hot honey buffalo sauce, blue 
cheese, ranch, crudités

FRUIT BOWL   15
seasonal fruit, local texas honey

MANGO & HABANERO 
SEA BASS CEVICHE*   16
taro chips

SPANISH CRUDITÉS    14
tajín lime glaze, tomatillo hummus, 
crispy hominy

CORN RIBS  12
jalapeño, honey butter

Hula Harvest
add chicken 6, salmon* 9, shrimp 10, add chicken 6, salmon* 9, shrimp 10, 
wagyu strip steak* 15 to any saladwagyu strip steak* 15 to any salad

TUNA POKE*  20
sushi rice, avocado, cucumbers, 
edamame, wakame, sriracha aioli

CAESAR SALAD  13
baby gem, parmesan crisps,  
fried capers, focaccia croutons, 
caesar dressing

COBB SALAD  16
seasonal greens, scallions, eggs, 
applewod-smoked bacon, tomato,
point reyes bleu, ranch dressing

GRAIN BOWL    12
charred corn, avocado, beans, 
pickled fresno chilis, quinoa,
tamarind-agave vinaigrette

pizzas
PEPPERONI 20
mozzarella, parmesan, marinara, 
pepperoni

CHEESE 18
mozzarella, parmesan, marinara


