
P O O L S I D E

SHAREABLES

Mojo Guac amole  . . . . . . . . . . . . . . . 22
Blue Corn Tortilla Chips, House-Made Salsa,

Micro Cilantro

Ceviche*  . . . . . . . . . . . . . . . . . . . . . 25
Fried Plantains, Blue Corn Tortilla Chips,

Shrimp, Lime, Cucumber Pico de Gallo, Micro Cilantro 

Roasted Pobl ano Queso  . . . . . . . . .  22
Blue Corn Tortilla Chips, Pico de Gallo,

Micro Cilantro

Add Chorizo  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   4

Loaded Cuban Street  Fries   . . . . . . . .  18
Ham, Sweet & Sour Pickled Relish,

Chipotle Aioli, Cotija Cheese

Green Chile  Chicken Pizza  . . . . . . . .  26
Crispy Flour Tortilla, Smoked Bacon Black Bean

Purée, Pico de Gallo, Oaxaca Cheese, Micro Cilantro

Citrus & Chile  Fruit  .  .  .  .  .  .  .  .  .  .  .  .  .   18
Watermelon, Pineapple, Dragon Fruit,

Cucumber, Jicama, Chamoy, Coconut, Mint

TACOS

Marinated Skirt  Steak (3)  . . . . . . . . .  21
Mojo, Tomatillo Pico de Gallo, Cotija Cheese,

Jalapeño, Micro Cilantro, Corn Tortillas

Chicken Al Pastor (3)  . . . . . . . . . . . .  21
Grilled Pineapple, Avocado Purée, Micro Cilantro,

Corn Tortillas

Rainbow C auliflower (3)  . . . . . . . . .  21
Charred Pineapple, Tropical Slaw,

Chili-Ginger Vinaigrette, Corn Tortillas

SALADS 

Cuban C aesar* . . . . . . . . . . . . . . . .  22
Romaine, Avocado, Manchego Cheese,

Masa Croutons, Fried Plantain Chips,

Ají Amarillo Caesar

Cobb  . . . . . . . . . . . . . . . . . . . . . . .  27
Romaine, Grilled Chicken, Avocado, Pico de Gallo,

Hard-Boiled Egg, Cotija Cheese, Smoked Bacon, 

Coriander Ranch 

Squash & Pomegranate  . . . . . . . . . . .  23
Arugula, Whipped Goat Cheese, Roasted

Butternut Squash, Pistachio Dust,

Pomegranate Vinaigrette 

Add to Any Sal ad   

Chicken  . . . . . . . . . . . 9   Shrimp  . . . . 10

Skirt Steak*  . . . . . . 13   Salmon*  . . . . 13   

SANDWICHES

Pulled Chicken Torta  . . . . . . . . . . . .  25
Braised Green Chile Chicken, Avocado,

Oaxaca Cheese, Caramelized Onions 

Cubano  . . . . . . . . . . . . . . . . . . . . . . 25
Braised Pork, Ham, Baby Swiss Cheese, Pickled

Onions, Sweet & Spicy Pickles, Chipotle Aioli 

Duarte  Burger*  . . . . . . . . . . . . . . . . 27
Guava BBQ Sauce, Arugula, Pepper Jack Cheese,

Crispy Onions, Candied Peppercorn Bacon

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.



COCKTAILS

Maté Mojito  . . . . . . . . . . . . . . . . . .  21
Tea Infused Vodka, Lime, Mint, Cucumber, Soda 

Let ter To A Friend  . . . . . . . . . . . . . .  21
Highland Tequila, Grapefruit, Lime, Soda

Margarita . . . . . . . . . . . . . . . . . . . .  21 
Highland Tequila, Lime, Agave, Curacao

(Blended or Rocks)

HELEN & MAUDE . . . . . . . . . . . . . . . .  21
Puerto Rican Rum, Coconut, Lime,

Mint, Demerara, Soda

Mai Tai  . . . . . . . . . . . . . . . . . . . . . . 21   
Puerto Rican Rum, Pineapple, Lime,

Curacao, Dark Rum Float

Daiquiri  . . . . . . . . . . . . . . . . . . . . .  21 
Puerto Rican Rum, Lime, Cane (Blended or Rocks) 

Strawberry, Peach or Mango

Piña Col ada  . . . . . . . . . . . . . . . . . .  21 
Puerto Rican Rum, Coconut, Pineapple, Lime (Blended)

Dark Rum Float  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   4

C aribbean Frosé  . . . . . . . . . . . . . . .  21
Puerto Rican Rum, Cava Rosé, Strawberry

Bell ini  . . . . . . . . . . . . . . . . . . . . . .  21
Sparkling Brut, Peach Purée

Coctel de  Coco  . . . . . . . . . . . . . . . . 24
Any Cocktail Served in a Fresh Coconut

DRAFTS

Valley Beer American Lager •
Spellbinder Hazy IPA • Big Spill Pils • 

Halfway to Hefen • Dos Equis Lager

16oz .  .  .   . . . . . . . . . . . . . . . . . . . . .  14

CANS

Michelob Ultra • Corona • Blue Moon •
Wrenovation West Coast IPA • High Noon •
Lady Banks Sour • Calidad Mexican Lager

Single  . . . . . . . . . . . . . . . . . . . . . . .  13
Bucket  (5)  .  .  .   . . . . . . . . . . . . . . . . . 58

WINES

Freixenet,  Sparkl ing Brut  . . . . . . . . . . . .  21
Poema ,  Sparkling Rosé  . . . . . . . . . . . . . .  21
Fleurs de  Prairie ,  Rosé  . . . . . . . . . . . . 22
Imagery,  Sauvignon Bl anc  . . . . . . . . . . . .  19

Cucumber Cooler  . . . . . . . . . . . . . . .  17
Cucumber, Seedlip Garden, Brazil Nut Orgeat,

Lemon, Soda

Beach Buck  . . . . . . . . . . . . . . . . . . .  17
Blackberry, Seedlip Spice, Lime, Demerara, Ginger Beer

Cocojito . . . . . . . . . . . . . . . . . . . . .  17
Cocoblend, Seedlip Grove, Mint, Lime, Demerara, Soda

Rhinestone  . . . . . . . . . . . . . . . . . . .  1 1
Non-Alcoholic Brew: Scottsdale, AZ

Best  Day Brewing  . . . . . . . . . . . . . .  1 1
Non-Alcoholic: Kölsch & West Coast IPA

Z E R O  P R O O F


