
SMALL PLATES

Tortilla Chips & Salsa | $9
Housemade tortilla chips served with salsa roja 

Pretzel Bites | $10
Soft bavarian-style pretzel bites served with cheddar cheese sauce

Loaded Thin-Cut Fries | $10
Topped with cheddar cheese sauce, crumbled bacon, and scallions

Jumbo Chicken Wings (8) | $14
Buffalo, bbq, or dry rubbed with celery and bleu cheese or ranch

Chicken Tenders (5) | $14
Choice of dipping sauce: bbq, honey mustard, or ranch
Served with fries

SALAD BOWLS

Crunchy Sunflower Salad | $9
Chopped romaine lettuce, green cabbage, tomato, carrots, green onion, 
sunflower seeds, and a citrus vinaigrette

Sesame Chopped Salad | $9
Chopped romaine lettuce, red & green cabbage, carrots, green onion, 
sesame seeds, crispy wontons, and a sesame-ginger vinaigrette

Tex-Mex Chopped Salad | $9
Chopped romaine lettuce, green cabbage, tomato, green onion, cheddar 
cheese, crunchy tortillas, and a chipotle ranch dressing

Fruit Salad | $9
Mixed berries, melons, pineapple, grapes, and stone fruit with a yogurt dip

BACKYARD BURGERS Served with dill pickle & thin-cut fries

Smash Burger - 4oz. | $13
Custom-blend smash burger, lettuce, tomato, onion, classic aioli with 
choice of cheddar, swiss, or american cheese on a brioche bun
Upgrade: Double Patty  $3   |   Plant Based Burger  $3

12” PIZZA

Splashers Pizza | $14
Crushed tomato sauce and three-cheese blend

Choice of Toppings | $2 each
Pepperoni, sausage, or vegetables

HANDHELDS

Chicken Fajita Quesadilla | $14
Marinated grilled chicken with onions, peppers, and a three-cheese blend 
melted in a flour tortilla and served with sour cream and salsa roja  

Veggie Fajita Quesadilla | $14
Marinated grilled vegetables with onions, peppers, and a three-cheese blend 
melted in a flour tortilla and served with sour cream and salsa roja  

Baja Fish Tacos (3) | $14
Dry rubbed, grilled fish topped with lime-baja slaw and pico de gallo

Three-Cheese Grilled Cheese | $10
American, provolone, and cheddar cheeses on buttered texas toast, 
served with thin-cut fries

Cheesesteak | $15
Thinly shaved ribeye steak cooked with sautéed onions and topped with a 
cheddar cheese sauce on a long roll, served with thin-cut fries

Chicken Cheesesteak | $15
Thinly shaved seasoned chicken cooked with sautéed onions and topped with 
a cheddar cheese sauce on a long roll, served with thin-cut fries

KIDS’  MENU Served with thin-cut fries

Hot Dog | $9
Chicken Tenders (3) | $9
Grilled Cheese on Texas Toast | $9    
Burger/Cheeseburger | $9

DESSERTS

Ice Cream Cone, Ice Cream Sandwich, Cookie Ice 
Cream Sandwich, Chocolate Éclair Bar, or Strawberry 
Shortcake Bar  | $4 

SOFT DRINKS

Coke, Diet Coke, Sprite, Lemonade, 
Iced Tea, or Fruit Punch | $3

P O O L S I D E  F O O D



FROZEN COCKTAILS

Piña Colada | $13
Rum blended with pineapple, coconut, and orange juices
Upgrade: Malibu or Myers’s Dark $2

Island Paloma | $13
Blanco tequila blended with grapefuit, coconut, and lime
Upgrade: El Jimador or Jose Cuervo $2

Strawberry Daiquiri | $13
Rum, triple sec, and blended strawberries topped with whipped cream
Upgrade: Bacardi Silver or Myers’s Dark $2

COCKTAILS ON THE ROCKS

Spicy Guava Margarita | $13
Blanco tequila, triple sec, guava nectar, spicy simple, lime, and soda. 
Upgrade: El Jimador or Jose Cuervo $2

Strawberry Basil Smash | $13
Bourbon, muddled strawberries, lemon, honey simple, mint, and basil. 
Upgrade: Maker’s Mark or Bulleit $3

Rum Runner | $13
Light rum, dark rum, bitters, pineapple, grapefruit, lime, and 
orgeat/almond syrup.
Upgrade: Bacardi or Myers’s Dark $2

Passion Fruit Mojito | $13
Light rum, lime juice, passion fruit juice, and mint
Upgrade: Bacardi or Sailor Jerry $2

Burnt Pineapple Mule | $13
Vodka, burnt pineapple shrub, ginger beer, and lime
Upgrade: Tito’s $2 | Ketel One or Grey Goose $3

BEER, CIDER, HARD SELTZER, & WINE

St. Boniface Orange Pollinator - 16 oz. | $8
Miller Lite - 16 oz. | $7
Yuengling Lager - 16 oz. | $7
Corona - 16 oz. | $7
Victory Brotherly Love Hazy IPA - 12 oz. | $6
Local Craft Draft - 16 oz. | $8

Angry Orchard Orginal Hard Cider - 12 oz. | $6
High Noon Hard Seltzer - 12 oz. | $7
High Noon Bucket - 5-12 oz. | $32

Chardonnay - 9 oz. | $12
Cabernet Sauvignon - 9 oz. | $12

POOLSIDE POUCHES

Uncharted Waters | $15
Blanco tequila, blue curaçao, coconut rum, grapefruit 
liqueur, and lime

Key West Concoction | $15
Light rum, key lime, pineapple, spiced grapefruit, and passionfruit juice

SPIKED ICE COFFEE

Vodka and freshly brewed & chilled coffee, with a hint 
of simple syrup and cream | $8

Vodka Upgrade: Tito’s $2 | Ketel One or Grey Goose $3
Whiskey Upgrade: Jameson $2
Cordial Upgrade: Kahlua or Baileys $2

MOCKTAILS & NON-ALCOHOLIC DRINKS

Pineapple Paradise | $6
Pineapple juice, lemonade, passionfruit juice, lime, and grenadine

Blueberry Mojito | $6
Lime juice, blueberry simple, mint, and lemon-lime soda

Strawberry Mango Mule | $6
Ginger beer, muddled strawberry, mango nectar, and lime juice

Flavored Lemonade | $6
Watermelon, strawberry, or raspberry

Iced Coffee | $6
French vanilla, caramel, or hazelnut

P O O L S I D E  D R I N K S




