
POOLSIDE

Feel  Good  Food

MENU
AVAILABLE EVERY DAY

11AM-5PM

WHITES
THE VINES

CHARDONNAY 
CAVE DE LUGNY, Burgundy (unoaked)   � 13 / 17
LA CREMA, Monterey SUS	       	      � 16 / 20 

SAUVIGNON BL ANC
13 CELSIUS, Marlborough� 13 / 17
KIM CRAWFORD, New Zealand SUS� 16 / 20

PINOT GRIGIO
CAPOSALDO, Italy SUS � 13 / 17
SANTA MARGHERITA, Italy � 18 / 22

REDS
CABERNET SAUVIGNON
JOEL GOTT 815, California � 16 / 20
DAOU, Paso Robles � 18 / 22

PINOT NOIR
ACROBAT, Oregon ORG � 14 / 18
MEIOMI, California SUS � 17 / 21

OTHER REDS		
0-60 RED BLEND, Molina � 14 / 18   
ALAMOS, MALBEC, Argentina � 14 / 18   
VILLA ANTINORI, Super Tuscan, Tuscany � 16 / 20 
THE PRISONER, Red Blend, Napa � 19 / 23 

ROSE
FLEURS DE PRAIRIE, France � 16 / 20
WHISPERING ANGEL, France � 17 / 21

6oz / 9oz

EL IX IRS
ZERO PROOF  / 10

OUR SODAS

THE ESSENTIAL V/GF
Organic Beet, Carrot & Apple Juice, Aloe Vera, 

Ginger, Lemon, Rosemary, Blackberries, Raspberries

CUKE OF EARL V/GF
Organic Coconut Water & Agave Nectar,

Smashed Cucumber, Lemon, Mint, Plant Chlorophyll

WHAT’S UP DOC V/GF
Organic Carrot Juice & Aloe Vera, Pineapple and 

Lemon Juice, Agave, Turmeric, Ginger, Cilantro

THE REMEDY V/GF
Green Tea, Pomegranate Juice, Organic Agave, 

Lemon, Blueberries, Raspberries, Mint, Club Soda

PINEAPPLE EXPRESS V/GF
Pineapple, Apple & Orange Juice, 

Orange Blossom Water, Coconut Milk, Mint

VINTAGE COLA
ORANGE SQUEEZE

GINGER ALE

LEMON LIME
CLASSIC ROOT 

BEER

Sip Your Way to Wellness
Bursting with fresh herbs and organic produce, these 
vibrant zero-proof drinks are crafted for maximum 
refreshment and wellness, blending nature’s finest 

flavors and nutrients to fuel the body. 

A healthier choice packed with
bold flavor + gut-friendly prebiotics.

4.95 GLUTEN FREE - GF | VEGAN - V | VEGETARIAN - VEG
ORGANIC - ORG | SUSTAINABLE - SUS



GLUTEN FREE - GF | VEGAN - V | VEGETARIAN - VEG
HIGH PROTEIN - HP+ | LOW NET CARBS -LC

AVOCADO CUCUMBER TARTARE V/LC
Ginger Lime Dressing, Lavash Herb Crisp / 16
ADD: Yellowfin Tuna Tartare / 8

PINE NUT ~ PEPPER HUMMUS V
Toasted Naan Bread, Garden Crudité, Lemon EVOO / 16

ROASTED BUFFALO CAULIFLOWER CROWNS V/GF/LC
Vegan Ranch Dressing, Celery & Carrots / 16

OVEN BAKED YUKON GOLD “FRIES” V/GF / 6
HOUSE MADE POTATO CHIPS V/GF / 6
PAPAS BRAVAS WITH SPICED AIOLI V/GF / 8
ROSEMARY PARMESAN “OVEN FRIES” VEG/GF / 8

THE REAL GREEK GF/VEG/LC
Organic Tomatoes, Cucumbers & Peppers, Feta,
Red Onion, Olives, EVOO Oregano Dressing / 19 

THAI CRUNCH GF/LC
Soy Grilled Salmon, Watercress, 
Shaved Cabbage & Carrots, Chili Cucumbers, 
Avocado, Sesame Ginger Dressing, 
Toasted Cashews / 27

BEET IT GF/VEG/LC
Arugula, Goat Cheese, Roasted Beets, Pistachios, 
Pickled Red Onions, Organic Shaved Apples, 
White Balsamic Vinaigrette / 19

CHICKEN PAILLARD & ARUGULA GF/HP+/LC
Organic Grape Tomatoes, Shaved Parmesan, 
Red Onions, Mediterranean Vinaigrette / 25 

CHOP CHOP CHEF’S SALAD GF/HP+/LC
Romaine Hearts, Chicken, Bacon, Swiss Cheese, 
Egg, Tomato, Chickpeas, Cucumbers, Avocado, 
Radish, FT House Dressing / 25

GREENS/THE GARDEN

SHARABLES

SIDES

FL ATBREADS
All Flatbreads are made on a Lavash Crust

Substitute Cauliflower Crust $4

HANDHELDS
Served with our House Made Slaw

Salmon Scallopini / 12
Shrimp / 12

Seared Tuna / 12 

Hanger Steak Bites / 13
  Grilled Chicken Paillard / 12

Roasted Tofu / 7

ADD-ONS

CILANTRO LIME CHICKEN
Enchilada Sauce, Cheddar & Manchego Cheese, 
Toasted Corn Pico, Avocado Crema / 19

MARGARITA NAPOLETANA VEG
House Made Pomodoro & Mozzarella Cheese,Organic Tomatoes, 
Torn Basil / 16

WILD MUSHROOM & GOAT CHEESE VEG 
Balsamic Fig Braised Onions, Organic Grape Tomatoes,  
Baby Arugula / 19

PRETZEL BURGER HP+
Grass-Fed Beef Burger, LTO, House Made Pickles / 17
ADD: Cheddar, Bacon, Avocado / 2 each 

FARMER’S TURKEY CLUB HP+ 
ALL CHOPPED ~ Oven Roasted Turkey, Turkey “Crispies”,
Lettuce, Tomato, Pickle, Farmer’s Chili Aioli,
Toasted Organic Farmer’s Baguette / 19

CHICKEN & CRISPY EGGPLANT PARM
Garlic Toasted Ciabatta, Grilled Chicken Paillard, 
Crispy Eggplant, Roasted Tomato, Parmesan Wafer, Arugula, 
Aged Balsamic, DIY Farmhouse Secret Sauce / 19

CAESAR’S POCKET
Organic High Protein Pita, Grilled ABF Chicken, 
Hearts of Romaine, FT Special Caesar Dressing, 
Organic Egg, Crispy Aged Parmesan / 18

FUNKY BUDDAH HOP GUN� 8
MODELO, Especiale� 8
LA RUBIA, Blonde Ale� 8

HEINEKEN� 7
HEINEKEN 
0.0� 6

MILLER LITE�6
MICHELOB 
ULTRA� 6

CORONA� 7 
STELLA 
ARTOIS� 7

DRAFT BEER

BOT TLED

BREWS

THE BOUNTY
Tito’s Vodka, Passion Fruit, Lemon, Agave, Blackberries / 15

PINEAPPLE EXPRESS MOJITO
Rum Haven Coconut Rum, 

Pineapple Express Elixir, Mint, Lime, Agave / 15

SPICY MAYAN MELON
Casamigos Jalapeno Tequila, Strawberry, 
Peach, Lime, Jalapeno & Cucumber / 16

KEY LIME MARTINI 
Absolut Vodka Vanilla, Coco Lopez, Fresh Lime Juice / 15

COCKTAILS

BUBBLES
GEMMA DI LUNA
Moscato, Italy / Split 13

MIONETTO PROSECCO SUS
Italy / Split 13

MIONETTO ROSE PROSECCO SUS
Italy / Split 13

Some items may be served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions. Your meal may contain 
traces of flour as we are not a gluten-free facility.


