
Appetizers & Salads
SUMMER FRUIT GAZPACHO    $8

Watermelon champagne chilled soup with mint oil,
prosciutto and crostini

FIRE ROASTED BELL PEPPER HUMMUS    $12
With pita chips

GARLIC TORTILLA CHIPS    $10
Salsa fresca and guacamole

FREE RANGE CHICKEN SATAY    $12
Lime and wasabi vinaigrette, crushed peanuts

SHRIMP COCKTAIL    $15
Spicy horseradish cocktail sauce

TARRAGON CHICKEN SALAD    $14
Poached chicken breast, homemade mayonnaise and

dried apricot over summer greens

CAESAR SALAD    $12
Parmigiano-reggiano, garlic croutons, creamy lemon dressing

Add Chicken, Shrimp or Steak    $8

COBB SALAD    $14
Our Version of a Classic...Grilled organic chicken,

hard cooked egg, avocado, local tomatoes, Maytag blue
cheese, bacon,creamy ranch dressing

SEARED TUNA SALAD    $17
Jicama-carrot salad, marinated seaweed,
mae-poy dressing, yuzu-cucumber foam

INSALATA CAPRESE    $12
Freshly sliced heirloom tomatoes, pulled mozzarella,

basil, lemon mosto oil, vin cotta and fleur de sel

SUMMER GREENS    $14
Cucumber, tomatoes, hearts of palm,

red sweet onions

From the Grill
GRILLED VEGETABLE & BASIL WRAP    $12
Grilled summer squash, eggplant, onions, red peppers and
portabellas with Iron Rod chevre and garden herb vinaigrette
on basil tortilla

ST REGIS CLASSIC BEEF BURGER    $16
French fries and 1000 Island chow chow

WOODFORD RESERVE BOURBON BBQ
CHICKEN QUESADILLA    $12
Pepperjack cheese and southern BBQ spice

LOBSTER CLUB    $18
Piled high with chilled lobster salad, fresh herbs, avocado
and bacon, served with sweet potato fries

Sweet Selections
OLD FASHIONED STRAWBERRY SHORTCAKE    $9

HONEY VANILLA PANNA COTTA    $9
Summer berry salsa

SORBETS and GELATOS    $8

MINI MILKSHAKE TRIO    $9
Chocolate, vanilla bean, mocha

FROZEN SMOOTHIES    $8
Strawberry, banana, mango, peach

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.



Specialty Cocktails
	 THE WEST PACES MARY    $12
	 Timeless tradition meets modern interpretation
	 in our St. Regis Bloody Mary

	 PEACHTREE BELLINI    $11
	 Fresh peach purée and Prosecco

	 LAVA FLOW PIÑA COLADA    $12
	 White rum, pineapple juice, strawberries, coconut cream

	 BLUSHING MIMOSA    $11
	 Raspberry liqueur, orange juice and sparkling wine

Mixologist Selections
	 LIP SMACKING LEMONADE    $12
	 Aloe vera water, vodka, cointreau,
	 fresh lemonade and honey

TROPICAL MINT MOJITO    $13
White rum, mint, sugar cane, club soda and muddled strawberries

	 Beers
	 LOCAL and DOMESTIC    $6.5
	 Budweiser, Bud Light, Coors Light, Michelob Ultra,
	 Sweetwater 420, Sam Adams Seasonal

	 SPECIALTY SELECTIONS    $7
	 Guinness, Hoegaarden, Heineken,
	 Corona, Corona Light

	 Waters
	 SPRING and SPARKLING WATER
	 1 Litre   $7      1/2 Litre   $4

PLANTATION PUNCH    $13
White rum, golden rum, orange juice, guava juice and nutmeg

RUM DAIQUIRIS    $13
Choice of strawberry/banana,mango, peach or banana

SWEET SUMMER SANGRIA    $10
Red wine, pomegranate juice, apple and orange slices

PEACH TREAT    $8
(Non-Alcoholic)

Raspberry juice, lime juice and peach juice

BEE STING MANHATTAN    $13
St. Regis Woodford Reserve Signature Blend,

limoncello, grapefruit bitters

Wines
Our Selection of Wines include:

Champagne    $14

Chardonnay, Sauvignon Blanc, Pinot Grigio    $12

Rosé, Merlot, Cabernet Sauvignon and Pinot Noir    $12

Adult Snow Cones
Indulge in this refreshing and icy libation

SHAVED ICE, VODKA and SIMPLE SYRUP    $10

CHILDREN’S SNOW CONE    $6
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