
relax & refresh



frozen

piña colava

PIÑA COLAVA
Bacardi Superior rum and
piña colada mix with
strawberry purée. 10.00

DAIQUIRI
Bacardi Superior rum with
your choice of peach,
banana, strawberry, mango
or raspberry purée. 10.00

MARGARITA
Sauza Gold tequila with your
choice of strawberry, raspberry,
mango or peach purée. 10.00

SWEET TEA LEMONADE
Seagram’s Sweet Tea vodka
and lemonade topped with a
Seagram’s Sweet Tea vodka
float. 12.00

MUDSLDIE
smirnoff vodka, kahlua, bailey's with
cream and chocolate 12.00

KEY LIME PIE
bacardi limon, fresh squeezed lime,
cream, and butterscotch schnapps
10.00

BLUE HAWAIIAN
coconut rum, pineapple juice, and
blue curacao 10.00

SANIS



diamond margarita

our favorites
CLASSIC MOJITO
Bacardi Superior rum, agave
nectar, mint leaves and fresh lime
topped with soda water. Available
in classic, mango, raspberry or
strawberry. 10.00

DIAMOND MARGARITA
Patrón Reposado tequila,
Grand Marnier and agave
nectar with fresh lemon and
lime juices. 14.00

DIAMOND RASPBERRY RICKY
Tanqueray gin, agave nectar, lime
wedges and raspberries served on
the rocks. 12.00

DIAMOND SANGRIA
Canvas Pinot Grigio and Effen
Black Cherry vodka with fresh
orange juice, lemon, strawberry,
raspberries and limes. 13.00

DIAMOND SWEET
TEA LEMONADE
Seagram’s Sweet Tea vodka
and lemonade garnished with
a lemon. 12.00

DIAMOND COSMOPOLITAN
ketle one vodka, cointreau, cranberry
juice, fresh lime and orange squeeze
13.00

JALAPENO MARGARITA
a spin on a classic with infused
jalapeno juice and sauza tequila 10.00

BLOODY MARY
absolut vodka with finest bloody
mary mix 12.00
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tropical strawberry 
mai tai

DIAMOND
CLEMENTINE CRUSH
Svedka Clementine vodka,
Grand Marnier, sweet & sour,
agave nectar and fresh orange
juice topped with soda water. 12.00

HENNESSY SMASH
hennessy v.s. cognac, fresh agave
nectar, muddle limes and mint
topped with sierra mist 14.00

POMEGRANATE COOLER
sky vodka, grapefruit juice, organic
pom juice topped with sierra mist
12.00

EFFEN SIRACHA
effen cucumber vodka, with agave
nectar, muddled cucumber and fresh
lime with a hint of siracha 10.00

CLASSIC MAI TAI
cruzan rum, fresh orange juice and
pineapple juice, grenadine and
topped with a meyers float 14.00

STRAWBERRY MAI TAI
Cruzan Strawberry rum, triple sec
and agave nectar with fresh lime
juice and orgeat syrup. 12.00

DIAMOND
SOUTHERN HURRICANE
Cruzan Mango rum and Southern
Comfort with sweet & sour,
grenadine and orange and
cranberry juices. 13.00
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zero proof ™

raspberry mint 
lemonade

SHIRLEY TEMPLE
sierra mist topped with grenadine
and cherries 4.00

SOFT DRINKS
pepsi, diet pepsi, sierra mist 4.00

ICED TEA
Fresh Brewed Iced Tea 4.00

RASPBERRY MINT LEMONADE
Fresh lemon juice, agave nectar,
raspberry and mint leaves topped
with Sierra Mist. 5.00

STRAWBERRY FIZZ
Strawberry and sweet & sour
topped with Sierra Mist. 5.00
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beer
CORONA LIGHT 6.00

CORONA EXTRA 6.00

HEINEKEN LIGHT 6.00

BUDLIGHT 16OZ 5.50

BUDWEISER 16 OZ 5.50

COORS LIGHT 5.50

MICHELOB ULTRA 16OZ 5.50

SAM ADAMS 5.50

GUINESS 6.50

STELLA ARTOIS DRAFT 6.00

KARL SEASONAL DRAFT 6.00

STONE IPA DRAFT 6.00

MILLER LITE DRAFT 6.00

SAM SEASONAL DRAFT 6.00

CORONADO WIT 6.00

PITCHERS 15.00
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wine
WHITE WINE
CANVAS 8.00
Pinot Grigio, Italy

CANVAS 8.00
Chardonnay, California

FRANCISCAN 10.00
Chardonnay, Napa Valley, CA

PIGHIN 10.00
Pinot Grigio, southern, Italy

SILVER BIRCH 8.00
Sauvignon Blanc, New Zealand

BERINGER 8.00
White Zinfandel, Napa, CA

RED WINE
CANVAS 8.00
Merlot, California

CANVAS 8.00
Cabernet Sauvignon, California

NAPA CELLARS 10.00
Merlot, Napa Valley, Ca

DELOACH 9.00
Pinot Noir, Santa Rosa, CA

NIPOZZAMO 12.00
Chianti Rufina, Italy

RODNEY STRONG 10.00
Cabernet Sauvignon, Sonoma, CA

SANIS



food
CHIPS AND GUACAMOLE
hand seasoned and blended with housemade tomato salsa 13.00

CHIPS AND QUESO
housemade chipotle cheese sauce, chorizo, roasted peppers 13.00

BEEF PICADILLO EMPANADAS
chipotle aioli 13.00

CRISPY CHICKEN WINGS
chili lime or buffalo sauce 12.00

MEXICAN SHRIMP COCKTAIL
tequila lime poached shrimp, avocado toamto, poblano pepper, and chipotle
cocktail sauce 15.00

FRESH SEASONAL FRUIT
assorted fresh emlons, citrus, and berries 12.00

We advise that "thoroughly cooked foods of animal origns such as beef, eggs, fish, lamb, poultry or shellfish
reduces the risk of food bourne illness." Individuals wtih certain health conditions may be at a higher risk if
these foods are consumed raw or undercooked. Please notify the server if you have any food allergies or
require special food preparation.
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food
SALADS
Add Chicken $3
Add Steak $4
Add Shrimp $5
Add Salmon $7
Add to any Salad 10.00

SWIM SALAD
fresh greens, tomatoes, cucumber, onion, Oaxaca cheese, and citrus cilantro
dressing 10.00

FIESTA SALAD
fresh romaine, black beans, corn tortilla strips, queso fresco, tomatoes, avocado
and chipotle ranch dressing 13.00

CAESAR SALAD
crisp romaine, classic caesar dressing, shaved parmesan cheese, white anchovy,
and a garlic crouton 12.00

FRESH SEASONAL FRUIT
Assorted fresh melons, citrus, berries
12.00
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food

MEYER'S NATURAL ANGUS BURGER
Crisp lettuce, sliced tomatoes,
onion, french fries
14.00

CARRIBIAN JER CHICKEN SANDWICH
Jerk grilled chicken, sliced tomatoes, crisp lettuce, Cilantro, mango spread, french
fries 13.00

CUBAN SANDWICH
Pulled pork, sliced ham pressed on a baguette,
garlic mojo, plantain chips
13.00

CHICKEN QUESADILLA
Flour tortilla, Achiote pulled chicken,
Oaxaca and Monterey jack cheese, black beans,
pickled red onion, sour cream 13.00

STEAK WRAP
Char grilled churassco steak, flour tortilla,
fresh corn, tomatoes, avocado, mixed greens, Chimmi-churri dressing
13.00

GRILLED BAJA TACOS
Corn or flour tortillas, pico de gallo, cilantro sour cream, jicama tomato salad
Steak Add $1
Shrimp Add $2
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