
POOL
MENU

TO ORDER PLEASE DIAL
EXT. 3023



BREAKFAST

SALADS

APPETIZERS

*Menu advisory: The Washoe County District Health Department advises that eating raw, undercooked animal foods, 
or animal foods that are not otherwise processed to eliminate pathogens (such as meat, poultry, eggs, milk, seafood or 
shellfish) poses a potential health risk to everyone, especially the elderly, young children under the age of four years, 
pregnant women, and other highly susceptible individuals with compromised immune systems. Thorough cooking or 
processing of foods to eliminate pathogens reduces the risk of illness.

Breakfast Croissant	 14.00  
Scrambled eggs with bacon, sausage or ham and a choice of Cheddar, Swiss, Monterey Jack or 
Pepper Jack served on a flaky croissant

Breakfast Burrito	 14.00  
Scrambled eggs, choice of bacon, sausage or ham, breakfast potatoes and Cheddar cheese in a 
flour tortilla with guacamole and pico de gallo on the side

Egg White Frittata	 14.00  
Sautéed spinach and mushrooms, tomato slices, bran muffin

Honey-Kissed Yogurt Parfait	 11.00  
Vanilla yogurt, granola, fresh seasonal berries, honey

Bagel & Cream Cheese	 6.50  Fresh-Baked Muffin	 6.00  

Jumbo Shrimp Cocktail	 19.00

Chicken Tenders	 15.00  

Chips & Salsa	 8.50

Fresh Fruit & Cheeses	 17.00  

Hummus & Pita Plate	 11.50 

Steak Fries	 6.00  

Onion Rings	 10.00  

Caesar Salad	 15.00  
    Grilled chicken breast 	 18.00	
    Marinated steak, salmon, or shrimp	 22.00

Fresh Fruit Salad	 14.00  
Medley of seasonal fresh fruits, banana bread, strawberry yogurt dressing and fresh mint

Roasted Beet and Goat Cheese Salad	 16.00  
Red and golden beets, mixed greens, Sonoma goat cheese, sliced fennel, mandarin oranges, 
caramelized walnuts, raspberry vinaigrette

Tomato and Mozzarella Salad	 16.00  
Vine-ripened tomatoes, fresh Mozzarella, mixed greens, sliced red onions, EVOO, balsamic glaze

Asian Chicken Salad	 18.00  
Grilled breast of chicken, cabbage, bean sprouts, snow peas, iceberg lettuce, carrots,  
red bell pepper, orange-miso dressing, crisp wontons

Tex-Mex Taco Salad	 18.00  
Seasoned chicken or beef, shredded lettuce, rice, black beans, roasted corn, tomatoes and 
shredded cheese. Served in a fried flour tortilla bowl with pico de gallo, sour cream, and 
guacamole on the side



WRAPS

BURGERS

SANDWICHES / TACOS

Southwest Vegetarian Wrap	 17.00  
Black beans, corn, lettuce, tomato, avocado, bell peppers, Monterey Jack cheese,  
chipotle ranch dressing, spinach tortilla

Turkey Bacon Wrap	 18.00  
Thinly sliced, smoked turkey breast, crisp bacon, lettuce, tomatoes, 
and avocado with ranch dressing

Chicken Caesar Wrap	 18.00  
Grilled marinated breast of chicken, romaine lettuce, red onions, and grated Parmesan  
tossed in Caesar dressing

Buffalo Chicken Wrap	 18.00  
Breaded chicken tenders tossed in Buffalo sauce, tomato, Jack cheese, and ranch dressing

Executive Club	 19.00  
Triple decker of shaved smoked turkey, crisp bacon, avocado, tomato, and Jack cheese

Turkey Delight	 17.00  
Thinly sliced smoked turkey, Swiss cheese, avocado, lettuce and tomato
on choice of bread

Roast Beef Hoagie	 16.00  
Thinly sliced roast beef, cheddar cheese, lettuce, tomato, horseradish aioli
on a torpedo roll

Italian Sub	 15.00  
Ham, salami, prosciutto, Provolone cheese, lettuce, tomato, pesto aioli on a torpedo roll

Grilled Ham and Cheese	 15.00  
Thinly sliced ham with American cheese on choice of bread
   Cheese only	 12.00

Chicken or Fish Tacos	 14.00  
Three tacos served with fresh pico de gallo, mango salsa, shredded cabbage,
guacamole, corn-flour tortillas

With lettuce, tomato, and red onions. Choice of ciabatta, sesame or onion bun and choice of steak 
fries, potato salad or coleslaw. Substitute Chicken Breast, Turkey Patty or Impossible™ Patty on 
request.

The Classic*	 16.00  
   With cheese	 17.00 

Western Burger*	 18.00  
Bacon, onion rings, Cheddar cheese, BBQ sauce

Mushroom Swiss Burger*	 18.00  
Grilled Mushrooms, Swiss cheese, ranch-dijonnaise dressing

Ortega Burger*	 18.00  
Ortega peppers, Monterey Jack cheese, chipotle dressing

The Impossible	 16.00
Impossible™ burger patty, non-dairy cheese, avocado, lettuce, tomato and onion



CLASSIC NEW YORK STYLE PIZZAS

CHILDREN’S MENU

HELL’S KITCHEN BUILD YOUR OWN PIZZA

Meat Packing District 	 21.00  
Pepperoni, Canadian bacon, salami, Italian sausage, housemade pizza sauce,  
whole milk Mozzarella

Tribeca	 21.00  
Pepperoni, Italian sausage, salami, mushrooms, onions, black olives, and bell peppers,  
housemade pizza sauce, whole milk Mozzarella

Times Square	 18.00  
Grilled chicken, red onions, roasted garlic, garlic alfredo sauce, fresh basil,
whole milk Mozzarella

Sugar Hill	 18.00  
Grilled chicken, Sweet Baby Ray’s BBQ sauce, green onions, smoked Gouda

East Village	 18.00  
Spinach, mushrooms, black olives, onions, fresh tomatoes, roasted garlic, EVOO,  
whole milk Mozzarella, and Parmesan cheeses

SoHo	 16.00  
Fresh vine-ripened tomatoes, whole milk Mozzarella, sweet basil

Central Park	 18.00  
Grilled chicken, artichoke hearts, Kalamata olives, red onions, roasted red peppers, pesto, whole 
milk Mozzarella

Gramercy	 18.00  
Pepperoni, housemade pizza sauce, whole milk Mozzarella

Little Italy	 16.00  
Trio of whole milk Mozzarella, Fontina, and Parmesan cheeses, choice of garlic cream sauce or 
housemade pizza sauce

12” Pizza	 16.00  

Sauces	
Housemade tomato, pesto, garlic alfredo, BBQ 

Extra Cheeses	 2.00  
Whole milk Mozzarella, Ricotta, Parmesan, smoked Gouda

Meats	 3.00  
Pepperoni, Italian sausage, salami, grilled chicken, Canadian bacon, meatballs,  
Andouille sausage

Veggies	 1.00  
Onions, mushrooms, bell peppers, black olives, spinach, artichoke hearts, Calabrian chiles, 
jalapeños, pineapple, green onions, fresh basil, roasted garlic

Start with whole milk Mozzarella cheese and choice of sauce
Additional items are priced per each selection

    Substitute gluten-friendly pizza.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                              3

Chicken Tenders	 8.00 
Choice of ranch or BBQ sauce

Charbroiled Burger*	 8.00 
    With cheese	 9.00

Grilled Cheese Sandwich 	 7.00 
American cheese on choice of bread

PB&J Sandwich	 6.00 
Choice of grape or strawberry jelly

Nachos	 5.00 
Tortilla chips and warm nacho cheese

Fresh Fruit Cocktail	 6.00  
With a side of yogurt for dipping

Cookies and Milk	 5.00 
Chocolate chip, sugar cookie or  
oatmeal raisin



BEVERAGES / ICE CREAM

BEER / WINE

COCKTAILS

Sodas / Iced Tea / Lemonade	 5.00 
Coke, Diet Coke, Sprite, Squirt,  
Barq’s Root Beer, Fanta Orange

Powerade	 4.00 

Fiji Water 	 6.00

S.Pellegrino	 6.00

Red Bull / Red Bull Sugarfree	 5.50 

Hot Tea / Specialty Tea	 5.00

Coffee	 4.00  
   3 cup thermos	 8.00
   6 cup thermos	 10.00

Fruit Juice	 7.00
Apple or cranberry 

Fresh-Squeezed Orange Juice	 8.00  

Milk / Non-Fat Milk	 6.00 

Smoothies	 7.00
Strawberry, vanilla or mango

Ice Cream	 4.00
Häagen-Dazs ice cream bars

14.00

Cucumber Cooler  
Hendrick’s Gin, muddled mint, fresh lime, splash of tonic 

Enter the Dragon  
Stoli Blueberi Vodka, pomegranate juice, ginger beer

Melon Ball  
Tahoe Blue Vodka, Midori, pineapple juice

Blackberry Mojito  
Bacardi Rum, muddled blackberries and mint, fresh lime, splash of soda

Paradise Bellini  
Prosecco, Peach Schnapps, passion fruit purée

Skinny Dip  
Tahoe Blue Vodka, blueberry syrup, fresh lime, agave syrup, splash of ginger ale,  
lavender bitters

Watermelon Margarita  
1800 Silver Tequila, Combier, fresh lime, puréed watermelon

Domestic Beers	 8.00
Budweiser, Bud Light, Coors, Coors Light, 
Michelob Ultra, O’Doul’s N/A 

Craft & Imported Beers	 9.00  
Blue Moon Belgian White, Firestone 805, Icky 
IPA, Sierra Nevada Pale Ale, Corona, Corona 
Light, Modelo Especial, Guinness Stout, 
Heineken 

Domaine Chandon, Brut, 
Napa, 187ml	 14.00

Mionetto Prosecco, 
Italy, 187ml	 12.00

La Vie Rosé, France, 250ml	 14.00 

Housemade Sangria	 12.00 

Featured Winery – Hahn Family	 12.00 
Chardonnay, Pinot Noir, Merlot,  
Cabernet Sauvignon




