Pool Bar & Courtyard All Day
COCKTAILS

e

Saint Vincent Spritz 14

aperol, grapefruit, rosemary-honey, sparkling wine

Italian Margarita 15
lunazul tequila, cappelletti aperitivo, lime, citrus salt

Classic Negroni Sbagliato 15

campari, cocchi torino, sparkling wine, orange

Hurricane 75 15

el dorado 5yr rum, fassionola, lemon, sparkling wine

Birds of Paradise 16
ford’s london dry, lillet blanc, giffard apricot, lemon, basil

Charlie’s Frozen Hurricane 15
bounty white rum, el dorado 5yr rum, passion fruit, lemon,
angostura bitters
Add a Dark Rum Float with plantation OFTD +2

Nostra Paloma 18
LALO tequila, salted grapefruit, campari, lime, soda

NON ALCOHOLIC

<G

N/A Paloma 16

Little Saints NA mezcal, NA italian apertif, salted grapefruit, lime, soda

BEER N/A BEVERAGES
e e
Zony Pony Pilsner 4 Cold Brew 4.5
Pacifico 6 Sprite 3.5
Gnarly Barley Jucifer IPA 7 Diet Coke 3.5
Gnarly Barley Skater Aid 7 Richard’s Sparkling Rainwater 5
Tin Roof Voodoo APA 7 Pineapple Lemonade 4.5
Beck’s N/A 6

WINE BY THE GLASS

e

SPARKLING
Bisson Glera Prosecco, Liguria ITA 14/68
J.B. Adam Brut Rosé, Crémant d'Alsace FRA 18/88
Delamotte Brut, Champagne FRA 26/128

WHITE

Duncan Savage Salt River Sauvignon Blanc,
Western Cape ZA 15/58

Flowers Chardonnay, Sornoma Coast CA 22/86

ROSE

Cicada’s Song Tibouren,
Coteaux dAix-En-Provence FRA 15/58

ORANGE

Field Recording ‘Skins’ Chenin Blanc Blend,
Central Coast CA 15/58

RED
Prisma Piont Noir (Chilled), Casablanca CHL 14
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Pool Bar & Courtyard All Day

SNACKS

<

Shrimp Cocktail 19

shrimp & cocktail sauce

Zucchini Fritti [8

green caesar Jip

Parmesan Truffle Fries 12

served with aioli

Chilled Crudo Plate 24

olive oil, capers. chive
Grilled Yellowtail Carpaccio 24

pistachio, mint, bottarga

SALADS

e

Arugula, Curly Cress & Parmesan 16

black truffle vinaigrette
Additions:
Pan-Roasted Chicken 9
Chilled Gulf Shrimp 11

Sammie’s Caesar Salad 18

white anchovies, pecorino, chili breadcrumbs
Additions:
Pan-Roasted Chicken 9
Chilled Gulf Shrimp I1

Italian Cobb 19
little gems, garden cress, 9-minute egg, crispy pancetta,
gorgonzola dulce, avocado

Additions:
Pan-Roasted Chicken 9
Chilled Gulf Shrimp [1

SANDWICHES

e

Lobster Salad Sandwich 41

toasted brioche, butter lettuce, salt & vinegar chips

Heirloom Tomato Ciabatta 2I

Jfresh mozzarella, pesto aioli

STV Club 18

smoked turkey, prosciutto, bacon, provolone, lettuce, tomato, aioli

Pan-Roasted Wagyu Burger 24

fontina, sweet pepper & onion, garlic aioli

PASTA

e

Spaghetti Pomodoro 22

eggplant, ricotta salata, fresh basil
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