POOL DECK MENU

LAUG lNG small p’gteg
G/U L JUMBO PRETZEL $n

7 Mile Lager Beer Cheese

FRIED CHICKEN WINGS $16
Celery | Buttermilk Blue Cheese or Ranch Dressing
Choice of Rub:
Honey Jerk, House Honey BBQ, Classic Buffalo, Lemon Pepper
Jalapefio & Pineapple Dry Rub
LOADED NACHOS $14

Queso | Pico de Gallo | Guacamole | Pickled Chilies | Queso Fresco
Cilantro Crema

CAESAR SALAD $16
Chopped Romaine | Parmesan | Traditional Dressing
Garlic & Herb Croutons

ADD ONS
Market Fish* MP | Grilled Chicken $9 | Shrimp Skewers $14

main p‘otes

LAUGHING GULL BURGER 022
Two Beef Patties | Lettuce | Tomato | Onion | Pickles
Toasted Brioche Bun
Choice of: Cheddar, Pepper Jack, or American
Add Bacon $4
BLACKENED MAHI FISH TACOS* $21

Citrus Slaw | Avocado Lime Crema | Mango | Pico de Gallo
Radish | Flour Tortillas

FRIED JERK CHICKEN s$16
Pickled Cabbage | Roasted Garlic Aioli | Toasted Brioche Bun
CHICKEN TENDERS $16

Choice Of Dipping Sauce:
Honey Mustard, Ranch, Frank's Red Hot Sauce, or BBQ

BLACK BEAN BURGER $17
Fried Avocado | Pepper Jack Cheese | Cilantro-Lime Aioli
Elote | Toasted Brioche Bun

sides

frenchfries $6
side salad $6

fruit $6
dessert
. DEEP FRIED CHEESE CAKE $9
E!i!.-:! Strawberry Compote
Ly i) T Confectioner's Sugar
._I!!' g Caramel or Chocolate Syrup
r-"...' ':l

*Any check left open will incur 20% gratuity

*CONSUMER ADVISORY: Contains ingredients that are raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness





