
P O O L S I D E

SHAREABLES

Chips  & Salsa. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15
Blue Corn Tortilla Chips
Add Mojo Guacamole. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Ceviche* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22
Shrimp, Lime, Cucumber Pico de Gallo

Queso Dip .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Blue Corn Tortilla Chips, Roasted Poblano, 
Pico de Gallo, Cilantro
Add Chorizo. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2

TACOS

Marinated Skirt  Steak (3) . .  .  .  .  .  .  .  .  .  19
Mojo, Tomatillo Pico, Cotija Cheese, Jalapeño, Cilantro

Chicken Al Pastor (3) . .  .  .  .  .  .  .  .  .  .  .  .  19
Grilled Pineapple, Avocado Puree, Micro Cilantro

Rainbow C auliflower (3) .  .  .  .  .  .  .  .  .  .  19
Charred Pineapple, Tropical Slaw,
Chili-Ginger Vinaigrette

OAXACAN PIZZAS

Tropic al Prosciut to .  .  .  .  .  .  .  .  .  .  .  .  . 25
Crispy Edge Flour Tortilla, Manchego Cheese Sauce,  
Serrano, Pineapple, Micro Cilantro

Green Chile  Chicken. .  .  .  .  .  .  .  .  .  .  .  .  . 25
Crispy Edge Flour Tortilla, Smoked Bacon Black 
Bean Purée, Braised Chicken, Pico, Oaxaca Cheese, 
Micro Cilantro

SALADS 

Quinoa & Avoc ado .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19
Watercress, Cherry Tomatoes, Quinoa,
Avocado, White Balsamic Vinaigrette

Ensal ada Fresc a .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   19
Arugula, Sliced Pear, Shaved Manchego,
Toasted Pepitas, Lemon Garlic Dressing

Cuban C aesar* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  20
Romaine Lettuce, Masa Croutons, Avocado 
Shaved Manchego, Crushed Plantain Chips

Cobb.   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25
Grilled Marinated Chicken, Avocado, Pico, Egg, Cotija, 
Applewood Smoked Bacon, Coriander Ranch

Add to Any Sal ad
Steak* . .  .  .  .  .  .  . . . .10   Salmon* . .  .  .  . 12   Chicken	. .  .  .  .  .  8 
Shrimp. .  .  .  .  .  . 9

SANDWICHES

Pulled Chicken Torta .  .  .  .  .  .  .  .  .  .  .  .   22
Braised Green Chile Chicken, Avocado, Oaxaca Cheese, 
Caramelized Onion, Baguette, Served with Fries 

Cubano .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23
Braised Pork, Ham, Baby Swiss, Pickled Onions, 
Sweet & Spicy Pickles, Chipotle Aioli, Bolillo Roll,  
Served with Fries

Duarte  Burger* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25
Chargrilled Local Beef Patty, Guava BBQ Sauce,  
Arugula, Pepper Jack Cheese, Tobacco Onions, Black Pepper 
Candied Bacon on a Brioche Bun, Served with Fries

*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 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
Tea Infused Vodka, Lime, Mint, Cucumber, Soda 

Let ter  To A Friend .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Highland Tequila, Grapefruit, Lime, Soda

Margarita. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18 
Highland Tequila, Lime, Agave (Blended or Rocks)

HELEN & MAUDE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20
Puerto Rican Rum, Coconut, Lime, Mint, Soda

Mai  Tai .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18  	
Puerto Rican Rum, Lime, Curacao, Myers’s Dark Rum Float

Daiquiri .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18 
Puerto Rican Rum, Lime, Cane (Blended or Rocks) 
Strawberry, Peach or MAngo

Piña Col ada. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18 
Puerto Rican Rum, Coconut, Pineapple, Lime (Blended)
Myers’s Dark Rum Float. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3

C aribbean Frosé. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18
Puerto Rican Rum, Fleurs De Prairie, Strawberry

Bell ini .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17
Sparkling Brut, Peach Purée

Coctel de  Coco. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22
Any Cocktail Served in a Fresh Coconut

SEASONAL DRAFTS

Arizona Light Lager • Dos Equis Lager
Church Music Juicy IPA • Big Spill Pilsner 
Seasonal Draft

16oz .  .  .  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13

CANS

Michelob Ultra • Huss Scottsdale Blonde 
Corona • Blue Moon • 7th & McDowell IPA 
Lady Banks Sour • High Noon  

S ingle  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
Bucket  (5)  .  .  .  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 45

WINES

Freixenet,  Sparkling Brut. .  .  .  .  .  .  .  .  .  .  .  .  19
Poema ,  Sparkling ROSE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  19
Fleurs De Prairie ,  ROSE .  .  .  .  .  .  .  .  .  .  .  . 20
Imagery,  Sauvignon Bl anc. .  .  .  .  .  .  .  .  .  .  .  .  17

Cucumber Cooler .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
Cucumber, Seedlip Garden, Brazil Nut, Lemon, Soda

Beach Buck .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
Blackberry, Seedlip Spice, Basil, Lime, Ginger Beer

Cocojito.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
Cocoblend, Seedlip Grove, Mint, Lime, Soda

Best  Day Brewing. .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Non-Alcoholic: Kolsch & West Coast IPA

O T H E R


