
p o o l  k i t c h e n

t o r t i l l a  & g u a c a m o l e    1 6

c r u d i t e    1 4
veggies, house-made ranch

l i t t l e  g e m  l e t t u c e s    1 6
crispy chickpeas, lemon vinaigrette 
add chicken   10

f r i e d  c h i c k e n  s a n d w i c h    2 5
white lightning sauce, pickles, served w/ chips

f i s h  t a c o s    2 2
beer batter, cole slaw, cilantro, pickled jalapenos

l o b s t e r  r o l l    3 6
brown butter, fresh herbs, served w/ fries 

k i d ’s  m e n u

k i d ’s  c r u d i t e    8
veggies, house-made ranch

f r e n c h  f r i e s    1 0

c h i c k e n  f i n g e r s    1 4
served w/ fries 

h o t  d o g   1 2
potato roll, served w/ chips 

g e l a t o  i c e  c r e a m  s a n d w i c h    8

o r g a n i c  i c e  p o p    5



P o o l  B a r    1 6
w o r k  l i f e  b a l a n c e
aperol, hibiscus, peach, lemon, sparkling wine

s u n s e t  s a n g r i a
tempranillo, vermouth, spanish brandy, 
blood orange current cassis, cinnamon

d a n d y  s h a n d y
Inness lager, chamomile oleo saccharum, lemon

f r o z e n  m e l o n  m a r g a r i t a
blanco tequila, citrus, canteloupe, melon liqueur

f r o z e n  p i n a  c o l a d a  ( n / a )  1 2
coconut cream & milk, pinepple, orange 
add rum $4

W i n e s  b y  t h e  G l a s s  1 5  
•  s p a r k l i n g •  w h i t e
•  r o s é •  o r a n g e
•  c h i l l e d  r e d

B e e r  & C i d e r
I n n e s s  x  A r r o w o o d ,  L a g e r    7

A r r o w o o d ,  P o l l y,  I P A   1 3 

G r a f t  C i d e r,  F a r m  F l o r   1 3

N o n - A l c o h o l i c  D r i n k s
p o m e g r a n a t e ,  l e m o n  s o d a    1 1

g i n g e r,  m i n t ,  l i m e a d e    1 1 

c o c a  c o l a ,  d i e t  c o k e ,  S p i n d r i f t    6

i c e  t e a    4    cold brew coffee   6

Al’s Classic, n./a beer (less than 0.5%)   10 


