
COCKTAILS
C A R P E N T E R  M A R G A R I T A 	 16 	
orange infused tequila, fresh lime, agave

P O O L - O M A 	 16
tequila, grapefruit, lime, campari, squirt

S U N B U R N  S A V E R 	 15
rose, amaro, lemon juice

S C A R L E T  S O U R � 18
bourbon, red wine, mixed berries, bitters

CANS
B E E R  /  S E L T Z E R

L O N E  S T A R  O R I G I N A L � 7

M O D E L O  E S P E C I A L � 6 

L I V E  O A K  H E F E W E I Z E N  � 8

I N D E P E N D E N C E  B R E W I N G  “ S T A S H ”  I P A  � 8

A U S T I N  E A S T C I D E R S  O R I G I N A L  D R Y  C I D E R � 9

A L L  D I A  G R A P E F R U I T  L O W  A B V  S E L T Z E R � 10

W I N E

C A S A  J U L I A  S A U V I G N O N  B L A N C � 14

C E L L A R  F R I S A C H  L ’ A B R U N E T  R O S A T  � 16

N O R T H  V A L L E Y  V I N E Y A R D S  P I N O T  N O I R  � 17

C A N N A B I S - I N F U S E D

P A M O S  S T R A W B E R R Y  M A R A G R I T A  S P R I T Z  ( 1 0 M G  T H C )  � 14

P A M O S  P E A C H - G U A V A  B E L L I N I  ( 1 0 M G  T H C )  � 14

N O N - A L C O H O L I C

O D D  B I R D  N / A  S P A R K L I N G  R O S E � 13

A T H L E T I C  B R E W I N G “ R U N  W I L D ”  N / A  I P A  � 8

A T H L E T I C  B R E W I N G “ U P S I D E  D A W N ”  G O L D E N  � 8

R A M B L E R � 4

L E M O N A D E � 6

C A N N E D  W A T E R � 5
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POOL MENU POOL MENU



FOOD
C H I P S  &  D I P 	 13
crème fraîche onion dip, house chips

F R U I T  B O W L 	 12
frozen grapes, compressed watermelon, pineapple,  
tajin, lime

P A L E T A 	 7	
passionfruit -or- horchata

H I L L  C O U N T R Y  C R U D I T É 	 18
assorted seasonal  vegetables,smoked eggplant, 
chardonnay vinegar, citrus zest

S P I C Y  T U N A  T O S T A D A 	 17
avocado crema, mango pico, salsa macha, micro 
cilantro

W A L K I N G  T A C O 	 20
smoked pulled pork, cool ranch doritos, hatch 
chili queso, pickled red onion,  
pickled jalapenos

S P I C Y  C A E S A R � 17

collard greens, garlic crumbs, white anchovy 
dressing

C R I S P  G E M  L E T T U C E  S A L A D � 16
pickled ramp ranch, avocado, toasted “bird seed”

C H E E S E B U R G E R * � 21
two 3 oz. smash patties, pickle, shaved white on-
ion, potato bun, french fries

SWEETS
S A L T E D  C H O C O L A T E  C H I P  C O O K I E  I C E  C R E A M  S A N D W I C H � 9

POOL MENU POOL MENU

2 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  
A L L  P O O L  O R D E R S 

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y , 
S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R 
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