
SPECIALTY COCKTAILS 
16oz - $14 

32oz Westgate Souvenir Cup - $22

VEGAS SUNSET 
Patrón Silver, Ginger Liqueur, 

Prickly Pear Juice, Fresh Lime Garnish

COOL CUCUMBER 
Effen Cucumber Vodka, Melon Liqueur, Mojito Syrup,  

Garnished with Fresh Honeydew and Cucumber

BLACKBERRY SMASH 
BlackberryBubly, Bourbon, Fresh Lemon Juice,  

Simple Syrup, Fresh Blackberries, Lemon Wheel

BLUE TROPIC 
Captain Morgan Spiced Rum, Coconut Rum, Pineapple Juice, Lime 

Juice, Blue Curacao, Garnished with Pineapple and Cherry

MANGO MULE 
Absolut Vodka, Mango Purée, Fresh Lime Juice, 
Ginger Beer, Garnished with Mango and Lime

TOO MUCH WATER 
Tito’s Handmade Vodka, Watermelon Liqueur, 

Cantaloupe Syrup, Lime, Freshly Brewed Iced Tea

“JUST CHILL” 
$16.00 

Served in a Typhoon Souvenir Glass

THE SPIKED MELON 
Citrus Slush, Watermelon Liqueur, 

Tito’s Handmade Vodka

ELECTRIC LEMONADE 
Blue Raspberry Slush, 

Deep Eddy Lemon Vodka

BOMB POP 
Blue Raspberry Slush, Piña Colada Slush, 

Strawberry Slush, Malibu Rum

“PB&J” 
Strawberry Slush, 

Screwball Peanut Butter Whiskey

FROZEN IN TIME 
Margarita Slush, Exotico Tequila

DOLE TOUCH MY WHIP 
Dole Whip, Strawberry Slush, 
Captain Morgan Spiced Rum

HELL FROZE OVER 
Strawberry Slush, Fireball Whiskey

CLASSIC PIÑA COLADA 
Piña Colada Slush, Malibu Rum

BERRY DAX 
Strawberry Slush, Bacardi Rum

BEERS
Domestic • $8.00

BUD
BUD LIGHT

MICHELOB ULTRA
BLUE MOON

HEINEKEN 0.0 (non-alcoholic)

Import/Craft • $9.00
CORONA

805 CERVEZA
HEINEKEN

STELLA ARTOIS

DRAFT
MODELO - $8

MICHELOB ULTRA - $7
ELYSIAN SPACE DUST - $9

SELTZERS 
$6.00

TRULY HARD SELTZERS 
Natural fruit flavors, gluten free, 

100 calories, 1g of sugar

WHITE CLAW SELTZERS 
Hard Seltzer made from a blend of seltzer water, 
gluten-free alcohol base, and a hint of fruit flavor

WINE/BUBBLY 
$10.00

CHANDON BRUT

CHATEAU 
STE. MICHELLE ROSE

BROKEN EARTH CHARDONNAY

BROKEN EARTH 
SAUVIGNON BLANC

BROKEN EARTH 
CABERNET SAUVIGNON

DARK HORSE PINOT GRIGIO

& SIPS BITES

B E V E R AG E S

You must be at least 21 years of age or older to drink alcoholic beverages.
Drinking wine, beer and other alcoholic beverages during pregnancy can cause birth defects.

DOLE WHIP 
$9.00

ADULT WHIP $15.00 
with Malibu Rum

FLOAT WHIP $18.00 
with Patrón Silver 
or Myers’s Rum



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, fish, shellfish, soy and milk.

OUR CLASSICS

SHRIMP TACOS A LA PLANCHA $15.00 
Marinated Tiger Shrimp, Pineapple Jalapeño Vinaigrette, Cabbage Slaw, 
Pico de Gallo, Cilantro Crème, Roasted Jalapeños, Warm Flour Tortillas

GRILLED SHRIMP PO BOY $15.00 
Marinated Tiger Shrimp, Shaved Lettuce, Diced Tomatoes, Red Onions, 

Cilantro, Tajin, Remoulade Sauce, Tempura Crunches, New England Split Top Bun

SOUTHWESTERN QUESADILLA $12.00 
Jack & Cheddar Cheese, Flour Tortilla, Pico de Gallo, Sour Cream, Homemade Guacamole 

Add: Chicken $3.00 | Shrimp $6.00 | Steak $5.00

CHICKEN TOWER NACHOS $15.00 
Crisp Tortilla Chips, Grilled Chicken, Black Bean & Corn Salsa, 

Jalapeños, Pico de Gallo, Sour Cream, Guacamole, Nacho Cheese Sauce

 

CARNE ASADA FRIES $15.00 
Grilled Carne Asada, Nacho Cheese Sauce, Pico de Gallo, 

Sour Cream, Guacamole, Jalapeños, Cilantro

CHICKEN FINGERS & FRIES $13.00 
3 Crispy Chicken Fingers, Carrot & Celery Sticks 

Choice of: BBQ Sauce, Buffalo Sauce, Ranch or Blue Cheese

WR HOUSE BURGER $14.00 
Double 1/4 lb Beef Patties, WR Sauce, Lettuce, Tomatoes, Red Onion, Butter Pickles, Brioche Bun 

Add - American, Swiss, Cheddar $1.00 
Add - Caramelized Onions, Smoked Bacon, Sautéed Mushrooms, Avocado, Jalapeños $2.00

NEW ENGLAND-STYLE HOT DOG $8.00 
Nathan’s 1/4 pound All Beef Hot Dog, New England Split Top Bun 

Add: Chili & Cheese $3.00

MINI CORN DOGS $7.00 
Honey Crunch Mini Corn Dogs, Honey Mustard Sauce

 

ARTISAN SANDWICHES, WRAPS & SALADS 
Sandwiches and Wraps are served with French Fries or Chips

WR CALI CARNE ASADA BURRITO $15.00 
Seared Carne Asada, Flour Tortilla Stuffed with French Fries, Sour Cream, 

Guacamole, Pico de Gallo, Cheddar & Jack Cheese, Fire Roasted Salsa

CRISPY CHICKEN WRAP $13.00 
Golden Brown Chicken Fingers tossed in choice of: Mango Habanero or Buffalo-Style 

Blue Cheese Dressing, Lettuce, Tomatoes, Shredded Jack & Cheddar Cheese

PESTO CHICKEN SANDWICH $13.00 
Pesto Chicken Salad, Roasted Peppers, Almonds, Lettuce, Tomatoes, Split Top Bun

TRADITIONAL CAESAR SALAD $10.00 
Romaine Lettuce, Parmesan Cheese, Garlic Croutons, Caesar Dressing 

Add: Chicken $3.00 | Shrimp $6.00 | Steak $5.00

CARIBBEAN SHRIMP SALAD $14.00 
Chopped Romaine Lettuce, Jalapeño Pineapple Vinaigrette, Black Bean & Roasted Corn Salsa, 

Charred Pineapple, Cherry Tomatoes, Toasted Coconut & Marinated Shrimp

SWEET TREATS

BOMB POP POPSICLES $3.00

TOLL HOUSE COOKIE 
ICE CREAM SANDWICH $4.00

MEXICAN HELADOS ICE 
CREAM POPS $3.00 
Mango, Strawberry or Coconut

PERSONAL PIZZAS 
Gluten Free Cauliflower Crust $2.00 

CHEESE PIZZA $11.00 
Mozzarella, Tomato Sauce

PEPPERONI LOVERS $13.00 
Mozzarella, Pepperoni, Tomato Sauce

HAWAIIAN $13.00 
Mozzarella, Shaved Ham, Charred Pineapple, 

Tomato Sauce

MEAT LOVERS $14.00 
Mozzarella, Pepperoni, Shaved Ham, 

Sausage, Tomato Sauce

BEVERAGES

SODA $5.00 
Pepsi, Diet Pepsi, Sierra Mist,  

Orange Crush

BOTTLED WATER $5.00 
Fiji or San Pellegrino

GATORADE $4.00

POOLSIDE BITES

CRUDITÉ & HUMMUS $10.00 
Traditional Chickpea Hummus, 

Pine Nuts, Parsley, EVOO, Celery Sticks, 
Carrot Sticks, Cucumber, Red Bell Peppers, 

Cherry Tomatoes, Grilled Pita Bread

CHIPS & DIPS TRIO $9.00 
Freshly Cooked Tortilla Chips, 

Homemade Guacamole, Fire Roasted Salsa, 
Black Bean & Corn Salsa

SEASONAL FRUIT 
PLATE $12.00 

Sliced Pineapple, Honeydew, Cantaloupe, 
Watermelon, Red Grapes, Vanilla Yogurt, 

Warm Banana Bread

SALT & PEPPER 
SHOESTRING FRIES $4.00 

Golden Brown Shoestring Fries 
Seasoned with Salt & Pepper

PINEAPPLE 
DOLE WHIP

$9.00

Sold at the Pool Bar


