
S T A R T E R S  &  S A L A D S M A I N S

AHI TUNA "NACHOS"*    17
tropical pico, jalapeño, sriracha aioli, 

wakame, fried wontons

TIKI WINGS    15
rum, garlic, pineapple glaze, cucumber spears

TEQUILA SHRIMP CEVICHE*     16
avocado, radish, dried chilies, lime,  

cilantro, corn chips

CHICKEN TERIYAKI SKEWERS    15
pineapple, onion, bell pepper,  
ginger & chili dipping sauce

CAESAR SALAD  14
chopped romaine, parmesan,  

brioche crouton, classic dressing 
add grilled chicken 8, crispy chicken 7,  

mahi-mahi 11

TANGERINE, CUCUMBER &  
TOMATO SALAD     15

romaine lettuce, macadamia nuts,  
wonton chips, apple cider & miso vinaigrette 

add grilled chicken 8, crispy chicken 7,  
mahi-mahi 11

choice of fries, diced melon or potato chips

HHI BURGER*  18
twin patties, lettuce, tomato, onion,  

aged cheddar, buoy sauce, brioche bun

KIMCHI BURGER*    18
spicy cabbage kimchi, mango, 

gochujang aioli

SMOKED BRISKET QUESADILLA  17
roasted poblanos, caramelized onion, 

cheddar, comeback sauce

FRIED CHICKEN SANDWICH    17
shaved lettuce, roasted peppers, pickles, 

sliced tomato, honey mustard

LOST AT SEA F ISH SANDWICH    19
grilled achiote-marinated snapper, 

pickled mango aioli, romaine, brioche bun

CHARGRILLED MAHI-MAHI  
STREET TACOS    18

sweet chili slaw, cucumber, edamame, 
sesame & ginger glaze, flour tortillas

GRILLED JERK CHICKEN WRAP    17
black beans, white rice, sweet plantains, 

guava & rum jam 

CHILLED LOBSTER ROLL  MP
toasted bun, duke’s mayo, 

celery seed, chive

    Gluten-Friendly        Vegan        Dairy-Free        Contains Nuts/Peanuts

Gluten-friendly bread available upon request. 

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

20% service fee will be added for parties of 6 or more.

P O O L  M E N U

S W E E T S

ICE CREAM COOKIE SANDWICH  8
chocolate chip cookies,  
vanilla bean ice cream

PINEAPPLE & YUZU BREEZE     9
coconut pudding,  

pineapple & yuzu compote, mint

O M N I  K I D S ’

CHICKEN TENDERS  12
grilled or fried

GRILLED CHEESE  12
classic american cheese,  

buttered toast

KID'S CHEESEBURGER  12
smash patty, american cheese

JUMBO HOT DOG  12
all-beef frank, toasted bun

choice of fries, diced melon or potato chips



C O C K T A I L S

S P I R I T - F R E E

B E E R S

W I N E S  B Y  T H E  G L A S S

PRICKLY HIBISCUS L IMEADE  16
ketel one vodka, prickly pear rose, lime

HUGO SPRITZ  14
lunetta prosecco, st. germain elderflower, 

q club soda, mint

GINGER MEZCAL PLAYA  17
dos hombres mezcal, patrón silver tequila, 

ginger, lime, honey, cucumber, 
coors banquet

LAVENDER ISLE  17
gray whale gin, lavender, lime, 

blueberry, q tonic water

HONEYDEW LEMONADE  19
garrison brothers honeydew bourbon 

whiskey, honey, lemon, sugarcane

WATERMELON AGUA FRESCA  10
lyre's agave spirit, 

charred jalapeño & cilantro syrup, 
watermelon, lime, q soda water

BUD LIGHT  7

MILLER L ITE  7

COORS BANQUET  7

MICHELOB ULTRA  7

CORONA LIGHT  8

HEINEKEN  8

MODELO ESPECIAL  8

MICHELOB ULTRA ZERO N/A  7

ATHLETIC BREWING 
RUN WILD IPA N/A  7

W H I T E  &  R O S É

H A R D  S E L T Z E R S  & 

T E A

HIGH NOON VODKA SELTZER  8

SUN CRUISER HARD TEA  8

TOPO CHICO HARD SELTZER  8

R E D
J. LOHR PURE PASO PROPRIETARY BLEND |  17 | 25

GREENWING WILLAMETTE VALLEY PINOT NOIR |  15 | 22

DASHWOOD SAUVIGNON BLANC |  14 | 21

KENDALL-JACKSON CHARDONNAY |  13 | 19

ROSE GOLD ROSÉ |  16 | 24

ZENATO PINOT GRIGIO |  15 | 22

S PA R K L I N G
TREVERI CELLARS BLANC DE BLANCS |  14 | 21

6 o z  |  9 o z


