COCKTAILS

-LET US MIX 1T UP-

Bonaventure Mai Tai | 12
Captain Morgan Spiced Rum, Myer’s Dark Rum, Triple Sec,
Pineapple Juice, Orange Juice, Almond Syrup

Orange Hendrick | 11
Hendrick’s Gin, Orange Bitters, Ginger Ale, Club Soda,
Orange Twist

Ultimate Margarita | 13
Patron Silver, Grand Marnier, Lemon Juice, Lime Juice

Royal Rocks | 12
Crown Royal Canadian Whisky, Sweet Vermouth,
Cherry Juice

Spa-Mosa | 10
Sequra Viudas Brut Champagne, Pavan Liqueur, Orange
Juice

Hole In One 12

Courvoisier VSOP, Amaretto, Grand Marnier, Orange Slice

Peachy Keen | 13
Ketel One Vodka, Grand Marnier, PAMA Pomegranate
Ligueur, Peach Schnapps, Lemon Juice, Club Soda

Espresso Martini | 11
ABSOLUT Vanilla Vodka, Frangelico Ligueur, Bailey s Irish
Cream, Espresso, Half and Half

Florida Key Lime | 10
Liquor 43, Key Lime Juice, Simple Syrup, Half and Half,

Whip Cream
BEER

Domestic Bottle | 5.50 Import Bottle |6
Budweiser Corona
Bud Light Stella Artois
Yuengling Amstel Light
Miller Lite Heineken
Blue Moon Guinness Stout
Michelob Ultra
Coors Light

Samuel Adams Lager

Craft Selection
Sam Adams Rebel IPA | 7
Angry Apple Orchard | 6
Fat Tire, New Belgium | 6

Swamp Ape | 8

BAR




SMALL PLATES

Chicken Tortilla Soup | 7
Avocado, Corn, Peppers

Coconut Shrimp | 10
Crispy Shrimp, Mandarin Dip

Chicken Quesadilla | 12

Pico, Sour Cream, Cilantro

Flash Fried Calamari | 11
Sweet Chili Sauce

Lettuce Chicken Wrap | 10
Shiitake, Water Chestnut, Peanut Sauce

Chicken Pot Stickers | 10
Ponzu, Napa, Lemongrass

Chicken Wings| 12
Bleu Dip & Celery

TOSSED & HAND HELDS

Caesar Salad | 10
Romaine Spears, Classic Dressing, Fresh Parmesan Cheese, Anchovy
& Ciabatta Crouton

Alaya Spa Salad | 14
Zesty Greens, Fresh Berries & Candied Pecans, Chevre Cheese &
Cranberry Vinaigrette

Bonaventure Cobb Salad |14
Grilled Chicken, Bacon, Avocado, Egq, Tomato, Feta Cheese
& Watercress

Pressed Cubano | 14
Hand Sliced Pork Tenderloin, Swiss Cheese, Pickles, Yellow
Mustard on Pressed Cuban Bread With Sweet Potato Fries

Natural Angus Burger | 15
All Natural Angus Beef Patty with Lettuce and Tomato Served on a
Challah Bun

The Society Club | 13

Shaved Turkey, Prosciutto, Fried Egq, lettuce, Tomato, Dijon,
Toasted Artisan Bread

Blackened Chicken Chiabatta | 14
Grilled Chicken Breast, Crunchy Onion, Jack Cheese, New Orleans
Remoulade, Vine Ripe Tomatoes

BIG PLATES

Florida Grouper Filet | 24
Lightly Seasoned and Seared, Caribbean Rice, Tropical Fruit Salsa,
Broccolini, Carrots

Lobster Ravioli with Shrimp and Scallops | 24
Ravioli stuffed with lobster and paired with Sautéed Shrimp and
Sea Scallops, Artichoke Hearts and Sundried Tomatoes

Moroccan Spiced Salmon | 26
Rubbed with Moroccan Blended Spices & Seared Served with Red
Pepper Quinoa Pilaf & Steamed Broccolini

Shrimp Pesto | 20
Sautéed Shrimp Tossed with Linguine Pasta, Pesto Cream Sauce,
Tomatoes, Artichoke Hearts & Parmesan Cheese

Grilled Skirt Steak | 24
Grilled Skirt Steak, Vine Ripe Tomatoes & Fresh Mozzarella
Caprese, Extra Virgin olive Oil, Basil, Sea Salt

NY Strip | 26

Asparagus, Arugula & Parmesan Reqgiano Blend with Pine Nuts
Tossed with Balsamic Glaze

DESSERTS
Key Lime Pie | 6

Smores Tart | 6
Peach Cobbler | 6

WINES

Sparkling
Bttl

101 Sequra Viudas Brut, Cava, Spain
103 Segura Viudas Brut Rose, Cava, Spain
100 Chandon Brut, CA

109 Chandon Brut Rose, CA

Whites
161 Chateau St. Michelle Riesling, WA 9
210 Nine Vines Moscato, CA

230 Beringer White Zinfandel, CA

179 St.Supery Sauvignon Blanc, Napa Valley

156 Piccini Pinot Grigio, Delle Venezie, Italy
188 Sycamore Lane Chardonnay, CA

189 Kendall Jackson Chardonnay, Sonoma

Rose

157 Boschendal “The Rose Garden” Rose 7

Reds

158 Five Rivers, Pinot Noir

320 Sycamore Lane Merlot, CA 6
329 Swanson “Cygnet” Merlot

901 Cupcake Shiraz, Australia

361 Sycamore Lane Cabernet Sauvignon, CA

366 BR Cohn Silver Cabernet Sauvignon 11
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For a full wine list selection, please inquire with your server



