T HE SUR HOUJGSE

| POOL MENU

VENTANA TORTILLA SOUP

grilled chicken, monterey jack, crisp tortilla strips, cilantro NF

GUACAMOLE & CHIPS
tres chilies salsa VG / GF / NF

BLISTERED PEPPERS
agave, cotija cheese, tajin, lime V/GF/NF

CHARRED CARROT AND POBLANO HUMMUS
tortilla chips, lemon oil GF /NF / DF

GRILLED VEGETABLE SALAD
little gem lettuce and frisse, goat cheese, garden tomatoes, grilled squash, carrots, radish, black beans, oregano
vinaigrette GF /NF

KALE AND LITTLE GEM CEASAR SALAD

roasted poblano, avocado, pico de gallo, carmelized onion, cotija cheese, cilantro, crisp tortilla strips, lemon

garlic dressing VG /NF
QUESADILLA
oaxaca cheese, grilled onions, sour cream, guacamole, tres chilies salsa
+grilled chicken or smoked tri tip VG /NF

GRILLED FISH TACOS (2)
fresh from the dock, cabbage slaw, pico de gallo, avocado crema, pickled onions, corn tortillas
NF / GF

VENTANA POOL BURGER

chorizo, oaxacan cheese, caramelized onions, pickles,lettuce, dijonnaise, tajin fries NF

ADOBO MARINATED GRILLED CHICKEN SANDWICH
Jalapeno jack cheese, pico de gallo, gem lettuce, roasted poblano, piquillo pepper aioli NF

MOLE CHICKEN WINGS (6)

cilantro ranch, pickled carrots and onions NF

MARINATED CHURRASCO

shaved red onion and cilantro salad, chimichurri, cilantro lime rice

SWEETS
MANGO MATCHA CHIA PUDDING GF/NF/VG
ICE CREAM GF IV
CHOCOLATE CHIP COOKIES V/NF
CARROT CAKE CHOCOLATE “CHEESECAKE”

GF/VG



POOL BEVERAGES

COCKTAILS $18

AL FRESCO NAP ketel one cucumber, fresh lemon, garden lavender
STRAWBERRY MOJITO bacardi, fresh lime and giffard creme de fraise des bois
GIN & LEMONADE roku gin, fentiman’s rose lemonade

CLASSIC MARGARITA espolon blanco tequila, cointreau and agave nectar

ZERO PROOF $13
HIBISCUS AGUA FRESCA with navarro vineyards pinot noir juice, coriander and cinnamon
OCEAN VIEW fresh pineapple, coconut milk and blue spirulina

SUN KING yuzu, elderflower and carbonated chrysanthemum tea

BEER

LAGER / $9 stella artoiose be

LAGER / $8 alvarado st. brewery “monterey beer” « salinas ca

HAZY IPA / $14 offshoot beer co. « placentia, ca

“TROPICAL" IPA / $14 alvarado st. brewing “mai tai” 160z « monterey ca

NON-ALC / $6 athletic brewing copper ale « san diego, ca

WINE BY THE GLASS

PROSECCO / $16 mionetto « treviso it

SAUVIGNON BLANC $18 cakebread cellars « napa valley ca
ALBARINO / $17 la marea « monterey ca

ROSE/ $19 la fete du rose « cotes-de-provence fr

PINOT NOIR/ $16 imagery estate winery « ca




