


ALL DAY MENU
(Selections from the Behind the View Menu)

HALF DOZEN RAW OR GRILLED LOCAL OYSTERS 24
Meyer Lemon Garlic Butter or Yuzu Mignonette

CHILLED SOUP  16
Cucumber, Melon and Mint, Local Honey 

ORGANIC KALE SALAD 20
Toasted Farro, Sundried Cherries, Marcona Almond, 

Sherry Vinaigrette, Manchego

GEM LETTUCE CAESAR SALAD 18
House Dressing, White Anchovies, Fresh Grated Parmesan 

LOBSTER NACHOS 35
Warm Corn Chips, Butter Poached Lobster, 

Mango Salsa, Crème Fraîche, Cilantro 

FRENCH FRIES 
Regular +12 | Truffle +16

Add Crème Fraîche & Caviar +4

VEGETARIAN GLUTEN FREE DAIRY FREE

Before placing your order, please inform your server if a person in your party

has a food allergy. Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.



ALL DAY MENU
(Selections from the Behind the View Menu)

B’S LOBSTER ROLL 42
Chive, Crème Fraîche, Butter Lettuce 

BTV SMASH BURGER 30

Caramelized Shallots, Half Sour Pickles,

Heirloom Tomato, Iceberg, House Aioli

TUNA POKE BOWL 21
Forbidden Rice, Edamame, Cucumber, Radish, Miso Vinaigrette 

Entrée Portion  36

FISH & CHIPS 28
Beer Battered Cod, Traditional Slaw, Remoulade, Fries 

VEGETARIAN GLUTEN FREE DAIRY FREE

Before placing your order, please inform your server if a person in your party

has a food allergy. Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.



FROSTED & FRITES

STRAWBERRY FROSÉ 18

FROZEN SANGRIA 18

FRENCH FRIES
with Crème Fraîche Topped with Caviar

Regular +7 | Truffle +10

SIGNATURE COCKTAILS
20

SUNKISSED GUAVA
Wheatley Vodka, Falernum, Guava, Lemon, Orgeat

MENTA MELON
Cayála Tequila, Honeydew, Lime, Grapefruit Bitters

GOLDEN HIBISCUS
Bombay Sapphire Gin, Hibiscus, Cinnamon, Lime, Prosecco

BETTINI G&T
Drumshanbo Gin, Elderflower Liqueur, Tonic, Citrus, Herbs

VERANDA SPRITZ
Bombay Sapphire Gin, Ginger Liqueur, Elderflower, Lemon, Blood Orange

AFTER DARK
Drambuie, Licor 43, Espresso



MOCKTAILS

M. LASSI 14
Yogurt, Matcha, Vanilla, Cardamon, Pistachio

FLORA SPRITZ 14
Hibiscus, Cinnamon, Sage, Lime, Bubbles

BEER & CIDER

CORONA EXTRA / LIGHT                           8

BUDWEISER / BUD LIGHT                           7

MICHELOB ULTRA                                       8

STELLA ARTOIS                                           8

GUINNESS                                                  8

TEPACHE PINEAPPLE SAZON                     8

WASH ASHORE, MAYA MAE                       10

WASH ASHORE BUDDHA                            10

LORD HOBO WATERMELON WHEAT           8

DOWNEAST, ORIGINAL CIDER                    8

HEINEKEN NON-ALCOHOLIC BEER             8



WINE BY THE GLASS

CHAMPAGNE & SPARKLING
DELAMOTTE Brut Côte de Blancs Champagne MV        28 / 112

LAMBERTI Extra Dry Prosecco Veneto NV                       14 / 56

PIERRE SPARR Brut Rosé Crémant d'Alsace NV              14 / 56

WHITE
EIFEL PFEIFFER Riesling Spätlese Mosel 2020               15 / 60

FIDORA Pinot Grigio Venezia 2022                               15 / 60

ASTROLABE Sauvignon Blanc Marlborough 2021           17 / 68

HENRI PERRUSSET Chardonnay Mâcon Villages 2021    17 / 68

BRAVIUM Chardonnay Russian River Valley 2022          16 / 64

ROSÉ
DOMAINE DE FONTSAINTE Corbières 2022                   15 / 60

RED
HOLLORAN Pinot Noir Willamette Valley 2021                19 / 76

VITICCIO Sangiovese Chianti Classico 2018                  16 / 64

P. PECIÑA Tempranillo Crianza Rioja 2017                     17 / 68

MAAL Malbec "Beautiful" Mendoza 2020                      18 / 72

BRENDEL Cabernet Sauvignon Napa Valley 2019          22 / 88



Thank you for joining us at the

Roxy Pool Bar, where every visit is an

invitation to relax poolside amidst the

beautifully landscaped gardens.

Please enjoy the carefully curated

selection of artisanal cocktails and

signature dishes from the menu at

Behind the View. Here, at The Roxy,

time slows down, and each moment is

a symphony of tranquility and leisure. 




