LAUGHING
ULt

CRAB & ARTICHOKE DIP $18
Lump Crab | Cheddar | Mozzarella
Parsley | Baguette Crostini

NF

CAESAR SALAD $15

Chopped Romaine | Parmesan
Garlic & Herb Croutons | Traditional Dressing
*Make it a wrap, +$2

NF

QUINOA SALAD $17
Butter Lettuce | Quinoa | Corn | Pea Tendrils

Cherry Tomatoes | Red Onions | Cotija Cheese
Cilantro & Lime Vinaigrette | Lime Wedge

GF | NF

POOL DECK LUNCH MENU

small plates & salads

FRIED CHICKEN WINGS $16

Blue Cheese or Ranch Dressing | Celery
Choice of:
Honey BBQ | Garlic Parmesan Rub

DF | GF | NF

PARADISE PLATTER $17
Pineapple Wedge | Cantaloupe | Kiwi
Watermelon | Berries | Coconut & Lime Cream

GF | NF | DF | VG

NOURISH BOWL $17

Arugula | Roasted Beets | Brown Rice
Watermelon Radish | Marinated Tomatoes
Goat Cheese | Blood Orange Vinaigrette

GF|NF|V

ADD ONS
Salmon* $S9 | Grilled Chicken $8 | Shrimp S11

main plates

CHICKEN TENDERS $17

Choice ofdipping sauces:
Honey Mustard, Ranch
Frank's RedHot Sauce, or BBQ

DF | NF

GRILLED CHICKEN SANDWICH $17

Citrus Grilled Chicken | Tomato
Shredded Lettuce
Provolone | Avocado Ranch
Toasted Potato Bun

NF

LAUGHING GULL BURGER $21

Two Beef Patties | Shredded Lettuce
Tomato | Onion | Pickles | Toasted Potato Bun
Choice of cheese:

Cheddar | Swiss | American Add Bacon +S4

NF

MAHI TACOS $21

Blackened Mahi | Cilantro &Lime Slaw
Avocado Crema
Mango Salsa | Micro Cilantro

NF

CRISPY SHRIMP PO’ BOY $19
Fried Shrimp | Tomatoes
Shredded Lettuce | Cajun
Remoulade | Hoagie Roll

DF | NF

desserts

CHOCOLATE BROWNIE SUNDAE $9

Vanilla Ice Cream
Chocolate Sauce

SOUTHERN BOURBON
PECAN PIE $10

Vanilla Ice Cream

RICOTTA CHEESECAKE $12

Black Cherry | Fresh Berries
Chantilly Cream

Caramel Sauce Whipped Vanilla Cream NF |V
v v
sides
FRUIT $6 SIDE SALAD $6 FRENCH FRIES $7 SWEET POTATO FRIES $7
GF |[NF |V | VG GF | NF | VG GF | NF GF | NF

DF dairy free GF gluten free NF nut free V vegetarian VG vegan
*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
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