
 
 

Please inform your server of any food allergies 
Consuming raw or undercooked egg, meat or seafood may increase your risk of food borne illness 

 

 

Spritzes & Mimosas 
Convivo Spritz | Oso de Oro red vermouth, Contratto, prosecco   14   

Jiji Spritz | Yuzu infused sake, Chinola passion fruit liqueur, prosecco   15 

Hugo Spritz | St. Germain elderflower, fresh mint, prosecco, lemon   15  

Angel 75 | Botanika Angelica, lemon, orange bitters, prosecco   14 

Mount Etna Mimosa | blood orange juice & prosecco   14  
Cocktails 

Bikini Car Wash | watermelon shrub, tequila, basil, bitter bianco, Chareau   17 

Social Status | Hendry’s vodka, yellow Chartreuse, rosemary honey syrup, lemon   17  

Mojo Jojo | spicy passion fruit tequila, cream of coconut, citrus   16 

Spicy Bloody | vodka, savory tomato, spicy & bluecheese olives   16 

Wines by the Glass 
Prosecco Rosé DOC, Carpene Malvoti, Veneto, Italy  NV   14 

Prosecco Treviso DOC, Extra Dry Brut, Rebuli, Treviso, Italy  NV   14 

Rose of Grenache | Cinsaut | Mourvèdre, Koehler Winery, Los Olivos, CA 2025   13  

Rose of Bombino Nero, ‘Pungirosa’ Castel Del Monte DOCG, Rivera, Puglia, Italy 2024   16 

Sauvignon Blanc, Brave & Maiden Estate, Santa Ynez Valley, CA  2023   13       

Aligoté, Press Gang Cellars, Santa Barbara County, CA  2025   16 

Pinot Grigio, Giuseppe & Luigi, Friuli, Italy  2023   13 

Vermentino, Naeli, Cantine di Dolianova, Sardegna, Italy  2024   14 

Cabernet Sauvignon, ‘Articondo’ Grassini, Happy Canyon, CA  2023   19 

Sangiovese, I Lauri, Salto, Abruzzo, Italy  2022   15  

Beer, Cider & Mead 
Mexican Lager, Validation Ale, ‘Simon,’ Santa Barbara   8 

Blonde Ale, Draughtsman Aleworks ‘heart of glass,’ Santa Barbara  8 

Lager, M Special ‘American Lager,’ Goleta   8 

IPA, Validation Ale ‘Mo Frosty,’ Santa Barbara GF   10 

High Seas Mead, Sun of a Beach, pineapple, passion fruit, guava, Santa Barbara   8 

Single Fin Cider, Dry Cider High Seas Meadery, Santa Barbara  

Sober Gratitude 
Tankini | watermelon shrub, vanilla syrup, light fever tree tonic   9 

Fizzy Miss Lizzy | blackberry basil shrub, lemon, egg white   9 

Health Club | cucumber, fresh mint, lime, simple syrup, soda   9 

Non-Alcoholic 
  Coke   5       Espresso   5 

Sprite   5       Cappuccino   6 

Diet Coke   5      Dirty Chai Latte   6 

Iced Tea   5      Latte   6 

Lemonade   5      Cold Brew   5  

Arnold Palmer   5     Organic Matcha Latte  7 

 

 



 
 

Please inform your server of any food allergies 
Consuming raw or undercooked egg, meat or seafood may increase your risk of food borne illness 

 

Poolside Provisions 
Insalata Mercato | SB market & Parmigiano salad V|GF   17  

Charcoal Avocado | ponzu, strawberry, watermelon, citrus, radicchio VG|GF   18  

Add | chicken breast 8 | prawns 10 | avocado 5  
 

Crispy yellow Potatoes | za’atar, sauce romesco & lemon tahini VG|N|GF   14 

Brussels | herbed tehina, chicken skin scratchings, Aleppo chile GF   16 
 

Za’atar flatbread | accompaniments V   12 

Funghi Pizza | shiitake & oyster mushrooms, fontina, artichokes, sweet onions V   24    

Summer Peach Pizza | Jamón Serrano, gorgonzola, rosemary, caramelized onion, brussels   26 

Spicy Soppressata Salame Pizza | tomato, mozzarella, arugula   24 

Margherita Pizza | fresh mozzarella, tomato, basil, sea salt V   21   

Chorizo Sausage Pizza | dino kale, red onion, castelvetrano olive, mozzarella   24 

Add | arugula, castelvetrano olive, red onion, anchovy or egg    2.5 each     

      crispy Jamón Serrano   6 | shiitake & oyster mushrooms   5 
  

Spit roasted Chicken | harissa, charmoula, olive, almonds, cauliflower GF|N   28|48 

Costolette | 1/2 rack of smoked & slow roasted pork baby back ribs, giardiniera GF   26 
 

Our focaccia | basil oil, onion & caciocavallo V   4  

Condimenti | kimchi, Roman artichokes & giardiniera VG|GF   8 

Sott’olio | marinated olives VG|GF   6 
 

VG- VEGAN | V- VEGETARIAN | N- CONTAINS NUTS | GF- GLUTEN FREE  
 

 

Happy Hour 
2 to 5 PM  MONDAY to FRIDAY 

Libations 
Cabrillo Dynamite Punch | light & dark rum, strawberry, pineapple, citrus   9 

Milpas Margherita | tequila, lime, agave, Aleppo chile & salt rim   9 

Convivo Spritz | Oso de Oro red vermouth, Contratto, prosecco   9 

 Virgin Island | coconut, strawberry, citrus, soda (NA)   6  

Lager | M Special ‘American Lager,’  Goleta   5 

Sparkling | Prosecco, Extra Dry Brut, Avissi, Veneto, Italy NV   9 

Rosé | Jaffurs Wine Cellars, Grenache Blend, Santa Rita Hills, CA 2024   9 

Pinot Grigio | Giuseppe & Luigi, Friuli, Italy 2023    9 

Counoise | Groundwork Wines, Carbonic Chilled Red, Arroyo Grande, CA 2023   10 

Provisions 
Marinated Olives | our focaccia V   7 

Condimenti | kimchi, Roman artichokes & giardiniera VG|GF   5 

Formaggi | artisanal cheese plate with toasts & honeycomb V|N   13 

Coxinhas | crispy fried crocchette of chicken & fontina   8 

Lamb Meatballs | chickpea, pomegranates, tapenade   13 

Costolette | 1/2 rack of smoked & slow roasted pork baby back ribs GF   21 

Margherita Pizza | fresh mozzarella, tomato, basil, sea salt V   16 

Spicy Soppressata Salame Pizza | tomato, mozzarella, arugula   18 
 

VG- VEGAN | V- VEGETARIAN | GF- GLUTEN FREE | N- CONTAINS NUTS 

 
 

Beer, Cider & Mead 
 


