
Specialty Cocktails 

Paloma� 18
Espolon Blanco, St-Germain, Lime, 
Pink Grapefruit, Sea Salt

The High Heater� 20
Tanteo Jalapeño Tequila, Los  
Magos Sotol, Ancho Reyes  
Liqueur, Passion Fruit, Lime,  
Agave, Tajin Rim

Bar City Blues� 19
Plantation 3 Star Rum, Tito’s  
Vodka, Ginger- Coconut Mix,  
Lime-Yuzu Juice. Filled up with Red 
Bull Coconut

pizza 

Pepperoni Pizza� 20
Garlic Oil, Mozzarella, Tomato Sauce

Italian Sausage� 20
Italian Sausage, Calabrian Chile, Artichoke Hearts

Lighter options & Snacks 

Caesar Salad� 18
Romaine Hearts, Parmesan Croutons + Garlic Caesar 
Dressing

Goal Tenders� 16
Country-Style Breaded Chicken Tenders

Crispy Wings� 24
Salt n Lemon Pepper / Buffalo / Spicy Korean Gochujang

Giant Soft Pretzel� 18
Grain Mustard, German Beer Cheese

Pigs in a Blanket� 16
Hot Links, Puff Pastry, Honey Mustard

Chips & Salsa� 10
Fresh Chips, Roasted Salsa

Shoestring Fries� 9

Fried Pickles� 9

Mac n Cheese Bites� 9

LOUNGE MENU

Beverage Specials

V  Vegan VEG  Vegetarian

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness

Elyx Punch
64 oz / 10 cocktails

Pinata party
Specialty Cocktail Tree

(36 oz / 4 cocktails)

Absolut Elyx, Bacardi Dragon Berry, 
Italicus, Giffard Lichi-Li, Mojito Mix, 

Cranberry, Lavender Bitters

Cucumber Mint  
Margarita

Tropical Spice  
Margarita

Prickly Pear  
Hibiscus Margarita

Paloma

Tacos & Ritas Flight
Carne Asada, Crispy Garlic Shrimp and  

Chicken Tinga Tacos served on a Warm Corn 
Tortilla with Cabbage tossed in Charred Green 

Onion Salsa, Pico de Gallo, and Cilantro- 
Lime Crema


