SOUTHALL
POOL BAR

CANNED WINE

NOMADICA SPARKLING ROSE / 15

WHITE PEA HUMMUS / 15 CHICKEN SALAD LETTUCE WRAP / 16 NV California
Caramelized Onion, Preserved Lemon, Crudité Curry, Grape, Walnut
NOMADICA RED BLEND / 15
NV California
Créme Fraiche, Parsley, Old Bay Saltines Meyer Lemon Yogurt, Cucumber, BEER / SELTZER
Red Onion, Pita )
Single | Bucket of 6
GREENER ROOTS LETTUCES / 15
Sorghum Vinaigrette, Crunchy Seeds PURGER /24 HIGH NOON 12160
g g ’ y Bear Creek Beef, Onion Jam, Aioli, B&B Pickle,
Add Chicken /12 Add Gulf Shrimp / 16 Kenny’s Cheddar, Brioche Bun WHITE CLAW 10 | 50
MICHELOB ULTRA 7135
CAESAR SALAD / 16 CRAB CAKE SANDWICH / 32
Romaine, Parmesan, Crouton Remoulade, Greens, Brioche MODELO ESPECIAL 7135
Add Chicken /12 Add Gulf Shrimp / 16
MILLER LITE 7135

All sandwiches served with chips.
CARROT TOAST / 15 Upgrade chips to fries / 5 BEARDED IRIS 10 50

Sourdough, Carrot Hummus, Goat Feta, Pistachio Pep Talk Pilsner | 4.2%

Side Fries / 7
BEARDED IRIS 10| 50
ITALIAN HOAGIE / 18 Homestyle IPA | 6%
Salami, Country Ham, Provolone, DESSERTS DISKIN 8| 40

Red Onion, Giardiniera

ICE CREAM SANDWICH / 12 Bob’s Your Uncle Dry Cider | 6.9%

ICEPOP /7 CIGAR CITY BREWING 8140

Jai Alai IPA | 7.5%

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 7 \



