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All Prices are Subject to Service Charge and State Sales Tax

It is unlawful for anyone (including parents) to sell, give or serve 
alcoholic beverages to a person under 21 years of age. 11.11

Beach Cruiser  	 12.00
Captain Morgan Spiced Rum, 
Pineapple, Cranberry Juice

Palm Beach Seabreeze 	12.25
Ketel One Citroen Vodka, 
Orange, Cranberry, 
Grapefruit Juice

Bahama Mama  	 14.00
Parrot Bay Coconut Rum, 
Triple Sec, Orange and 
Pineapple Juice with a 
Hint of Piña Colada Mix

Palm Beach Iced Tea  	15.00
Absolut Mandrin Vodka, 
Bombay Gin, Bacardi Rum, 
Cointreau, Cranberry Juice and 
a Splash of Sour

Parrot Punch 	 13.50
Parrot Bay Mango, Coconut and  
Pineapple Rums Mixed with 
Orange Juice, Pineapple Juice, 
Sprite

Electric Lemonade  	 13.00
Belvedere Citrus, Triple Sec, 
Blue Curaçao and Lemonade

Blue Hurricane  	 14.50
José Cuervo 1800 Tequila, 
Grand Marnier and Blue Curaçao

Green Lizard  	 12.25
Malibu Rum, Peach Schnapps,  
Piña Colada, Midori and 
Pineapple Juice

frozen drinks
Daiquiris  	 13.00
Strawberry, Banana, Mango or 
Raspberry with Rum

Coladas  	 13.00
Strawberry, Banana or Raspberry 
Piña Colada with Rum

Margaritas  	 13.00
Available in Original, Strawberry, 
Mango or Raspberry with Tequila

Raspberry Chi Chi  	 14.50
Stoli Razberi Piña Colada, with a 
Chambord Raspberry Liqueur Float

10 Cane Rhumba  	 14.00
10 Cane Rum, Strawberry and Banana 
Swirl, Parrot Bay Mango Rum Float 
Finished with a Mango Rum  
Sugared Rim

Pomegranate Italian Ice  	 13.50 
Pearl Pomegranate Vodka, Raspberry, 
Lemonade with a Chateau Pomari 
Pomegranate Liqueur Floater

The Monte-Carlo  	 13.00 
Malibu Rum, Piña Colada, Mango and 
Strawberry with a Myers’s Float

Orange Blossom 	 14.50
Half Piña Colada and Half Mango 
Daiquiri with a Grand Marnier Floater 

Citron Frozen Lemonade  	 13.00
Absolut Citron Vodka and Lemonade



Champagne & Sparkling Wine  	 Glass 	 1/2 Bot.	 Bottle
“Brut”, Roederer Estate, Anderson Valley, N/V	 13.75		    55.00
“Brut Prestige”, Domaine Mumm, Napa, N/V	 14.00	 187ml
“Yellow Label”, Veuve Clicquot, Brut, N/V		  68.00	 115.00
“Brut Imperial”,  Moët & Chandon, Epernay N/V			   110.00

White
Chardonnay, Domaine du Tariquet, Gascony, 2009	 9.00
Chardonnay, Flora Springs, Napa, 2009	 12.00		  48.00
Chardonnay, Sonoma-Cutrer
  “Russian River Ranches”, Sonoma, 2009		  26.00	
Chardonnay, Banfi “Fontanelle”, Tuscany, 2009			   50.00
Pinot Grigio, Amano, Tre Venezie, 2009	 9.00		  38.00
Pinot Grigio, Santa Margherita, Trentino Alto Adige, 2010	15.00		  60.00
Riesling Chateau St. Michele/Dr. Loosen “Eroica”, 
  Columbia Valley, 2009	 12.00 		  48.00
Fumé-Blanc, Murphy-Goode, “The Fumé”, Sonoma, 2010	9.00 		  38.00 
Sauvignon Blanc, Craggy Range, “Te Muna Road Vineyard,  
   Martinborough, 2010	 12.00 		  48.00

Dry Rosé
Blend, Domaine du Tariquet, Gascony, 2010	 9.00		  38.00

Red
Cabernet Sauvignon, Robert Mondavi, Napa, 2006	 13.00	 26.00
Pinot Noir, Deloach, Russian River, 2009	 12.00
Merlot, Swanson, Napa, 2006	 14.00	 30.00
Saint-Emilion, Château Simard, Bordeaux, 2000		  43.00
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	 Water 	 Origin 	 1/2 Bottle 	 Bottle
	 Evian	 France	 5.00	 10.00
	 Fiji	 Fiji	 5.25	 10.00
	 Voss	 Norway	 5.50	 11.25

Sparkling
	 Perrier	 France	 5.00	 10.00
	 San Pellegrino	 Italy	 5.00	 10.00

Fresh Fruit Smoothie of the Day   9.00 
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Juice Bar   
Acai, Blueberry and Apple	 9 
Pomegranate and Pineapple	 9 
Kale, Spinach and Cucumber	 9
Carrot and Tangelo		  9
Beet, Orange and Ginger		 9 
Coconut Water and Green Apple 	9 
Wheat Grass Shot  		  5
Additives:  Bee Pollen, 
Echinacea, Spirulina 		  2

“Fresh Ginger” Ginger Ale by 
Bruce Cost  6.00 
 Original, Jasmine or 
 Pomegranate with Hibiscus 

Fresh Squeezed 
Lemonade of the Day  7.50


