
-the seaside fruit cocktail-
OK, it’s a Daiquiri. We use our own 

Farmers Market fresh fruit (choose from: 
Peach, Strawberry, Mango, Pina Colada, 
Banana or Margarita), pureed like crazy
and mixed with Bacardi rum. On top,

a float of another farm fresh rum
soaked fruit. Sweet! $9

-georgia peach fizz-
To get you feeling pleasantly fuzzy we whip up 

fresh Georgia peaches and pour them into 
chilled prosecco until the tiny bubbles reach 

the top of the glass or the tip of your nose. It’s 
our gulfside take on the classic bellini. $7

-lemonade sour-
Fresh squeezed Florida lemons, simple syrup, 

gin, rum, tequila, vodka and triple sec,
as fancy dictates. $8

-today’s special-
ask about our special drink of the day. 

- Our fresh fruit purees are provided by our neighbor, Raw & Juicy -



-sand gria-
This Southern version of a Spanish classic 

is wine punch gone right! A few of our 
favorite, just harvested fresh fruits float in 

refreshing pinot grigio, with a touch
of Cointreau for fun. $7

-pineapple sunset-
Pineapple soaked in Vodka, with a splash of 
Fresca and a drop of cassis. Colorful and 

dangerously easy going down. $9 

-in your fruit cups-
Bite size slices of fresh fruits and soaked in 

a mix of six kinds of booze. Served in 
mason jars for here or to go. $15

we are a full service bar - happy to
make your drink of choice ... just ask!


