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frozenfrozen    
16 OZ. $16 | 32 OZ. $28

PIÑA COLADA 
A Refreshing Blend of  Pineapple Juice and Coconut,  
Featuring Malibu Coconut Rum

STRAWBERRY DAIQUIRI
An Icy Mix of Strawberry,  Citrus, and Lime  
Juices, Featuring Bacardí Superior Rum

MARGARITA
A Classic Frozen Cocktail with  Fresh Lime Juice and Sweet & 
Sour,  Featuring Jose Cuervo Especial Gold Tequila

TITO’S LEMONADE
A Quenching Summer Cocktail, Featuring Tito’s Handmade 
Vodka Make it Raspberry or Strawberry  with Flavored Purées

MIAMI VICE 
Piña Colada and Strawberry Daiquiri,  Featuring Malibu Coconut 
Rum and  Bacardí Superior Rum

$7
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shotsshots   2 OZ. $10 
CROWN ROYAL REGAL APPLE WHISKY,  
FIREBALL CINNAMON WHISKY, JAMESON IRISH WHISKEY,  
HOWLER HEAD BANANA INFUSED BOURBON, 
SKREWBALL PEANUT BUTTER WHISKEY, JÄGERMEISTER

margaritas  
  16 OZ. $16 | 32 OZ. $28

THE CLASSIC
Don Julio Blanco Tequila, Cointreau Orange Liqueur,  
Fresh Lime Juice, Sea Salt Rim

THE FANCY
Patrón Silver Tequila, Fresh Lime Juice, Agave Nectar, 
Chambord Black  Raspberry Liqueur

bloodys bloodys   6 OZ. $16 | 32 OZ. $28

BLOODY MARY 
Absolut Vodka, Zing Zang Bloody Mary Mix

BLOODY MARIA 
Casamigos Blanco Tequila,  
Zing Zang Bloody Mary Mix

SPICY OAXACAN 
Dos Hombres Mezcal,  

Zing Zang Bloody Mary Mix
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signaturesignature      
16 OZ. $16 | 32 OZ. $28 | PITCHER $54

MOJITO
Bacardí Superior Rum, Simple Syrup,  Mint, Fresh Lime Juice, Soda 
Make it Mango, Raspberry, or  Strawberry with Flavored Purées

STRAWBERRY MINT LEMONADE
Tito’s Handmade Vodka, Mint, Strawberry Purée, Lemonade

BERRY BREEZE LEMONADE
Ketel One Vodka, Fresh Berries, Lemonade

TANK’D RUM PUNCH
Bacardí Superior Rum, Captain Morgan Spiced Rum, Pineapple, Orange,  
and Lime Juices, Grenadine

MAI TAI
Bacardí Tropical Rum, DeKuyper Crème de Almond Liqueur,  
Fruit Juices, Myers’s Original Dark Rum

SHARK ATTACK 
Bacardi Superior Rum, Malibu Coconut Rum,  
DeKuyper Blue Curaçao, Pineapple Juice,  Sprite®, Grenadine

GUAVA MELON LEMONADE
Hendrick’s Gin, Guava and Watermelon Syrups, Lemonade

MIMOSA
La Marca Prosecco, Fresh Orange Juice

TROPICAL BOMB
Don Q Passion Fruit Rum, Fresh Lime Juice, Mango Purée,  
Red Bull Yellow Edition

TITO’S VODKA & RED BULL
Tito’s Handmade Vodka and choice of Red Bull Energy Drink, Sugarfree, 
Watermelon Edition, or Yellow Edition

THE ROCK’S RANCH WATER 
Teremana Blanco Tequila, Fresh Lime Juice, Club Soda

THE CHAINSMOKERS’ MO-JAJA-JITO
JAJA Blanco Tequila, Fresh Raspberries, Mint, Fresh Lime

Juice, Simple Syrup, Soda

50 CENT’S  ICE COLD SANGRIA
Branson VS Cognac, Red Wine, Cointreau, Fresh Fruit

HEISENBERG’S PALOMA
Dos Hombres Mezcal, Fresh Lime Juice, Agave Nectar,  
Fever-Tree Sparkling Pink Grapefruit Soda, Tajín Rim

KENDALL JENNER’S  MANGO MARGARITA
818 Reposado Tequila, Agave Nectar, Mango Purée, Fresh Lime Juice

LEVINE’S 
WATERMELON MARGARITA 

Calirosa Rosa Blanco Tequila,  
Watermelon Syrup, Agave Nectar

Fresh Lime Juice

$7
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celebrity  cocktailscelebrity  cocktails    
16 OZ.  $18 | 32 OZ.  $32 | 64 OZ.  $60

Try one of these delicious cocktails made  with  
your favorite celebrity-owned brands.
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shot shakersshot shakers
(GOOD FOR 6 PEOPLE) $45

Choose from TITO’S HANDMADE, DON JULIO BLANCO or 
BACARDÍ TROPICAL and keep the collectible  

Hideout Pool Shot Shaker!

THE BLUE DAWN  
Crafted by our H2O bartender Mark Votta
Don Julio Blanco, Blue Curaçao, Pineapple, Cream of Coconut, Tajín Rim

THE GOLDEN SOUR  
Crafted by our Hideout bartender Kirk Kutz
Bacardi Tropical, Peach Schnapps, Pineapple, Fresh lime and Sweet & Sour

THE EASY BREEZY “T”  
Crafted by our Hideout bartender Kevin Vanderet 
Tito’s Handmade, Triple Sec, Pineapple & Orange Juice, Strawberry Purée

BEERBEER
CRAFT 

Blue Moon Belgian White 5.2%

Founders All Day IPA 4.7%

Firestone Walker 805 Golden Ale 4.7%

Blake’s Triple Jam Hard Cider 6.5%

Brewdog Punk IPA 7.5%

Sipping Pretty Fruit Sour 4.8%

SELTZER
Truly Hard Seltzer

High Noon Hard Seltzer

Dogfish Head Scratch-made Cocktail

DOMESTIC 
Budweiser 

Bud Light 

Bud Light Lime 

Coors Light 

Michelob Ultra 

Miller Lite

IMPORT
Corona Extra 

Corona Premier 

Dos Equis Lager 

Heineken

Modelo Especial 

Stella Artois

ICE-COLD $9

BUCKETS
MIX & MATCH
5 FOR $40 | 10 FOR $75

COOLERS
MIX & MATCH
24 FOR $180
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breakfastbreakfast
BREAKFAST SANDWICH $11

Egg on your choice of Jumbo English Muffin or 
Bagel, American Cheese, Choice of Sausage, Bacon or Ham

BREAKFAST BURRITO $11
Refried Beans, Queso, Chorizo, Egg, Pico de Gallo

AVOCADO TOAST $13
Avocado, Cotija Cheese, Pickled Red Onion, Roasted Corn Salsa on Toasted  White Chocolate Batard 

Add Scrambled Egg* $4 | *contains nuts

appetizersappetizers
7 LAYER DIP $10
Refried Beans, Sour Cream, Guacamole, Pico de 
Gallo, Cheddar Topped with Green Onions and 
Black Olives. Served with Tortilla Chips

CHIPS & DIP $10
Served with Queso, Guacamole,  
and Pico de Gallo

CEVICHE $16
Poached shrimp, fresh pico de gallo, lime, 
avocado, corn tortilla chips

SEASONAL CUP $8 
Seasonally fresh cut fruit, served with Orange 
Honey Yogurt sauce

YOGURT PARFAIT $7 
Yogurt, berries, granola

prepared hotprepared hot
CHICKEN WINGS $15
Lightly Battered and Fried Crispy 
Wings.  Choose from Buffalo, BBQ, 
Sweet Chili, or Plain

BUFFALO CHICKEN  
FINGERS $15
Breaded and Fried Chicken 
Tenderloin. 
Plain or Tossed in Buffalo, BBQ or 
Sweet Chili. Served with Ranch or 
Bleu Cheese

LOADED NACHOS $14
Topped with Refried Beans, 
Mexican Cheese Blend,
Queso, Pico de Gallo, Guacamole, 
and Sour Cream
Add Chicken* $4 | Steak $6

CHEESE QUESADILLA $12
Grilled Flour Tortilla, Mexican 
Cheese Blend. Served with Pico de 
Gallo, Guacamole, and Sour Cream
Add Chicken *$4 | Steak *$6

sandwichessandwiches
PARM-CRUSTED GRILLED HAM 
& CHEESE SANDWICH $15
Garlic Butter, Parmesan-Crusted 
Texas Toast, Grilled Ham and 
Melted American Cheese

CHEESEBURGER STACKER 
SINGLE $11 | DOUBLE $14 
Lettuce, Tomato, White Onion, 
Thousand Island Dressing with 
Your Choice of American, Swiss, or 
Cheddar Cheese  
Add Smoked Bacon *$4 | Avocado $4

CALI CLUB SANDWICH $15
Roasted Turkey, Smoked Bacon, 
Avocado, Lettuce,Tomato, Mayo, 
on Sourdough

ITALIAN HOAGIE $15 
Italian Roll, Ham, Salami, 
Mortadella, Capicola, Provolone, 
Lettuce, Tomato, Marinated Red 
Onion, Italian Vinaigrette

FRIED CHICKEN  
SANDWICH $16 
Grilled Brioche Bun, Fried Chicken 
Breast, Lettuce, Tomato, 1000 
Island. Substitute Fried Chicken 
Breast with Grilled Chicken.

STREET TACOS $17
Choice of Steak or Chicken, 
Shredded lettuce, Cilantro Aioli, 
Pico de Gallo, on a Flour Tortilla

Served with your choice of Seasoned Wedges,  
Torilla Chips or Kettle Style Potato Chips
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plattersplatters
GOLDEN SAMPLER $70
Chicken Fingers, Chicken Wings, Cheese Quesadilla, Wedge Fries with 
Buffalo, BBQ, Ranch and Bleu  Cheese Sauces
Add To Quesadilla Chicken *$3 |Steak *$4

TACO BAR $60
Choice Of Chicken, Steak Or Both. Fixings Include Shredded Lettuce, 
Cilantro Aioli, Pico de Gallo, Griddled Flour Tortillas

SLIDER PLATTER $55
12 All Beef sliders, Caramelized Onions, Pickles, American Cheese, 
Thousand Island Dressing and Condiments

FRUIT PLATTER $50
The Season’s Best Melon, Pineapple and Berries Served With Orange 
Honey Yogurt Dipping Sauce

WING SAMPLER PLATTER $60
Try All Our Signature Wings on One Platter: Buffalo, Bbq, Thai Sweet Chili

LOADED NACHO PLATTER $40
Black Refried Beans, Mexican Cheese Blend,  
Cheese Sauce, Pico de Gallo, Guacamole, Sour Cream
Add Choice Of Chicken *$8 | Steak *$10

CHIPS & DIPS PLATTERS $40
Fresh Made Tortilla Chips, 7 Layer Dip, Pico de Gallo,  
Guacamole, Nacho Cheese Sauce

* Thoroughly cooking foods of animal origin such 
as beef, eggs, fish, lamb, milk, poultry or shellfish 
reduces the risk of foodborne illness. Individuals with 
certain health conditions may be at a higher risk if 
these foods are consumed raw or undercooked

gourmet pizza 14"gourmet pizza 14"
On An Artisan Crust

PEPPERONI $19
Cured Pepperoni, Mozzarella, Pizza Sauce, Thin Crust

FOUR-CHEESE $18
Mozzarella, Cheddar, Jack, Parmesan Cheese,Pizza Sauce, Thin Crust

CAPRESE PIZZA $20
Fresh Roma Tomatoes, Garlic Butter, Basil, Fresh Mozzarella Cheese 

MEAT LOVER’S $23
Cured Pepperoni, Sausage, Bacon, Ham, Mozzarella, Pizza Sauce, 
Thin Crust

salads + wrapssalads + wraps
CHICKEN CAESAR SALAD $16
Romaine Lettuce, Caesar Dressing, 
Tomatoes, Parmesan, Croutons. 
Choice of Buffalo Chicken
or Grilled Chicken

CHOPHOUSE SALAD $14
Romaine Lettuce, Bacon, Red Onions,
Tomatoes, Red Cabbage, Blue Cheese 
Crumbles
Add Choice of Chicken *$4 | Steak *$6

GRILLED CHICKEN CAESAR 
WRAP $15
Romaine Lettuce, Caesar Dressing, 
Tomatoes, Parmesan, Grilled Chicken

TURKEY CLUB WRAP $15
Roasted Turkey, Smoked Bacon, 
Avocado, Lettuce, Tomato, Mayo
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* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or 
shellfish reduces the risk of foodborne illness. Individuals with certain health conditions 
may be at a higher risk if these foods are consumed raw or undercooked

bottlesbottles
CHAMPAGNE 
G.H. MUMM, BRUT ROSÉ, REIMS . . . . . . . . . . . . . . . . . . . . . $110
VEUVE CLICQUOT, YELLOW LABEL BRUT, REIMS . . . . . . . . . . . $175
MOËT & CHANDON, IMPÉRIAL BRUT, ÉPERNAY . . . . . . . . . . . . $175
MOËT & CHANDON, CUVÉE DOM PÉRIGNON, ÉPERNAY.  .  .  .  .  .  . $350

SPARKLING WINE 
LA MARCA PROSECCO, ITALY . . . . . . . . . . . . . . . . . . . . . . . $75
DOMAINE CARNEROS, BRUT, CARNEROS.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $110

WINE 
BERINGER, WHITE ZINFANDEL.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $65
CHATEAU STE. MICHELLE, CHARDONNAY. . . . . . . . . . . . . . . . $80
SANTA MARGHERITA, PINOT GRIGIO. . . . . . . . . . . . . . . . . . . $85
MEIOMI, PINOT NOIR . . . . . . . . . . . . . . . . . . . . . . . . . . . . $85
PEJU, CABERNET SAUVIGNON . . . . . . . . . . . . . . . . . . . . . . $85

VODKA
ABSOLUT.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $250
TITO’S HANDMADE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $275
KETEL ONE.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $275
GREY GOOSE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $300

RUM
MALIBU COCONUT.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $225
BACARDÍ SUPERIOR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $225
CAPTAIN MORGAN SPICED  . . . . . . . . . . . . . . . . . . . . . . . . $225

GIN
BOMBAY SAPPHIRE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $250
TANQUERAY .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $250
HENDRICK’S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $275

BOURBON / WHISKEY
JACK DANIEL’S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $250
CROWN ROYAL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $275
MAKER’S MARK . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $275
JAMESON . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $250
FIREBALL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $225

TEQUILA
DON JULIO BLANCO. . . . . . . . . . . . . . . . . . . . . . . . . . . . . $250
DON JULIO 1942 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $575
PATRÓN SILVER.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $275
TEREMANA BLANCO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $275
TEREMANA REPOSADO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $300
818 REPOSADO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $300
CALIROSA ROSA BLANCO  . . . . . . . . . . . . . . . . . . . . . . . . .  $300
CASAMIGOS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $375
JAJA BLANCO  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $300


