
POOL MENU
ROOFToP

Food
CHIPS & QUESO
spicy guacamole, rustic salsa, beer cheese sauce 13.25

HERB CRUSTED CHICKEN TENDERS
house slaw, sidewinder fries, bourbon mayoque 21.50

CAJUN COUNTRY 
BOUDIN ROLL-UPS
pepper jelly 12.25

GULF SHRIMP COBB
hard-boiled egg, avocado, bacon, roasted peppers, 
chopped romaine, remoulade dressing 18.50

HOUSE CHOPPED SALAD
smoked chicken, cherry tomatoes, cucumber, chickepeas, 
red onion, iceberg lettuce with red wine vinaigrette and  
parmesan cheese 17.75

REUBEN CLUB 
shaved corned beef, sauerkraut, Russian dressing, spicy 
whole grain mustard, Swiss, seeded rye bread, served 
with house made chips 18.25



Food
SOUTHERN BIRD WRAP 
old hickory fried chicken, house slaw, Mike's Hot Honey, 
sliced pickles, served with house made chips  19.75

SHRIMP TACOS
corn-fried or blackened gulf shrimp, house slaw, cilantro lime 
crema, sweet onion, fresh jalapeño, white corn tortillas, chips 
& salsa 19.25

5.3 POOLSIDE BURGER
cheddar cheese, dressed, brioche bun,  
house-made corn chips 13.25

SPINACH & ARTICHOKE DIP 
four cheese blend, crisp tortilla chips 13.75

GRILLED STRIP STEAK 
FOCACCIA SANDWICH 
garlic aioli, shaved red onion, lettuce, tomato, cucumber 
and chimichurri, house made chips 22.75

PERSONAL FLATBREADS18 .50

Old World Spicy Pepperoni
caramel i zed on ions ,  aged mozzare l la

Gri l led Meatbal l  & Pesto
sweet  on ion ,  roas ted gar l i c ,  bas i l  
mar inara  sauce ,  mozzare l la

Uptowner
bacon,  smoked ch icken ,  sweet  on ions ,  
gar l i c  whi te  sauce ,  aged cheese  b lend

Phi l ly  Cheese Steak
th in - s l i ced r ibeye ,  caramel i zed on ion ,  
red & ye l low roas ted peppers ,  gar l i c ,  
provo lone



SIGNATURE  
LIBATIONS

COCKTAILS
BORA BORA
New Amsterdam vodka, Cruzan Coconut rum, watermelon schnapps, 
pineapple juice, cranberry juice 8

SATSUMA MIMOSA
Bayou Rum Satsuma, fresh orange juice, Champagne 8

ROOFTOP LEMONADE
New Amsterdam Pink Whitney, lemon juice, cane sugar 10

HAIL BERRY LEMONADE
Cîroc Red Berry vodka, blackberries, lemonade 10

LOUIS IANA STRAWBERRY MULE
Tito’s Handmade vodka, St. Germain Elderflower liqueur,  
local honey, fresh lime juice, ginger beer, Louisiana strawberries 11

APEROL SPRITZ
Aperol, Avissi Prosecco, soda, orange 11

FRENCH KISS
Bombay Sapphire gin, St-Germain Elderflower liqueur, strawberry purée, 
lemonade, topped with Avissi Prosecco 10.25

FROZEN
RASPBERRY PEACH BELLINI
Tito’s Handmade vodka, raspberry liqueur, peach purée,  Champagne 8

SOUTHERN COLADA
Cruzan rum, praline liqueur, créme de coconut, pineapple juice 10

MISSISS IPP I  MUDWACKER
Absolut Vanilia vodka, Myers’s Original Dark rum, créme de cacao, 
coconut cream, chocolate syrup 10

TOP FLOOR MARGARITA
Hornitos Reposado tequila, Grand Marnier, fresh lime juice, agave 12

Mocktail Selections
LOVE BITES
Pomegranate, ginger, lemon, apple, rosemary, tonic 6.25

EYE OPENER
Tangerine, lemon, peach, basil, lemongrass 6.25

BARON VON BLUE
Blueberry, mint, rosemary, soda water 6.25



NON-ALCOHOLIC 
SELECTIONS

Dasani  20 oz .  2 .25 

Powerade 3 

Smartwater  1L 4 

Sof t  Dr inks  3

Gold Peak Tea 3 
Diet
Sweet Lemon Georgia 
Peach

Energy Dr inks  5 
Red Bull
Sugarfree Red Bull

BEER SELECTIONS
Coors  L ight  5 

Mi l ler  L i te  5 

Michelob Ul t ra  5 

Bud L ight  5 

Yuengl ing 5

Dos Equis  Lager  5 

Corona Extra 6 

Modelo Espec ia l  6  

Local  Craf t  Se lect ion 6

Hard Seltzers
High Noon  5 Tru ly  5

WINE SELECTIONS
WHI TE
Brav ium Chardonnay 13

Joel  Gott  Chardonnay 10

Terra D’Oro P inot  Gr ig io 9

Dona Paula Sauv ignon B lanc 14

Bie ler  Pere & F i l s  Rosé 10

R ED
Uppercut  Cabernet  Sauv ignon 12 

Three Thieves  P inot  Noir  9

14 Hands Mer lot   11

Out l ier  P inot  Noir  13

I ron + Sand Cabernet  Sauv ignon 14

SPAR KL ING
Mia Dolcea Moscato 12.75

Aviss i  Prosecco 10

Segura Viudas Brut  8 .25




