Gili’s Pool Bar Menu
Available daily from 4 pm to 6 pm

“Cool Off” Happy Hour
Cool off with refreshing bar bites, and half off on our mojito bar, signature cocktails, frozen drinks, beers, fine
wines and our well brands. Available daily from 4 pm to 6 pm.

Bar Snacks
Petite Wedge | Iceberg lettuce, bacon, bleu cheese dressing, red onion 6
Fresh Cut Potato Chips | Homemade Bleu Cheese Dipping Sauce 6
Philly Pretzel Bread | Deviled Ham and Beer Cheese Spread 6
Holy Guacamole | avocado, cilantro, lime, tomatoes, jalapefio, corn tortilla chips 8
Buffalo Chicken Wings | Buffalo Sauce, Bleu Cheese Dressing, Carrots and Celery 8
Fried Shrimp | Remoulade sauce, lemon 10
Crab Cake Sandwich | Brioche roll, French fries 10
Short Rib Sliders | Truffle Mayo, Arugula, Caramelized Onions, French Fries 10
Loaded Nachos | Shredded Beef, Cheddar Cheese Sauce, Sour Cream, Pico de Gallo 12
Cheeseburger and Fries | Lettuce, Tomato, Onion, Choice of Cheese 12
Meatball Sandwich | Marinara, Provolone, French Fries 12

The Mojito Bar
Traditional Mojito | Bacardi Superior| lime | sugar | mint | splash of soda 13
Frozen Coconut Mojito| Bacardi Superior | coconut rum | pifia colada| mint 13
Citrus Mojito| Bacardi Limon| Florida citrus | mint | splash of Sprite 13
Mojito & Bubbles| Bacardi Superior | traditional Mojito | Prosecco 13
Aiiejo Mojito| Tequila Afejo | Agave syrup| lime | mint 13

Signature Cocktails
Peachy White Sangria Chardonnay | Leblon cachaca | peach liquor | citrus flavors 13
Frozen Watermelon Margarita Patron Silver | House Margarita Mix | Special Rim 13
Gin Cucumber Cooler Hendrick’s | Cucumber and Lemon | House Sour Mix | Soda 13
Florida Screwdriver Grey Goose L’Orange | Ketel Citroen | Florida Orange 13

Beers
Imported | Amstel Light |Corona |Heineken |Stella Artois 6
Domestic |Coors Light |Budweiser | Blue Moon |Miller Lite |Bud Light 5

Wine by the Glass

Syltbar Il Concerto, Prosecco, Italy |12 Santa Margherita, Pinot Grigio, Italy, 2013 | 14
Chandon, Sparkling Brut, CA | 16 Ferrari-Carano, Chardonnay, CA, 2012 | 12
Chandon, Sparkling Rosé, CA | 16 Brancott, Sauvignon Blanc, NZ, 2013 | 9

Whispering Angel, Vermentino, France 2017 | 12 Mark West, Pinot Noir, CA, 2012 | 9
Sterling, Chardonnay, CA, 2012 | 12 Amalaya, Malbec Blend, Argentina, 2013 | 9
Ruffino, Pinot Grigio, Italy, 2013 | 10 Simi, Cabernet Sauvignon, CA, 2011 | 12

An eighteen percent service charge and nine percent sales tax will be added to your check.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase a risk of a food borne illness. It is recommended to cook your food well done, please cook at your own risk.
“Allergy statement: Menu items may contain or come into contact with WHEAT/GLUTEN, EGGS, PEANUTS, TREE NUTS, FISH, SHELLFISH, DAIRY AND SOY,
due to these circumstances we are unable to guarantee that any menu item can be completely free of allergens.” For more information, please speak with a manager.



