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

LITE BITES
CHILE CON QUESO 11.95
Green Chile I Jack Cheese I Cheddar Cheese 
Tortilla Chips 

FRENCH FRIES  8.00
Large Pile of Crispy Battered French Fries I Ketchup
Add Queso +4.50

CARNE ASADA FRIES 14.95
Carne Asada I Jack Cheese I Cheddar Cheese 
Guacamole I Topped with Your Choice of Red or Green Chile  

QUESADILLA 11.95
Large Flour Tortilla I Jack Cheese I Cheddar Cheese
Add Ground Beef or Shredded Chicken +3  Carne Asada +5  

SALADS
ZIA SALAD   17.95
Choice of Chicken or Beef Fajitas I Crisp Greens 
Avocado I Pico De Gallo I Tomatoes I Olives 
Shredded Cheese I Pepitas I Toasted Croutons 
Choice of Ranch, Blue Cheese, or Italian Dressing 

ENTRÉES
GREEN CHILE BACON CHEESEBURGER 17.95
Green Chile I Bacon I Cheddar Cheese I Lettuce 
Tomato I Red Onion I Pickle Spear I Served with French Fries 
Add Avocado +2

NEW MEXICO GRILLED CHICKEN SANDWICH 17.95
Green Chile I Bacon I Jack Cheese I Lettuce 
Tomato I Pickle Spear I Served with French Fries
Add Avocado +2

CRISPY CHICKEN WRAP 14.95
Flour Tortilla I Crispy Greens I Bacon I Avocado 
Tomato I Shredded Jack Cheese I Ranch Dressing on Side 
Served with French Fries 

NACHOS 11.95
Tortilla Chips I Cheddar Cheese I Jack Cheese 
Beans | Guacamole I Sour Cream I Jalapeños I Tomatoes 
Add Ground Beef or Shredded Chicken +3 Carne Asada +5

DESSERTS

ICE CREAM BARS 6.00
Assorted See Server for Selection

SOPAPILLA FRIES 8.95
Cinnamon Sugar I Caramel Sauce 

FLOURLESS CHOCOLATE TORTE 8.95
Berries I Caramel Sauce

KIDS

CHEESEBURGER 10.00
Served with French Fries 

QUESADILLA 9.00
Flour Tortilla I Cheddar Cheese I Jack Cheese 
Served with French Fries

CHICKEN TENDERS 10.00
Served with French Fries

POOLSIDE
DINING



SILVER COIN MARGARITA 15.00
Classic Citrus Margarita 
Espolón Silver I Patrón Citrónge Orange 
Fresh-Pressed Lime I Agave Nectar

PRICKLY PEAR MARGARITA 15.00 
Our Cactus Fruit Margarita
Cazadores Reposado I Prickly Pear Juice 
Fresh-Pressed Lime I Beet Sugar Syrup

CUCUMBER FRESCA MARGARITA 15.00
A Refreshing and Light Margarita 
Altos Olmeca Silver I Muddled Cucumber 
Fresh-Pressed Lime I Agave Nectar

SKINNY MARGARITA 15.00
A Traditional Margarita While Cutting Out the Calories 
Patrón Silver I Fresh-Pressed Lime I Stevia Monk Fruit

JAMAICA MARGARITA 15.00
A Floral Margarita  
Casa Noble Silver I Fresh-Pressed Lime 
Hibiscus Syrup

BLUE MEXICO MARGARITA 15.00
Altos Olmeca Silver I Blue Curaçao 
Fresh-Pressed Lime I Simple Syrup

THE DON MARGARITA 61.00
Don Julio 1942 I Fresh-Pressed Lime 
Agave Nectar I Float of Grand Marnier Louis Alexandre

COCONUT MARGARITA 15.00
One of Our Most Popular Traditional Margaritas  
Sweet Coconut Cream I Honey and Toasted Coconut Rim  
Served Frozen and Blended Smooth

JALAPEÑO MARGARITA 15.00
Heritage Maestro Dobel Reposado 
Muddled Fresh Jalapeño Peppers 
Fresh-Pressed Lime I Agave Nectar

GRAND GOLD MARGARITA  15.00
Heritage Single Barrel El Tesoro Reposado 
Grand Marnier I Fresh-Pressed Lime I Agave Nectar

HOUSE MARGARITA  11.00
Jose Cuervo Tradicional Silver I Cane Sugar  
Fresh-Pressed Lime I Triple Sec

WINE BY THE GLASS
SPARKLING
Brut Cava I Campo Viejo 10.00
Brut Rosé I Campo Viejo 10.00

WHITE
Chardonnay I Robert Mondavi Private Selection 10.00
Pinot Grigio I Robert Mondavi Private Selection 10.00
Moscato I Cavit  10.00
Sauvignon Blanc I Woodbridge 10.00

RED
Merlot I Robert Mondavi Private Selection 10.00
Cabernet Sauvignon I Robert Mondavi Private Selection 11.00
Pinot Noir I Woodbridge  10.00

BEER
BOTTLES* | CANS 8.00
XX Lager I XX Ambar I Bohemia I Carta Blanca 

Corona I Modelo Especial I Modelo Negra I Victoria 

Budweiser I Bud Light I Michelob Ultra I Coors Light

Tecate (16oz) 9 

DRAFT 9.00
Tecate Alta I Pacifico I XX Lager I Modelo Especial 

Modelo Negra I Santa Fe Brewing 7K IPA 

Santa Fe Brewing Nut Brown I Santa Fe Brewing NMX 

Marble Cerveza I Bud Light I Michelob Ultra

*Bottled Beer Will Be Poured Into A Cup By Your Server.

POOLSIDE
COCKTAILS


