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TROPICAL COCKTAILS - $12

Pifia Colada
white rum, pineapple juice,
coconut syrup, cream

Mai Tai

light rum, orange curacao,
orange and pineapple juice,
dark rum, dash of grenadine

Spanking the Monkey
Baileys, vodka, banana and
coconut syrup, splash of milk

Westin Blue Lagoon
vodka, blue curacao, coconut
syrup, splash of milk

Tequila Sunrise
tequila, orange juice, grenadine

Sex on the Beach
vodka, peach schnapps,
grenadine, cranberry and
orange juice

Margarita
tequila, triple sec, lime juice,
and sweet & sour

Mango Berry
vodka, mango juice, and
strawberry puree

CLASSIC COCKTAILS - $12

Cosmopolitan
vodka, cointreau, lime, and
cranberry juice

Tom Collins
sugar, gin, soda

Sea Breeze
vodka, cranberry juice, and
grapefruit juice

Manbhattan
Canadian whiskey, red
vermouth

Kamikaze
vodka, triple sec, lime juice

Midori Sour
midori, sweet & sour, sprite

Bloody Mary

vodka, tomato juice, Tabasco,
Worcestershire sauce, and
horseradish

Mojito
white rum, lime, mint, sugar,
and soda water

Moscow Mule
vodka, ginger beer, lime juice,
and sugar syrup

Old Fashion
bourbon, sugar, bitters, and
orange

Long Island Iced Tea
light rum, vodka, gin, tequila,
triple sec, sweet & sour, cola

A customary 10% service charge will be added.



SPARKLING WINE & CHAMPAGNE

Bottega Petalo, Italy

Chandon Brut, CA

Guilleminot Tradition Brut, Champagne France

Drappier Carte d’'Or, Brut NV (Organic), Champagne France
Moét & Chandon, Champagne France

Veuve Clicquot Brut Yellow Label, Champagne France

WHITE WINE

CHARDONNAY
Medium to Full Body - Honey - Lightly Fruity - Creamy

Les Cétilles Chardonnay, Burgundy Style Vin de France
Bread & Butter, Napa Valley, CA

Montes Alpha, Chile

Chéteau de Maligny Petit Chablis, Burgundy France
Hartford Court, River Valley, CA

SAUVIGNON BLANC
Light Body - Fresh - Crispy - Aromatic - Mineral

Domaine Beauséjour “Les Grenettes” Touraine Sauvignon, Loire Valley France
Kendall Jackson Sauvignon Blanc, CA

Decoy, Sonoma County, CA

Chateau Haut Selve Bordeaux, Graves France

Domaine Des Emois, Loire Valley, Sancerre France

RED WINE

CABERNET SAUVIGNON
Full Body - Dry - Powerful Tannins - Dark Fruits - Oak

Chéteau La Branne Bordeaux, Médoc France

Sant’ Elena (Cabernet Franc) Isonzo, Italy

Bread & Butter, CA

Kendall Jackson Santa Rosa, CA

Chéteau Haut Selve Acacia Reserve Bordeaux, Graves France
Opus One, Napa Valley CA

PINOT NOIR
Medium Body - Smooth - Red Cherry Fruits - Somewhat Earthy

Les Cétilles Burgundy Style, Vin De France
Bread & Butter Napa Valley, CA

Meiomi Pinot Noir, CA

Elephant Hill Central Otago, NZ

Bourgogne La Moutonniere, Burgundy France

MERLOT
Medium Body - Soft Tannins - Smooth - Fruity - Oak

Chéteau la Gasparde, Cotes de Bordeaux-Castillon France
Elephant Hill Le Phant Rouge, NZ

Chateau Haut Selve, Graves Bordeaux France

Silverado Vineyards Napa Valley, CA

glass

$11
$11

$11
$11
$11

$10
$11

$12

$11
$11
$11

$10
$11

bottle

$45
$45
$100
$160
$130
$145

$46
$46
$48
$63
$160

$146
$53
$65
$71
$129

$61
$76
$70
$83
$111
$580

$46
$46
$65
$102
$111

$51
$61
$71
$100

A customary 10% service charge will be added.



NON-ALCOHOLIC
Coke, Coke Zero, Sprite, Rootbeer $4
Sparkling Water $7

Juice (orange, pineapple, apple, cranberry, mango, four season) $4

BEER (DOMESTIC) $6
Miller Lite
Budweiser

Budlight

BEER (IMPORTED) $7.50

Heineken
Sapporo
Corona

Asahi Super Dry

BEER (DRAFT) $9

Heineken
Island IPA

Guam Gold

A customary 10% service charge will be added.



APPETIZERS

SEASONED FRENCH FRIES $10

SPICY CHICKEN WINGS $17

Served with fries and garlic ranch dip

NACHOS $17

Crispy fried corn tortilla with tomato salsa, nacho
meat sauce, guacamole, jalapefio peppers, and melted
cheese

MOZZARELLA STICKS $17
Crispy breaded mozzarella, coated in breadcrumbs.
Served with marinara dip

BURGERS & SNACKS

ALL BURGERS AND SNACKS SERVED WITH FRIES.

ISLAND BURGER $20
Spicy seasoned 10 oz. burger patty with
bacon, cheese, and egg

CRISPY CHICKEN BURGER $19
Breaded chicken patty with lettuce
and tomato

FISH TACOS $19

Grilled fish with cream sauce, spicy habanero
sauce, and tomato cucumber salsa served on
soft corn taco shell
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FISH & CHIPS $22
Battered fish fillet served with fries and
tartar sauce

CRISPY BASKET $29

Fried fish, spicy chicken wings, fries, and
nachos. Served with tartar sauce and
ranch dressing

GRILLED SAUSAGE PLATTER $29
Assorted grilled sausage, fries, broccoli,
pickles, sauerkraut, mustard, and bbq sauce

STEAK BURRITO $20

Grilled steak, seasoned peppers, guacamole,
tomato salsa, dirty rice, crema, queso, and
sour cream wrapped in a flour tortilla

CLASSIC CLUB SANDWICH $19
Chicken breast, bacon, egg, lettuce, and
tomato on toasted white bread

STEAK SANDWICH $23
Thinly sliced roast beef, sautéed onions,
Swiss cheese, and au jus

A customary 10% service charge will be added.
CONSUMER ADVISORY - consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase risk of foodborne illness especially if you have certain medical conditions.



BOWLS

CLASSIC CAESAR SALAD $15
Romaine lettuce, croutons, bacon bits,
and garlic dressing

Add chicken +$5

Add shrimp +$7

STEAK SALAD $19
Grilled sliced steak with mixed greens, tomatoes,
cucumber slices, and house dressing

AHI TUNA POKE $17

Sashimi grade raw ahi tuna served with fried chips

ENTREES

ANGUS STRIPLOIN STEAK $35
Served with red wine sauce and vegetables. Choice of
mashed potatoes or rice

GRILLED SALMON STEAK $30
Served with lemon butter sauce and vegetables.
Choice of mashed potatoes or rice

HOUSE SALAD $13

Mixed leaf salad, cucumber slices, olives, tomatoes,
feta cheese, and croutons. Choice of dressing:
French, Thousand Island, or Ranch

Add chicken +$5

Add shrimp +$7

ACAI BOWL $10

Choose up to three toppings:

Strawberry, banana, blueberry, mango, peanut butter,
chia seeds, granola, coconut flakes, honey

SOUP OF THE DAY $13

FRUIT BOWL $7

LOCO MOCO $22
Seasoned spicy 10 oz. beef patty with spicy mushroom
cream sauce over rice, topped with egg




ISSIN SELECTIONS

AVAILABLE MONDAY - SATURDAY | 6PM - 9PM

SUSHI ROLLS

SPICY TUNA $10
SPICY SCALLOP $12.50
TEMPURA §$12
CALIFORNIA $12.50

PIZZA FROM PREGO

Doppio zero & sourdough-based pizzas

AVAILABLE DAILY | 11:30AM - 8:30PM

CAPPRICIOSA $27
Ham, artichoke hearts, olives, mushrooms,
tomatoes, mozzarella cheese

PEPPERONI & MUSHROOMS $27

Mozzarella, shiitake & button mushrooms

QUATTRO FORMAGI $28
Mozzarella, fontina, gorgonzola and Parmigiano
Reggiano, arugula

KIDS MENU

MINI CHEESE BURGER $12
4 oz. burger patty with bacon, cheese, and egg.
Served with fries

KIDS CHEESE PIZZA $15

Mozzarella cheese and tomato sauce

ASSORTED SASHIMI $39

ASSORTED SUSHI $43

PROSCIUTTO & EGG $28

Parmigiano Reggiano, arugula, truffle oil

SAUSAGE & PEPPERONCINI $27
Red onions, Parmigiano Reggiano, crushed chili
flakes

KIDS PEPPERONI PIZZA $15

Pepperoni sausage, tomato, and mozzarella

A customary 10% service charge will be added.

CONSUMER ADVISORY - consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase risk of foodborne illness especially if you have certain medical conditions.



THE MIX CAFE

ESPRESSO, COFFEE, & MORE

TALL GRANDE VENTI
CAFFE LATTE $6.00 $7.00 $7.50
CAPPUCCINO $6.00 $7.00 $7.50
CAFFE MOCHA $6.00 $7.00 $7.50
CARAMEL MACCHIATO $6.00 $7.00 $7.50
WHITE CHOCOLATE MOCHA $6.00 $7.00 $7.50
CAFFE AMERICANO $5.00 $6.00 $6.50
HOT CHOCOLATE $5.00 $6.00 $6.50
WHITE HOT CHOCOLATE $5.00 $6.00 $6.50
COLD BREW COFFEE $5.00 $6.00 $6.50
CHAILATTE $6.00 $7.00 $7.50
ROYAL ENGLISH BREAKFAST TEA LATTE $6.00 $7.00 $7.50
BROWN SUGAR SHAKEN ESPRESSO $6.00 $7.00 $7.50

CUSTOMIZATION OPTION

ESPRESSO SHOT $2.50 PER SHOT FLAVOR $1.00 PER FLAVOR

Vanilla, Hazelnut, Caramel, Peppermint,

COLD FOAM S .

) ugar-free vanilla
Vanilla sweet cream, caramel,
strawberry, chocolate $1.50 NON-DAIRY

Matcha cold foam $2.00 Soy, Almondmilk, Coconut, Skim $1.50

Oatmilk $2.00

PROTEIN SHAKES (16 oz.)

CHOICE OF VANILLA OR UNFLAVORED PROTEIN POWDER

SHAKE IT STRONG $8.50

Banana, protein powder, almond milk

FITNESS FUEL SHAKE $9.50
Milk, protein powder, banana,
mango, peanut butter

PEANUT BUTTER SHAKE $10.50
Banana, protein powder, yogurt, milk,
peanut butter, vanilla extract

BERRY BURST BLISS $12.00
Yogurt, milk, blueberries, strawberries, banana,
protein powder, chia seeds, honey

A customary 10% service charge will be added.



TEAVANA HANDCRAFTED TEA

SHAKEN ICED TEA
Iced Black Tea, Iced Passion Tango Tea,
Iced Green Tea
Add Lemonade $1.00

HOT BREWED TEA FILTERBAGS
Radiant Green, English Breakfast, Modern Earl Grey,
Chamomile Blush, Harmonic Mint, Jasmine Citrus,
Classic Chai, Hibiscus Spice

MATCHA LATTE

STARBUCKS REFRESHERS

BEVERAGES (CONTAINS CAFFEINE)

STRAWBERRY ACAI
MANGO DRAGONFRUIT
DRAGON DRINK

PINK DRINK

FRAPPUCINO

BLENDED BEVERAGES

COFFEE
Mocha
Caramel
White Mocha

CREME (COFFEE-FREE)
Vanilla Bean
Strawberry Creme
Matcha Creme
Java Chip

DESSERT

SOFT SERVE ICE CREAM
Choose up to 2 toppings:
Sprinkles, Chocolate Sauce, Strawberry Sauce,
Chocolate Bits, White Chocolate Bits, Oreo Crumbs

AFFOGATO $6.50

Vanilla soft served topped with a shot of espresso

CAKE OF THE DAY $6

TALL

$5.00

$6.00

$6.25

$6.50
$6.50
$7.00

$7.00

$6.50

$6.50

CUP (8 OZ.)

$5.00

GRANDE
$6.00

$7.00

$7.25

$7.50
$7.50
$8.00

$8.00

$7.25

$7.25

VENTI

$6.50

$7.50

$7.75

$8.00
$8.00
$8.50

$8.50

$7.75

$7.75

BOWL

$8.00

A customary 10% service charge will be added.
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