
Caposaldo, Prosecco   15|56 

Pighin, Pinot Grigio    15|56 

Villa Maria, Sauvignon Blanc   15|56 

Sonoma-Cutrer, Chardonnay  17|64 

Whispering Angel, Rosé   17|64 

10K Smoke Old Fashioned 

Woodford Reserve, angostura bitters, simple syrup 

 

Sage Noir

Rittenhouse rye private barrel for JW Marriott Marco Island 

Sage-licorice syrup, licorice bitters 

 

It’s Sour Time  

Elijah Craig, Chambord, Malbec, lemon juice, agave syrup 
 

PBJ  

Skrewball peanut butter whiskey, simple syrup                       

angostura bitters, mint  

 

Peachy-Keen 

Bulleit bourbon, peach schnapps, peach puree, mint 

lemon juice, agave syrup 

Operations Charges: For parties of 6 or more, a 20% 

Staff Service Charge will be added to your check 

and distributed entirely to the employee(s) providing 

the service. All prices and Staff Service Charges are 

subject to applicable taxes.  

The Hulkster 
orange juice, pineapple juice, blue curacao syrup    

soda water 

Peach Blossom 
peach puree, pineapple juice, elderflower, soda water 

Sour Berry 
strawberry shrub, mint leaves, soda water 



 Tanqueray    16 

 Bombay East    15  

 Hendricks    15  

 Wheatley    15 

 Tito’s     17 

 Ketel One    17 

 Grey Goose    16 

 Bacardi Light    15 

 Wicked Dolphin   15 

 Captain Morgan   15 

 Ron Zacapa 23   27  

 Jose Cuervo Silver   15 

 Casamigos    18 

 Don Julio 1942   34 

 Don Julio Silver   16 

 Patron Silver    16 

 Dewar’s White Label   15  

 Johnnie Walker Black  18 

 Glenlivet 12yr    17 

 Macallan 12yr   22 

 Macallan 18yr   60 

Meiomi, Pinot Noir   15|56 

Gravel Bar, Cabernet                                                  17|64   

Bodega, Malbec   17|64 

 Prisoner, Red Blend    32|116 



 

16oz 10 | 32oz 15 

 

Bud Light 

Miller Lite 

Coors Light 

Michelob Ultra 

Blue Moon 

Yuengling 

Nutrl 
orange | lime 

High Noon                                                                    
watermelon | pineapple

16oz 10 | 32oz 15  

 

Corona Light 

Guinness 

Modelo 

Stella Artois 



  [W|F|S] 10k Caesar Salad 

romaine lettuce, parmesan crisps, garlic pretzel                           

croutons, white anchovy vinaigrette 

  
     [D] Loaded Wedge Salad 

iceberg lettuce, hard boiled egg, pickled red onions                     

tomato, bacon, chunky blue cheese dressing  

  

        [D|W] Market Salad 

black olives, red bell peppers, pretzel croutons                        

carrots, cucumbers, red onions, tomato                                    

chickpeas, ranch dressing 

  

Add-Ons Choice of one  | 8 
[SH] shrimp | grilled chicken | smoked beef brisket  

   [W] 

Served with celery, blue cheese or ranch

 7pc. 14  | 14pc. 26 

 

    [N|D] Choice of sauce 

cashew-sofrito, hot buffalo, Thai sweet chili                       

Guinness bbq, ancho bourbon bbq                                      

garlic parmesan, mango habanero 

 

Additional ingredients may be a part of certain dishes, 

Please be sure to share dietary restrictions with your server.  

PN-Peanut | E-Egg | N-Tree Nuts | D-Dairy 

S-Soy | W-Wheat | F-Fish | SH-Shellfish | SE-Sesame 

[D|W] Poutine Fries | 14 

cheese curds, pickled wild mushrooms, black truffle demi 

 
[D|N|W]  The Distinguished Pretzel Board | 22 

cured meats, artisanal cheeses, toasted nuts, mustard 

 
[D|W] Crispy Mozzarella Sticks | 12 

smoked tomato sauce 

  
[D|W] Tempura Green Beans | 8 

sweet paprika aioli 

  
[D|W] Fried Dill Pickle Chips | 8 

chipotle ranch 



All burgers pressed on the griddle, they do not require              

a temperature. Impossible Burger™ substitution upon               

request only. Gluten free bun available upon request 

  

     [D|W] Smash Burger 

single burger 15 | double burger 20  
5oz chef’s blend patty, white American cheese                  

lettuce, tomato, onions, brioche bun 

  
       [D|W] Bourbon Wagyu Burger | 24  

applewood smoked bacon, aged cheddar pimento cheese 

 bourbon caramelized onions, 10K island dressing, pretzel bun 

  
[W] Smoked Brisket Sandwich | 22 

ancho bourbon bbq sauce, crispy onion strings, brioche bun 

  

        [D|W|S] Spicy Nash Chicken Sandwich | 20 

truffle chili crunch oil, green apple & fennel slaw                   

hot honey, pretzel bun 

  

   [D|W] Crispy Green Tomato Club | 18 

lettuce, apple & fennel slaw, burnt lemon aioli                                

whole wheat bread 

  

           [D|W] Buttermilk Tenders | 16 

apple & fennel slaw, jalapeño-cheddar cornbread                

honey butter 

 

Additional ingredients may be a part of certain dishes, 

Please be sure to share dietary restrictions with your server.  

PN-Peanut | E-Egg | N-Tree Nuts | D-Dairy 

S-Soy | W-Wheat | F-Fish | SH-Shellfish | SE-Sesame 

 

             [D|W] Loaded Cheeseburger | 18 

chef’s blend, onions, tomato, pickles, mustard                                           

American & mozzarella cheese, tomato sauce 

  
                   [D|W] Classic Pepperoni | 18 

thick sliced pepperoni, mozzarella cheese, tomato sauce 

 

                                      [D|W] Cheese | 16 

mozzarella cheese, tomato sauce 



 

 [D|W|N] Cookies & Cream 

vanilla ice cream, whipped cream, Oreo crumbles 
 

[D|W|N] S’mores 

chocolate & vanilla ice cream, toasted marshmallows 

graham crackers, fudge sauce 
 

[D|W|N] Peanut Butter 

chocolate ice cream, Hershey syrup, Reese’s cups 

 

[D] Old-Fashioned 

Jim Beam bourbon, vanilla, salted caramel, 

cherries 
 

[D|N] Chocolate Espressotini 

Baileys liquor, Kahlua liquor 

  

 

[D|W|N] Yabba Dabba 

vanilla ice cream, fruity pebbles, strawberry syrup 

whipped cream 

 

[D|W|N] Aye Aye Captain 

chocolate ice cream, captain crunch, Reese’s pieces 

banana, caramel syrup 

[D|W|N] Rainbow Bright 

vanilla ice cream, sprinkles, strawberry syrup 

doughnut 


