Pool Menu

TESORO

SHARABLE PLATES

Citrus Roasted Olives G, v,N
Red Peppers, Marcona Almonds

Tesoro Bruschetta
Compressed Melon, Prosciutto,
Stracciatella, Lemon Oil, Balsamic Glaze

Tuna Crudo cr, N
Castelvetrano Olives, Capers, Meyer Lemon,
Pistachios, Pear, Garlic Aioli

Parmesan Garlic Wings (8)
Citrus Herb Aioli, Parsley

SALADS

Ricolta & Fig cF
Grapes, Prosciutlo, Mixed Lelluces,
White Balsamic Dressing

Roasted Beets v,n
Arugula, Goat Cheese, Pistachios,
Basil, Lemon Vinaigrette

House Greens

Romaine, Radicchio, Bocconcini, Parmesan,
Pepperoncini, Salami, Cherry Tomatoes,
Black Olives, Croutons, Red Wine Vinaigrette

ADD-ONS

Chicken
Grouper
Shrimp
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PIZZAS

Classic Cheese v
San Marzano Tomaloes, Mozzarella

Calabrese
Calabrian Chili Salami, San Marzano Sauce,
Mozzarella, Fresh Basil, Pecorino

HANDHELDS

Tesoro Burger
Aged Cheddar, Bacon Fam,
Heirloom Tomato, Red Onions

Shrimp Quesadilla
Chihuahua Cheese, Scallions, Paprika,
Cumin, Flour Tortilla

Grilled Chicken Wrap
Mozzarella, Arugula, Basil Pesto,
Tomato, Balsamic Vinaigrelte

Grouper Sandwich
Remoulade, Citrus Cabbage & Fennel Slaw,
Red Onions

Crispy Green Tomato Club v
Lettuce, Apple & Fennel, Burnt Lemon Sauce,
Whole Wheat Bread

DESSERT

Sorbet v
Chef’s Daily Selection
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24

24
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions. Additional ingredients may be a part of certain dishes,

please share any dietary restrictions with your server prior to ordering.
GF-Gluten Free | SF-Shellfish | N-Nuts | V-Vegetarian | VG-Vegan



Rivieww Mowments Adult Trozen Tieals

Pina Colada 18
Strawberry Daquiri 18
SPRITZERS 20 Miami Vice 18

Tesoro
Tanqueray Saffron infused Gin, St. Germain,

Licor 43, Prosecco, Soda Water w- 2 bq ah g& g

Sunset in Sorrento

Italicus, Lillet Blanc, Aperol, Lavender Syrup., SPARKLING WINE
Yuzu Fuice, Prosecco

Caposaldo, Prosecco, Veneto 15
Amalfi Alcohol Free Zonin, Prosecco, Veneto 15
Limoncello, Malfy Limone Gin, Italian Basil Cordial, .
Prosecco, Soda Water ROSE WINE
Vie en Rose Figuiere Méditerranée Rosé, Provence 17
Lillet Rose Vermouth, Malfy Rosa Gin, Strawberry Shrub,
Prosecco, Soda Water, Rose Blossom Water WHITE WINE
Bistro, Chardonnay, Burgundy 17
Jacques Dumont Sauvignon Blanc, Loire Valley 15
SWEET & FLORAL 18
RED WINE
Lavande
Empress 1908 Gin, Peach Schnapps, Louis Latour Valmoissine, Pinot Noir, Burgundy 15
Lavender Syrup, Lemon Fuice Ace Kicker, Red Blend, Castilla La Mancha 19

Pera Reposado
Don Fulio Reposado Tequila, St. George Spiced Pear,
Pear, Lemon

Almond & Fig ?mg

Amaretto, Figenza Fig Vodka, Cold-Pressed Orange

& Lemon, Angostura Bitlers DRAFT 10
High Five IPA Modelo Especial
Kona Big Wave Miller Lite Pilsner
SUNNY & ZERO PROOF 12 Hazify Hazy IPA Mango Cart
Arancia Rossa Blue Moon Belgian White Stella Artois Belgian Pilsner
Seedlip 101, Fresh Blood Orange, Strawberry Shrub, Yuengling Amber Lager Peroni Italian Lager
Fever Tree Grapefruit Soda, Rose Blossom Water Michelob Ultra Light Lager
Costa Del Sol
Cold-Pressed Pineapple, Mango Shrub, JW SIGNATURE BUCKET (6) 48
Mint, Soda Water Domestic, Imported Craft Beer & Hard Seltzer
Lavender Fizz
Seedlip 101, Lavender Syrup, Cold-Pressed Lemon BOTTLED & CANS
Soda Water JW American Wheat 9.5 Modelo Especial 9.5
High Five IPA 9.5 Michelob Ultra Zero 9.5
Corona Premier Lager 9.5 Heineken 0.0 9.5

Operations Charges: A taxable 20% Staff Service Charge
is added to parties of 6 or more and distributed entirely
to service staff performing the service.

Corona Light Lager 9.5 Bud Light Lager 8.5
Corona Extra Lager 9.5 Blue Moon Belgian White 8.5

All cocktails are hand-crafted using freshly squeezed juices.



