» C OGS

SHORE CLUB

BOTTLE MENU

SDubbles Tequila
MOET ICE 295 FLECHA AZUL BLANCO 325
VEUVE CLICQUOT 325  PATRON SILVER 350
VEUVE CLICQUOT RICH ROSE 395 1800 CRISTALINO 375
DOM PERIGNON BRUT 495 DONJULIO BLANCO 395
PERRIER JOUET BELLE EPOQUE ROSE 595 ~ DONJULIO REPOSADO 450
ARMAND DE BRIGNAC BRUT 795 DON JULIO ALMA MIEL!%42 495

DON JULIO 1942 695
je ) CLASE AZUL REPO z00m 200

aje CLASE AZUL REPO 750

WHISPERING ANGEL 1.5L 275
WHISPERING ANGEL 3L 425 ye”m

BACARDI SPICED 295
(Ua aZa zcﬁgﬁbl SUPERIOR ;Zgji
KETEL ONE 350

ZACAPA 23 395
GREY GOOSE 350

WA/& ey
Q}; JAMESON 350
AVIATION 295 JACK DANIEL'S 350
BOTANIST 325 MAKER'S MARK 350
HENDRICK'S 350 JOHNNIE WALKER BLUE 750

CHOOSE YOUR SIX PACKS

BEER $48 SPIKED SELTZERS $60 N/A $36
Corona Extra Mom Water Stawberry Kiwi Red Bull
Michelob Ultra Surfside Ice Tea Lemonade Smart Water
Hazy Beer Hug IPA Natrl Watermelon IV In A Bottle
Goose Island Summer Time High Noon Peach

$48
BROWN BAG ROULETTE

‘i WHO’S GETTING ICED?!

COLD PRESSED CARAFES $36
Tropical Breeze
Watermelon Juice
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‘ PACKAGES

THEMED PRESENTATION $750

no substitutions

ST. TROPEZ
. . BIGA$S
Mag Mile Mule Large Format Cocktail
Grey Goose MART'N' GLASS
Moét Ice 1800 Cristalino Tequila
Whispering Angel Rosé Moét Ice

6 Nitrl Watermelon
Mint | Blackberry | Watermelon

Crafted Tableside

TULUM
Beach Party Large Format Cocktail
Don Julio Blanco
Veuve Clicquot
6 Surfside, 6 Corona Extra

IBIZA
Sangria Large Format Cocktail 2=
Flecha Azul Blanco
Veuve Clicquot
6 Nutrl, 6 Goose Island Summer Time

THE PLAYPEN ]
Moét Ice, Moét Ice, Moét Ice .
arriving via sailboat ]

— OASISPLATTERS ———

Served By The Dozen

BLACKENED SHRIMP TACOS $80

Mango Slaw - Avocado Crema - Salsa Verde - Corn Tortillas

CRISPY LOBSTER TACOS $100

Tropical Slaw - Cilantro - Crispy Corn Tortillas

STEAK TACOS $100
Skirt Steak - Roasted Peppers - Chimichurri Crema - Corn Tortillas

FRIED CHICKEN SLIDERS $70
Whipped Feta - Citrus Vinaigrette
Baby Arugula - Brioche

CHEESEBURGER SLIDERS $70
Sharp Cheddar Cheese - Brioche

VEGETARIAN TACOS $60
Grilled Onion & Pepper - Mango Slaw
Avocado Crema - Shaved Radish - Corn Tortillas

MEZZE PLATTER $47
Hummus - Tzatziki - Whipped Feta - Mediterranean Salad
Cucumber - Carrot - Tomato - Sweet Pepper - Jicama
Roasted Mushrooms - Marinated Olive - Pita Chips - Naan

SEAFOOD TOWER $75
Jumbo Shrimp Cocktail - Seared Ahi Tuna
Shrimp Ceviche - Tuna Poké - Garlic Marinated Olives
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