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NAUTILUS CABANA CLUB

DINNER

STARTERS

Yucca CHeese FRriTAs
Guasacaca sauce

TeENDERLOIN TiPs
Marinated heirloom tomato, shishito peppers, smoked
sea salt & chimichurri sauce

Pork BELLY
Guava BBQ, jicama slaw, plantain chips

FriTo Misto
Tempura calamari, shrimp, veggies, lemon chili aioli

CHARCUTERIE BOARD (SERVES 2-3)
Curated artisan cheese and meat selections

SALADS

CLassic CAESAR
Romaine, parmesan, anchovies, croutons, caesar dressing

CoLLINS SALAD
Queso fresco, grilled corn, heirloom tomato, carrot
kale & cabbage greens, cumin ranch

TuNA TOGARASHI SALAD

Seared Tuna, puffed quinoa, romaine, crunchy vegetables,

radish, avocado, carrot ginger dressing

Pizzas

Fic & Prosciutto
Fig spread, shaved prosciutto, arugula, shaved parmesan

SaLaMI & MOzzARELLA
Marinara sauce, salami, mozzarella cheese

MARGHERITA Pizza
Marinara sauce, buffalo mozzarella, tomato,
extra virgin olive oil, fresh basil

VEGGIE BLANCO
Alfredo sauce, red onion, tomato, spinach, mozzarella

f

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of foodborne illness.
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MAINS

BevyonD BURGER

Caramelized onions, house made pickles, cilantro aioli,

kettle chips

NAuTI BURGER
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Wagyu beef, gruyere cheese, tomato jam, house-made

pickles. Kettle chips. Sub Fries $3

ALFREDO PAsTA

Cream sauce, basil, oregano, parmesan cheese

PeNNE PesTo PASTA
Olives, cherry tomatoes, and artichokes

BOLOGNESE PAsTA <
Marinara sauce, penne pasta, beyond meat

CHICKEN MARsALA
Mushroom, roasted garlic mashed potato

PAN SEARED SALMON
Arugula, tomato, onion salad with
lemon vinaigrette

GRILLED CHURRASCO (SKIRT STEAK)
Sliced and served with chimichurri and fries

SIDES

SipeE CAESAR
SIDE SALAD
MAc & CHEESE
Mixep GREENS

TRUFFLE FRIES

Kips MENU

CHICKEN TENDERS, BBQ, honey mustard
JR. CHEESEBURGER
GRILLED CHEESE

20% service charge and tax not included.
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WINE

SPARKLING

MASCHIO, PROSECCO, VENETO, ITALY, NV

VEUuVE CLICQUOT, BRUT, CHAMPAGNE, FRANCE, NV
MoET BRUT, CHAMPAGNE, FRANCE, NV
TAITTINGER BRUT, CHAMPAGNE, FRANCE, NV

DoM PERIGNON, BRUT, CHAMPAGNE, FRANCE

WHITE

MOSCATO, CAPASALDO, ITALY
PinoT GRIGIO, SANTA MARGHERITA, ITALY
CHARDONNAY, DOMAINE L'AIGLE, FRANCE

SAUVIGNON BLANC, CHANGE, FRANCE

RoOsE

BERTRAND, GRIS BLANC, FRANCE
WHISPERING ANGEL, FRANCE

CoTEe DE ROSES, FRANCE

RED

CABERNET SAUVIGNON, ANGELINE, CALIFORNIA
MALBEC, MENDEL, MENDOZA
PinoT NOIR, DOMAINE L’AIGLE, FRANCE

RED BLEND, CHATEAU DE VILLEMAJOU, FRANCE

GL BTL
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SpeciAL COCKTAILS

Passion FruiT PALOMA
Tequila, Chinola, Rosemary simple, fresh lime

NAuTILUS ANTIDOTE

Banana vanilla rum, blackberry brandy,
tropical juices, coco

STRAWBERRY PooL PARTY

Absolut strawberry, aperol, cucumber, mint,
pineapple honey

TEMPTATION
Tempt Gin, Tonic water, ruby red grapefruit

EL Toro BrAvVO
Tequila Anejo, basil, honey syrup, Aperol, Hell Fire
bitters, Red Bull Red Edition (watermelon)
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BEer/HARD SELTZER

Bup LiGHT

PERONI

HEINEKEN

CoRONA

STELLA ARTOIS

MobELo EsPEciAL

LAacuniTas IPA

LA RuBia

WHITE CLAW, watermelon, lemon, black cherry

BEVERAGES

Sobas

COFFEE

StiLL WATER

SPARKLING WATER

Rep BuLL sugar free, watermelon, tropical
JUICE orange, cranberry, apple, grapefruit
Express JUICE <

K8, kale, spinach, chard, parsley, celery, bok choy

A3, apple, carrot, lemon, ginger
P3, pineapple, pear, apple, mint
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