COCKTAILS | 16

SUMMER MULE

ketel one botanical: cucumber & mint,
aloe vera, fever tree ginger beer

MAN, GO CHILE

bacardi mango chile, coconut water,
citrus, grapefruit soda

WATERMELON SUGAR

LALO tequila, aperol, peach, watermelon,
rose, citrus, fever tree ginger beer

DRAFT
COCKTAILS | 16

FLORADORA

fords gin, chambord, ginger, citrus

PY.T MARGARITA

herradura blanco, cointreau,
prickly pear, yuzu citrus

LAVENDER FIELDS

community vodka, lavender, citrus

FOOLS RUSH IN

jack daniels, peach, lemon

FROZEN
COCKTAILS |16

RASPBERRY BERET

LALO, chambord, cointreau, citrus

NO WAY, FROSE

hangor one rose, hctmp’ron water rose,
rose syrup

DARK & STORMY

kraken dark rum, ginger

PINA COLADA
brugal 1888, pineapple, coconut,

(add $16 served in a pineapple)
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WINE

WHITE

R Nun

sauvignon blanc, bev | 14

chardonnay, nomadica | 14

RED

e
rosé, merf rose | 14
garnacha, ah so rose | 14
pinot noir, bev | 15

BUBBLY

B s
sparkling, chandon, 187ml | 15
sparkling rose, chandon, 187ml | 17
champagne, moet & chandon ‘ice imperial’ | 135
champagne, veuve clicquot ‘yellow label’ | 185

champagne, dom perignon | 350

BOOZY BITES | IO

ROSE, MARGARITA, BLUE PUNCH

READY TO DRINK | I

JACK DANIELS & COCA COLA
JACK DANIELS & GINGER ALE
HIGH NOON SUN $IPS

mango, peach, watermelon

MIX & MATCH (5) | 49

MALTED | 6

BUD LIGHT | MILLER LIGHT
DOS XX | COORS LIGHT
TOPO CHICO SELTZER

strawberry hibiscus, tropical pineapple,
prickly pear

MIX & MATCH (5) | 28



TOPAL

APPETIZERS

GUACAMOLE | I3
pico de gallo, tortilla chips

JALAPENO CHEDDAR CORN FRITTERS | 14

sweet chili aioli

AHI TUNA POKE BOWL* | 2I
sushi rice, pickled onion, cucumber,
avocado, sesame soy dressing

POPCORN SHRIMP | 20

sriracha mayo, green onions

ROASTED RED PEPPER HUMMUS | 14

carrots, celery, grilled naan bread

BAJA FISH TACOS* | I8

avocado lime sauce, red cabbage slaw

SALADS

e —

STRAWBERRY CUCUMBER SALAD | (4

field greens, feta, pecans, avocado,
balsamic vinaigrette

CAESAR SALAD | 14

romaine, baby kale, parmesan,
herb croutons

Add
marinated skirt steak* | 10

chicken breast* | 8




ENTREES

all entrees served with
fries or side salad

LOBSTER ROLL | 28
maine lobster, served chilled,
touch of chipotle mayo, on a new england roll

PROSCIUTTO MOZZARELLA SANDWICH | 18
garlic salami, arugula, basil pesto,
roasted red pepper, ciabatta bread
PO BOY BURGER | 24
angus beef patty, fried shrimp, pimento remoulade,
cheddar, lettuce, brioche bun
CHICKEN AVOCADO SANDWICH |20
arugula, sundried tomatoes, pepperoncini,
tahini ranch, ciabatta bread

TOPAZ CHEESEBURGER |20
angus beef patty, cheddar, lettuce,
tomato, onion, pickles, brioche bun

gluten free bread orroll | 1

SIDES

ONION RINGS | 8

FRENCH FRIES | 7

SWEET POTATO FRIES | 7

*Consuming raw or undercooked meats, pouliry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.
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