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VIRGIN
HOTELS

THE POOL CLUB -

Avocado Toast on Rustic Sourdough {V?}
Mashed Avocado, Roasted Tomatoes, Kalamata Olives,

Cucumber, Grilled Halloumi Cheese, Add Egg* +3

Brunch Wrap Supreme *
Scrambled Eggs, Chorizo, Pico De Gallo, Monterey

Jack & Cheddar Cheese, Fritos, Tabasco Sour Cream

Argentinian Skirt Steak *

Chimichurri, Grilled Rustic Sourdough, Garlic
Butter, Add Egg* +3

Nashville Hot Chicken + Waffles
Fried Hot Chicken, Belgian Waffle, Honey Drizzle

Blueberry Waffle V3
Blueberry Compote, Belgian Waffle, Vanilla Ice

Cream, Chantilly Cream

Bacon Double Cheeseburger *
Two 4oz Beef Patties, Pepper Jack Cheese, Grilled

Onion, Smoked Bacon, Avocado, Ancho Chili Aioli,
Lettuce, Brioche Bun, Fries, Add Egg* +3, Sub
Truffle Fries +4

Grilled Cheese {V}

American & Boursin Cheese, Sourdough, Fries,
Sub Truffle Fries + 4

Chicken Tenders
Three Battered Chicken Tenders, Fries,

Choice of Ranch, BBQ Sauce or Honey Mustard,
Sub Truffle Fries +4

Cuban Carnitas Tacos {GF}
Two Roasted Pork Tacos, Pickled Cabbage, Avocado,

Tomatillo Salsa, Corn Tortillas

Vegan Black Bean Tacos {v,GF}
Two Black Bean Tacos, Corn, Rice, Coleslaw,

Avocado, Ancho Chili Aioli, Pickled Red Onions,
Tomatillo Salsa, Corn Tortillas

SoCal Fish Tacos

Two Battered Cod Tacos, Shredded Cabbage,

Ancho Chili Aioli, Avocado, Tomatillo Salsa,
Corn Tortillas

Chicken Caesar Salad or Wrap

Grilled Chicken, Romaine Lettuce, Croutons,
Parmesan Cheese, Caesar Dressing

Mesquite Chicken Salad or Wrap

Grilled Chicken, Jicama, Cherry Tomato, Cucumber,
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Grapefruit Segments, Corn, Halloumi Cheese, Arcadian

Greens, Citrus Vinaigrette

Caribbean Braised Pork Bowl or Wrap
Roasted Pork, Seasoned Rice, Sofrito, Black Beans,

Green Chili, Guajillo Peppers, Crispy Onions,
Avocado, Lime Chipotle Aioli

All Wraps Served with a Choice of Fries, Truffle Fries [+4] or a Side Salad [+3]
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Parfait {v,Gr} 1
Greek Yogurt, Granola,
Pineapple, Berries,
Raspberry Coulis

Truffle Fries {v} 14
Parmesan Cheese,

Fresh Garden Herbs,
Garlic Aioli

Crispy Brussels 14
Sprouts 1V}

Agave, Sriracha,

Sesame Seeds

Guacamole {V} 14
Smashed Avocado, Corn
Tortilla Chips, EVOO,
Maldon Salt

Peruvian Tuna Ceviche* 21
Pineapple, Avocado,
Cucumber, Corn, Citrus
Vinaigrette, Fresno &
Jalapefio Peppers,
Cilantro, Tortilla Chips

Roasted Garlic 15

Hummus{V3}

Harrissa, Kalamata
Olives, Fresh Veggies,
Grilled Pita

Guajillo Beef Empanadas 15
Two Beef Empanadas,
Roasted Tomato

Guajillo Salsa,

Tomatillo Salsa

Hashbrowns {v}
House Salad {v}
Bacon {GF}

Fruit Bowl{Vv,GF}
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Peach Bellini 15

Giuliana Prosecco,
Peach

Summer Shandy 12
Lager, Passionfruit,
Lemon

EleCtI’iC Mimosa 15 Bottomless Mimosas
Giuliana Prosecco, 40
Red Bull Yellow

Edition (Tropical)

Mimosa Service * *

Choice of Orange,
Grapefruit, Pineapple
or Cranberry, Add Rosé +20

**Priced Per Person with
22% Service Charge on All

Espresso Martini Tower

12 Espresso Martinis

Dreamsicle 16 Perfect for Groups
of 6+

Jameson Orange,

Vanilla, Orange 175

Michelada Loca 12
Modelo Especial,
Tabasco, Filthy
Bloody Mary Mix

Carajillo 16
Licor 43, Cold Brew
Irish Coffee 15

Fresh Drip Coffee,
Jameson Irish Whiskey,
Add Black Irish

Cream +5

Bloody Mary 16
Absolut Elyx Vodka,
Filthy Bloody Mary
Mix, Citrus & Spices

{V} Vegetarian {GF} Gluten-Free

A 15% Tennessee state liquor-by-the-drink tax is added to all alcoholic beverages and wine as required by law.

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

Disclaimer: shellfish allergy, cross contamination may occur in fryer.
Please note parties of five or more will be required to use one tab and have an automatic 22% service charge added.

‘Lé

22N

-
P

2N

g
-

2

.
P

2N

-
e -

NN

.
=

2N

o P
"

N

.
e

ZZ2N

-
P

2N

.
.

NN

g

20

-



