CABANA DINING MENU

CABANA STARTERS

FIESTA FRUIT BOWL | 26
assorted seasonal fruit | lime | chamoy | tajin

WHIPPED BURRATA DIP | 24
roasted heirloom tomatoes | basil oil | aged balsamic | grilled sourdough croistini

SOCAL SHRIMP COCKTAIL | 38
avocado | cucumber | red onion | cilantro | jalapefio | lime | tajin

GREEK SALAD | 26
romaine lettuce | heirloom tomatoes | cucumber | kalamata olives | red onion |
feta cheese | crispy chickpeas | lemon-oregano vinaigrette

CITRUS SHRIMP SALAD | 34
mixed greens | avocado | roasted corn | cherry tomatoes | black beans |
crispy tortilla strips | cilantro-lime vinaigrette

SNACK & SHARE

TRUFFLE & PARMESAN CRINKLE CUT FRIES | 22
chives | garlic aioli

TRADITIONAL CHICKEN WINGS | 40
carrots | celery
choice of sauce: buttery buffalo | korean bbq | lemon pepper dry rub
choice of dipping sauce: ranch | blue cheese

CABANA CRUNCH NACHOS
choice of: blackened shrimp 30 | blackened chicken 25
queso blanco | corn salsa | black beans | pickled jalapefio |
fresno chiles | chipotle crema | avocado |

HIGH ROLLER FAVORITES

CHICKEN TENDERS | 32
fries | ranch
choice of dipping sauces: buffalo | bbqg | honey mustard

SMOKY BBQ WAGYU SLIDERS | 52
white cheddar cheese | french’s crispy onions | habanero bacon jam

WAGYU DOGS | 42
mini brioche buns | wagyu beef dogs | assorted toppings on the side

MINI LOBSTER ROLL | 85
lemon-tarragon kewpie mayo | avocado | buttered brioche bun

MINI SHRIMP SALAD ROLL 146
chipotle mayo | cilantro | lime | buttered brioche bun

DESSERT

PINA COLADA BISCOFF CHOCOLATE CHIP
ICE CREAM CHEESECAKE ICE CREAM SANDWICH
mango compbte | whipped cream | ferrero rocher |
whipped cream fresh strawberries whipped cream
16 16 16

Please notify us of any food allergies. A valid photo ID is required for all credit card, Rewards Card, or room charges. 20% automatic service charge
on all Cabana/Daybed food & beverage purchases. #100 food & beverage minimum required per Cabana/Daybed, excluding tax and tip.



