THE CABANAS

FOOD MENU

AT OCEAN

Fresh Fruit
Sliced Melon, Seasonal Berries,
Sweet Greek Yogurt Dip

22

SNACKS & SHAREABLES

Ahi Tuna Bowl

Rice, Avocado, Cherry Tomato, Wasabi Crema

27

Chilled Shrimp 25
Yogurt Parfait 21 Green Tea Poached Shrimp,
Honey-Vanilla Greek Yogurt, Cilantro-Lime Cocktail Sauce
House-Made Granola, Seasonal Berries Cabana Salad 20
Chips & Salsa 14 Mixed Lettuce, Cherry Tomato, Cucumber,
Roasted Tomato, Jalapefio, Onion, Carrots, Goat Cheese, Champagne Vinaigrette
Cilantro, House-Made Tortilla Chips Add Chicken 6 | Shrimp 8
Chips & Guacamole 16 Caesar Salad 20
Avocado, Jalapeio, Onion, Cilantro, Romaine, Parmesan, Rustic Croutons,
House-Made Tortilla Chips Classic Dressing
Crudité Plate 19 Add Chicken 6 | Shrimp 8
Heirloom Baby Carrots, Olives, Hummus, Vegetable Spring Rolls (5) 16
Seasonal Vegetables, Grilled Naan Sweet Chili Sauce
SANDWICHES & HANDHELDS
All Served with House Chips
Breakfast Sandwich 16 Lobster Roll 37
Bacon, Fried Egg, Cheddar Cheese, Tarragon Aioli, Split Top Toasted Bun
All-Butter Croissant Turkey Club Wrap 22
Cabana Burger 24 Roasted Turkey, Crispy Bacon, Mayo,
Tri-Blend Beef, Cheddar Cheese, Lettuce, Tomato, Flour Tortilla, Pickle
k:t;ué:e, Tomalth PICkLe Chicken Tender Box (6) 17
R vocado 3 Choose BBQ Sauce | Ranch | Honey Mustard
Grilled Chicken Sandwich 22
Marinated Chicken Breast, Lettuce,
Tomato, Pickle .
Add Bacon 3 | Avocado 3| Cheddar Cheese 2 French Fries 12
Sea Salt
Add Cheese Sauce 2
DESSERT
Frozen Fruit Pops 8

Choose Mango | Coconut | Berry

Menu subject to change. Consuming raw or undercooked foods may increase the risk of getting a foodborne illness.




THE CABANAS

SPECIALTY COCKTAILS

Ocean Orange or Grapefruit Crush 16
Kiki Vodka, Fresh Squeezed Juice, Triple Sec,
Sprite, Fresh Fruit

Prosecco Pops 17
Prosecco, Frozen Berry Popsicle

Perfect Paloma 16
Patrén Reposado, Grapefruit, Agave,

Lime, Soda

Pretty in Pink 16

Tito's Handmade, Lime, Cranberry, Malibu,
Splash of Sprite

Mai Tai Me 16
Bacardi, Cointreau, Amaretto, Lime,
Pineapple, Mint

FROZEN COCKTAILS 17
Piira Colada

Bacardi, Coconut, Pineapple

Margarita
Patrén Silver, Cointreau, Lime

Strawberry Daiquiri
Bacardi, Simple Syrup

COCKTAILS 15

Aperol Spritz
Aperol, Prosecco, Soda Water, Orange

Bloody Mary
Tito's Handmade, Fresh Bloody Mary Mix,
Salted Rim, Olive, Bacon Strip

Mojito

Classic, Strawberry, Passion Fruit or Mango
Bacardi, Club, Lime, Classic Syrup

or Fruit Puree, Mint

AT OCEAN

WINE

Champagne & Sparkling Gls / Btl
Veuve Cliquot Yellow Label, Brut, 150
France, NV 375 ml

Cava Brut, Marques de Caceres, 12/ 65
Catalonia, Spain, NV

Prosecco Rosé, Jeio, 15/75

Italy, NV

Moscato D'Asti, Michele Chiarlo Nivole, 157 75
Piemonte, Italy, NV

White

Sauvignon Blanc, Lobster Reef, 14/75
Marlborough, New Zealand, 2022

Chardonnay, Carpe Diem 15/75
Anderson Valley, California, 2020

Pinot Grigio, Santa Margherita 22/88
Anderson Valley, California, 2022

Rosé

Cotes de Provence Rosé, Miraval, 19 /80

Provence, France, 2022

BUCKETS OF 6

Beer 50
Corona, Miller Light, Michelob Ultra
or Seeds of the Ocean

Spiked Seltzers & Canned Cocktails 56
High Noon Pineapple, Sun Cruiser Lemonade,
or Beach Whiskey Strawberry Lemonade

BOTTLE LIST

Champagne

Moét & Chandon, Imperial 195
Moét & Chandon, Nectar Imperial Rosé 295
Veuve Clicquot, Yellow Label, Brut 275
Dom Pérignon 495
Vodka

Ketel One 275
Grey Goose 325
Tito's 295
Rum

Bacardi 275
Malibu 275
Captain Morgan 275

Gin

Bombay Sapphire 275
Whiskey

Jack Daniel's 250
Bourbon

Maker’s Mark 295
Cognac

Hennessy V.S. 295
Tequila

Patrén Silver 275
Patrén Reposado 295
Casamigos Blanco 275

Menu subject to change. Consuming raw or undercooked foods may increase the risk of getting a foodborne illness.



