STGNATURE COCKTALLS

MIMOSA 11  MIMOSA BEACH PARTY 44

Veuve du Vernay Brut, choice of Fresh Juice
(Orange, Passion Fruit, Guanabana, Pink Grapefruit)

WATERMELON MARGARITA 15

Tequila, Cointreau, Fresh Watermelon Juice,
Organic Simple Syrup

SPICY MARGARITA 15

Tequila, Cointreau, Fresh Lime Juice,
Organic Simple Syrup & Jalapeno

FROZEN PINA COLADA 16

Rum, Disaronno, Cream of Coconut & Pineapple Juice

SUNSET JOLLY 14
Absolut Watermelon, Fresh Spiked Celery Lemonade

LYCHEE MARTINI 15
Choice of Absolut Vodka or Beefeter 24 Gin, Lychee Juice, Lychee

ESPRESSO MARTINI 16
Absolut Vodka, Espresso, Kahlia (add scoop of Gelato $3)

FRESH HOUSE SANGRIA 14 CARAFE ON ICE 48

Red or White wine, Cointreau, Don Q, Passion Fruit Juice, Orange Juice,

Pineapple Juice, Cranberry Juice

GINGER PIRATE 15

Bumbu Rum, Ginger & Strawberry Organic Infusion

#1 BEACH HOUSE SPECIAL 15

Ask your bartender/server for details

Try your favorite spirit with one of our fresh juices!
Pick from Passion Fruit, Orange, Guanabana or Pink Grapefruit

SPRITZERS

APEROL SPRITZ 1

Prosecco, Aperol, splash of Club Soda

. PASSION FUSION 14
Cava, Smirnoff Cucumber, Rosemary Syrup & Fresh
Passionfruit Juice

LLONE SURFER 15

Rosé Cava, Tequila, Simple Syrup & Fresh lemon Juice

HUGO, SPRITZ

Prosecco, Elderflower Liqueur, Mint é Splash.of Soda .,

7, MARGARITA FLIGHT 32:

Ultimate Margarita Flight featuring
Traditional, Watermelon, Guanabana & Spicy

BEERS & SELTZERS

ZURC ARTISAN LOCAL BEER 160Z 9
1579 Lager, Isla Bonita Coconut Hefeweizen,
Parcheza Bohemian Pale Ale

OCEAN LAB ARTISAN LOCAL BEER 1207 8
(SJU Lager, IPA)

BOQUERON LAGER 1207 7

MEDALLA LIGHT 12 OZ 6

LANDSHARK ISLAND-STYLE LAGER
1207 6 Bucket 25

CORONA EXTRA 1207 7
MIGHTY SWELL 6

Spiked seltzer (ask your server about our daily selection)

OUR

the kind of water sports related beach club that

S -‘, 0 R Y Going on a few kite adventures we came to realize that
we are searching for doesn’t exist how we dreamed it up.

So what’s next? We would just have to build our own!

The Numero Uno Beach House was born out of a dream to seek water
adventure and create the best spot; our spot - to enjoy water sports -
and chit-chat endlessly watching the sunset with an Aperol spritz.

We hope you enjoy our laid-back fun beach vibe. Let us take you on a
culinary experience prepared with fresh & healthy ingredients and
hand-crafted cocktails. We promise you won’t ever grow tired of our

unsurpassable views!

Fun fact: In the summer-time leatherback sea turtles are nesting and
hatching on the beach by Numero Uno Beach House.

We are proud supporters of the 7 Quillas organization on their quest to
help preserve and aid this beautiful species!

It all started with a very simple and powerful idea:
Feel inspired and live your dream!

MOCKTALLS

SOBER PIRATE 10
Ginger & Strawberry Organic Infusion,
Fresh Lime Juice & Soda Water

PASSIONJITO 10

Passion Fruit Juice, Fresh Lime Juice, Mint
Leaves & Soda Water

BLUEBERRY LEMONADE 10

Fresh Lime Juice, Homemade Blueberry Jam

COFFEE & TEA

AMERICANO 5
ICE COFFEE 35
TEA 6

OAT MILK +1

EXTRA SHOT 2
Decaf option available

ESPRESSO 4
LATTE6 OZ 6
LATTE120Z 7
CAPUCCINO 607 7
CAPUCCINO 1207 8

glass 10 bottle 38

Marta Cava Brut, Spain
glass 11 bottle 42 I

Marta Cava Rosé, Spain
glass 12 bottle 44

Pommery Brut, France
bottle 80

Pommery Rosé, France
bottle 110

Moet Brut, France
bottle 100

Laurent-Perrier Brut, France
bottle 105

Laurent-Perrier Rosé, France
bottle 140
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WINE LI57
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glass 11

Lamberti Prosecco Italy W Dry Creek Sauvignon Blanc, California R El Primer Beso Tempranillo, Spain
glass 12 bottle 44

Casamaro Verdejo, Spain
glass 10 bottle 38

T O'luar Do Sil Godello, Spain
[ olass 13 bottle 47

Substance Ch Chardonnay, Washington
glass 12 bottle 44

Condes De Albarei Albarino, Spain
glass 12 bottle 44

VINO Pinot Grigio, Washington
glass 10 bottle 40

bottle 42

Substance Cs Cabernet, Washington
glass 12 bottle 44

Whole Cluster Pinot Noir, Oregon
glass 14 bottle 50

The Biker Zinfandel, California
glass 15 bottle 56

Prisoner Red Blend, California
bottle 74

 Vik La Piu Belle, Chile
RO S E glass 13 bottle 46

Whispering Angel, France
glass 14 bottle 50

SODAS & JUICES

SODAS 4
NATURAL JUICES 6
MINERAL WATER 4
COCONUT WATER 6

GINGER BEER 7
KOMBUCHA 9
GREEN SMOOTHIE 8§
BANANA STRAWBERRY

SMOOTHIE 8
Add-ons: Protein $3 , Peanut Butter $2




BREAKFAST

Breakfast add-ons: Avocado $3 Turkey bacon
$3 Fruitside $7 Breakfast Potatoes $7

CHUNKY AVOCADO TOAST (VG) 16
Topped with Tomatoes & Chia with a side of
Breakfast potatoes or Fruit; Add Smoked Salmon* $5

EGGS ANY STYLE* 14

Two Eggs Scrambled or Fried Eggs with a side of Fruit,
Choice of Breakfast potatoes or Toast;
TOFU OPTION AVAILABLE (VG)

OMELETTE* (V) 17
Three eggs, Veggies & Cheddar
with a side of Fruit, Choice of Breakfast potatoes or Toast

MEXICAN EGGS* (V) 18

Two Scrambled Eggs with finely chopped Tomatoes,
White Onions & Jalapeios, Black Beans,
Fresh Corn Tortilla Chips, Avocado & more Jalapeios

BREAKFAST BURRITO* (V) 16

Scrambled Eggs or Tofu, Veggies, Black Beans,
Breakfast Potatoes & Cheddar Cheese, Side of Fruit

EGGS BENEDICT* 18

Poached Egig( ., Hollandaise, Avocado on Ruslic toast with a
side of Breakfast potatoes or Fruit; Add Smoked Salmon $5

STEAK & EGGS* 27

70z Steak, 2 Poached Eggs, over Breakfast Potatoes
with a side of Hollandaise

PANCAKES* (V) 17

Freshly made pancakes with Dulce de Leche & Berries

DECADENT FRENCH TOAST (V) 19

Brioche topped with Whipped Cream
side of Berries & Real Maple Syrup

YOGURT & GRANOLA (GF) 1§
a

Coconut Greek Yogurt with Homemade grano

ALL DAY FRESH

MANGO SMOOTHIE BOWL(VG)(GF) 15
Mango, Bananas, Ginger, Turmeric & Coconut Milk
Smoothie topped with Chia Seeds, Toasted Coconut,
Gluten Free Granola & Bananas

ACAI SMOOTHIE BOWL (VG * (GF) 15

Acai, Bluberry, Strawberry & Guanabana Smoothie topped
with Chia Seeds, Toasted Coconut, Gluten Free Granola
& Bananas *GRANOLA PREPARED WITH HONEY

SEASONAL FRUIT PLATE (VG)(GF) 17

SHAREABLES

MEDITERRANEAN PLATE (V) 24

Hummus de la casa, Goat Cheese, Cherry Tomatoes,
Kalamata Olives, Vegetable Crudité,
House Made Seeded Crackers, Malanga Chips & Pita Bread

BAREFOOT WINGS* 18
Mild or Hot Buffalo Sauce, Celery, Carrots & Ranch

CAULIFLOWER WINGS (VG) 18
Mild or Hot Buffalo Sauce, Celery, Carrots & Vegan Ranch

CRISPY SAMOSAS (VG) 18
filled with Chickpea & Poltato Curry, side of Mint Chutney
& Mango Chutney

BLACK BEAN CROQUETTES NVG) 14
& Cilantro Aioli

STEAK KEBAB* 24

Red Pepper, Celery, Onion, Side of Guava Sauce
& Jalapeno Aioli

GUACAMOLE & SALSA (VG) 15
Malanga Chips or Fresh Corn tortilla Chips

QUESADILLAS (V) 18

Flour Tortilla, Cheese, Sour Cream, Guacamole & Salsa
(Chicken $4, Ground Beef $5 or Black Beans $2)

STUFFED TOSTONES* (VG OPTION) 16

Tostones cups filled with your choice of Pulled Chicken
or Beyond a la Criolla

NACHOS BORICUA (V) 18

Fresh Corn Tortilla Chips, Black Beans, Guacamole
& Cheese, Sour Cream, Salsa & Fresh Jalapenos
(Chicken $4 or Ground Beef $5)

SHRIMP AREPAS* 21

Arepas de Coco with Shrimp a la criolla

TUNA WONTONS* 24

Tuna Tartar, Avocado & Spicy Aioli on Crispy Wonton

MAHI CHICHARRONES* 19
Breaded Mahi Bites & Spicy Mayo

CEVICHE* (GF) 23

Grouper, Cilantro, Jalapenos, Red Onion, Avocado, Red
Peppers, Ahi Amarillo, Blueberries & Malanga Chips

TUNA TARTAR* (GF) 23

with Avocado, Ponzu sauce, Sesame Qil, Onion,
Red Peppers, Cilantro & Malanga chips

BURGERS, TACOS
& STGNATURE DISHES

All burgers served with skinny fries
Choice of bun: Brioche, Gluten Free,
Lettuce wrapped or Pita (VG)

Add Turkey bacon $3 Avocado or Guac $3

BEACH HOUSE BURGER* 22

8oz Burger, Pickles, Onion, Tomato, Cheddar
& Romaine Lettuce

BEYOND BURGER (VG) 22

Plant based patty, Pickles, Onion, Tomato,
& Romaine Lettuce

TROPICAL TUNA SLIDERS™ 24

Cilantro aioli, House Coleslaw, Pineapple
& Jalapenos on the side

FISH TACOS*(3) 24
Tempura or Grilled Mahi, House Coleslaw, House Pico,
Corn or Flour Tortillas

CHICKEN TACOS*(3) 22

Pulled Chicken, Romaine Lettuce, House Pico,
Cheese & Sour Cream, Corn or Flour Tortillas

BEEF TACOS*(3) 22

Shredded Beef, Romaine Lettuce, House Pico,
Cheese & Sour Cream, Corn or Flour Tortillas

GRILLED STEAK* 32

with Rosemary-Garlic butter, Rustic Mashed Potatoes
& House Salad

OCEAN SIDE POKE BOWL*(VG)I(GEF) 19

Quinoa, Edamame, Avocado, Mango, Carrots, Cucumber,
House Aioli & Orange Ponzu
Add Tuna $5, Chicken $4, Tofu $4

FISH OF THE DAY* MP
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All dishes served with a side of Carrots & Skinny Fries or Fruit

BEACH HOUSE JR. BURGER*/BEYOND

BURGER 14
407 Burger or Beyond Patty, Cheddar, Brioche Bun

FISH STICKS* 14
Breaded or Grilled Mahi

MOM’S GRILLED CHEESE (V) 12
Texas Toast Grilled with Cheddar Cheese

CHEESE P1ZZA (V) 12

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Our products may contain wheat, peanuts, tree nuls, egg, dairy, soy, shellfish or fish allergens.

FLATBREADS

CAPRESE (V) 21
Fresh Mozzarella, Tomato & Basil

CALIFORNIA (V) 21

Goat Cheese, Arugula & Balsamic Honey

S'THROOM TARTUFO (V) 24

Mushrooms, Caramelized Onions
Parmesan & Truffle Oil

SALADS & SIDES

Add on to any of our salads
Chicken $6 Shrimp $6 Tofu $6

HOUSE SALAD (VG) 14

Romaine Lettuce, Arugula, Mango, Coconut, Cherry
Tomatoes, Cucumber,Onion & Papaya dressing

ASIAN SALAD* (VG) 14

Green & Purple Cabbage, Romaine
Lettuce,Carrots, Red Peppers, Onions,
Walnuts, Fresh Ginger, Mandarines & Sesame
Ginger Dressing, topped with Crunchy Noodles

CAESAR SALAD * 13

Romaine Lettuce, Croutons,
Parmesan Cheese & Caesar Dressing

SKINNY FRIES 7
RUSTIC MASHED POTATOES 8
SIDE SALAD 7

DESSERT

AFFOGATO 11
VEGAN BROWNIE 13
GELATO 8
DESSERT OF THE DAY 13

(V) VEGETARIAN
(VG) VEGAN
(GF) GLUTEN FREE



