
signature cocktails

mocktails

from the grill

Please inform our staff of any allergies or dietary restrictions you may have.  Many of our dishes can be adjusted to accommodate your special dietary needs.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

V Vegan | N Contains Nuts | GF Gluten Free | VG Vegetarian 

DRIFTWOOD BREEZE 
Coconut rum, pineapple juice, passion fruit,
lime

ISLAND FIRE
Spiced rum, ginger beer, lime, pepper syrup

THE SMOKIN’ PINEAPPLE 
Grilled pineapple, dark rum, lime, brown sugar

BAREFOOT BLISS 
Coconut cream, white rum, banana liqueur,
nutmeg

WATERMELON MARGARITA 
Watermelon purée, tequila, triple sec, lime,
syrup, Tajín rim

PARADISE PUNCH 
Gold rum, mango nectar, orange, grenadine

BLUE LAGOON SPLASH 
Vodka, Blue Curaçao, lemonade, soda

RUM RUNNER’S SECRET 
Dark rum, banana liqueur, lime, orange, 
blackberry liqueur

COCONUT MOJITO 
Fresh mint, coconut water, white rum, sugar

SUNSET FLAME
Dark rum, passion fruit, orange,
flaming lime shell

WATERMELON SPLASH
Coconut rum, watermelon juice, lemon, 
soda water, fresh garnish

MARGARITAS 
Classic | Mango | Strawberry

MOJITOS  
Classic | Mango | Strawberry |  Watermelon

JERK CHICKEN
Coleslaw, rice & beans

GRILLED VEGGIE BURRITO 
Coleslaw, spicy aioli 

CLASSIC CHEESEBURGER
Cheddar, tomato, lettuce, pickles 

HOT DOG

COOL RUNNINGS COOLER 
Pineapple, mint, lime, soda

CARIBBEAN SUNRISE
Mango, passion fruit, grenadine

COCONUT SPLASH
Chilled coconut water, lime, mint

V


