
Shareables 
 

MOLCAJETE GUACAMOLE  gf | v	 27 
Crushed Avocado, Onion, Lime, Cilantro, 
Corn Tortilla Chips  

CHICKEN EMPANADAS	 26 
Poblano, Aji Verde  

CRISPY CALAMARI	 29 
Lemon Aioli, Shishito Peppers  

FREE-RANGE CHICKEN WINGS  gf	 28 
Hot Honey, Sesame, Scallions, Ranch Dressing

Salads & Bowls 
 

CAESAR SALAD*	 26 
Romaine Lettuce, Ciabatta Croutons, 
Parmesan Cheese, Caesar Dressing, Chives  

GREEK SALAD  gf	 28 
Tomatoes, Cucumbers, Red Onion, Feta, 
Kalamata Olives, Green Pepper, Watercress  

LENTIL & BEAN SALAD  gf | v	 27 
Spring Onion, Pickled Vegetables, 
Hazelnuts, Red Apple  

MIAMI MOJO STEAK BOWL*  gf	 27 
Cilantro Rice, Pico de Gallo, Guacamole, Black Beans, 
Pickled Red Onion, Queso Fresco, Chipotle Aioli  

ENHANCE YOUR SALAD 	  

Free-Range Chicken Skewer	 18
Jumbo Grilled Shrimp	 22
Ora King Salmon*	 22

Pizza 
 

MARGHERITA	 28 
Tomato, Basil, Italian Four Cheese Blend  

TARTUFO	 32 
Italian Four Cheese Blend, Arugula, 
Black Truffle, Parmesan  

PEPPERONI	 30 
Mozzarella, Parmesan Cheese

Sandwiches & More 
 
Served with your choice of French Fries, Salad, or Fruit  

ST. REGIS BURGER*	 32 
Two 4-oz. Beef Patties, Caramelized Onion, Arugula,
Tomato Jam, Gruyère Cheese, Truffle Aioli, Brioche Bun
Beyond Burger substitution upon request  

MARINATED CHICKEN PITA 	 29 
Red Onion, Tzatziki, Baby Potatoes  

MARINATED BEEF PITA 	 39 
Red Onion, Tzatziki, Baby Potatoes  

HARISSA CHICKEN TORTA	 29 
Marinated Chicken Breast, Pico de Gallo, Guacamole, 
Oaxacan Cheese, Ciabatta 

MAHI MAHI FISH TACOS  gf 	 36 
Red Cabbage, Mango Tomatillo Pico de Gallo, 
Avocado, Chipotle Aioli, Cilantro, Corn Tortilla

Sides	 10  

Fruit Cup  gf | v
Truffle Fries
French Fries
Green Salad  gf | v
Sumac Rice  gf

Desserts	 15 
 

TRES LECHES 
Vanilla Sponge Soaked in Tres Leches Mix,
Madagascar Vanilla Whipped Cream, Fresh Berries  

MINI DONUTS 
Pistachio, Chocolate Sauce   

SLICED FRUIT  & BERRY PLATTER  

HOUSE-MADE ICE CREAM & SORBET 
Vanilla  |  Chocolate  |  Strawberry  |  Mango 
Passion Fruit Sorbet

gf - gluten-free     |     v - vegan
Operations Charges: A taxable 20% Staff Service Charge will be added to your check and distributed entirely to service staff performing the service.

Additional gratuities are not expected, but always appreciated.
Consuming raw and/or undercooked meats or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

State Law prohibits the consumption of alcohol by anyone under the age of 21. 

Pool & Beach Menu



Cocktails 
 

BLOOD ORANGE MANGO MARGARITA	 25	 98 
Jose Cuervo Tradicional Plata Tequila, Combier,
Lime, Blood Orange, Mango Purée, Agave 
 

CUCUMBER COOLER	 22	 86 
Effen Cucumber Vodka, Cucumber, Agave,
St-Germain Elderflower Liqueur, Tonic, Mint 
 

SPICY PINEAPPLE GINGER MARGARITA	 25	 98 
Volcán Añejo Tequila, Ginger, Pineapple,
Domaine De Canton Ginger Liqueur,
Lime & Jalapeño Cold Pressed Juice 
 

GRAPEFRUIT PARADISE	 24	 94 
Ketel One Grapefruit & Rose Vodka, Grapefruit,
Pamplemousse Grapefruit Liqueur, Ginger, Lime 
 

MIAMI HITCH	 23	 94 
Papa’s Pilar Dark Rum, Passion Fruit, 
Lime, Ginger Beer 
 

SUMMER SPRITZER	 23	 90 
Grey Goose White Peach & Rosemary Vodka,
Chandon Garden Spritz, Lillet Blanc, Peach, Agave 
 

ELDERFLOWER GIN LEMONADE	 24	 94 
Tanqueray Gin, Lemon, Agave,
St-Germain Elderflower Liqueur 
 

FROZEN DAIQUIRI	 24	 94 
Strawberry, Mango, Passion Fruit,
Raspberry, Banana, Piña Colada, Frosé 
 

MOJITO	 23	 90 
Traditional  |  Dragon Fruit  |  Coconut  |  Mixed Berry 

Zero Proof	 	 18 
 

BAH HARBOUR SUNRISE 
Lyre’s Italian Orange (Non-Alcoholic),
Blood Orange Syrup, Orange, Club Soda 
 

YUZU FAUXJITO 
Lyre’s White Cane Spirit (Non-Alcoholic), Lime, Agave, Mint, 
Yuzu Purée, Lime & Yuzu Sparkling Water 
 

CUCUMBER MANGO MULE 
Mango Purée, Lime, Cucumber, Honey, Ginger Beer

Beer & Seltzer	 	 12 
Blue Moon  |  Bud Light  |  Budweiser  |  Corona 
Corona Light  |  Funky Buddha Hop Gun IPA
Guinness  |  Harp Lager  |  Heineken  |  Heineken 0.0 
La Rubia Blonde Ale  |  Miami Pale Ale  |  Michelob Ultra
Tropical Bay IPA  |  High Noon Seltzer 

Beverages 
 

ENERGY DRINKS		  8
Red Bull  |  Red Bull Sugarfree  |  Red Bull Watermelon  

SOFT DRINKS		  8
Coca-Cola  |  Diet Coke  |  Sprite  |  Ginger Ale  

COFFEE & TEA
Regular and Decaffeinated Coffee		  8
Latte  |  Cappuccino		  9
Espresso		  6
St. Regis Brand Tea Leaves		  8  

BOTTLED WATER
Fiji  (500 mL  |  1 Liter)	 6	 9
S.Pellegrino Sparkling  (500 mL  |  1 Liter)	 6	 9

Wine 
 

SPARKLING 
Avissi Prosecco Veneto, Italy	 19	 74
Champagne, G.H. Mumm Cordon Rouge Brut, France	 30	 118
Champagne, G.H. Mumm Rosé, France		  128
Champagne, Perrier Jouët Blanc de Blancs, France		  180
Moët & Chandon Brut Imperial, France		  220
Veuve Clicquot Brut “Yellow Label”, France		  225
Champagne, Perrier Jouët Belle Époque, France		  295
Dom Perignon Brut, France		  750

WHITE 
Sauvignon Blanc, Craggy Range, New Zealand	 30	 118
Pinot Grigio, Terlato, Italy	 20	 78
Chardonnay, Boen, Santa Barbara	 32	 124
Sancerre, Domaine Fouassier, France	 36	 142

ROSÉ 
Château Sainte Marguerite Côtes de Provence, France	 20	 78
Chateau Miraval, Cotes de Provence, France		  108

RED 
Cabernet Sauvignon, Austin Hope, Paso Robles	 33	 130
Red Blend, The Prisoner, Napa Valley	 35	 138

Operations Charges: A taxable 20% Staff Service Charge will be added to your check and distributed entirely to service staff performing the service.
Additional gratuities are not expected, but always appreciated. State Law prohibits the consumption of alcohol by anyone under the age of 21. 
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