
TO SHARE
$22 Each

Gulf Coast Shrimp & Crab Campechana + ≠
Avocado, Shrimp, Crab, Chile, Tortilla Chips

Charcuterie
Prosciutto, Salami, Saucisson, Brie, Manchego, 

Marcona Almonds, Olives, Red Grapes, Fennel Flatbread

Seasonal Fruit Platter + ≠
Fresh Sliced Seasonal Fruit

Mediterranean Plate
Classic and Roasted Red Pepper Hummus, 

Olive Tapenade, Toasted Pita

Southwest Trio +
Street Corn Salad, House Salsa, Black Bean Salad, 

Tortilla Chips

SWEETS
$15 Each

Fruit Tart
Fresh Berries, Seasonal Fruit, Vanilla Cream, Berry Sauce 

Chocolate Peanut Butter Cream Puff 
Peanut Butter Whipped Ganache, Raspberry Jam, 

Chocolate Sauce

Strawberry Mousse
Pistachio Cake, Crunchy Pearls, Strawberry Sauce

Chocolate Covered Strawberries Trio + ≠
Valrhona Dark Chocolate, Golden Flakes

$20

BEVERAGES
SPARKLING

Bisol Jeio Prosecco	 $15 | $60 
Veneto, Italy, NV

Alma Negra Brut Rosé	 $15 | $60 
Mendoza, Argentina, NV

G.H. Mumm Rosé	 $95 
Champagne, France, NV

Bollinger Special Cuvee Brut Champagne	 $145 
Champagne, France, NV

ROSÉ
Studio by Miraval	 $15 | $60 
Méditerranée, France, NV

WHITE 
Frenzy Sauvignon Blanc	 $15 | $60 
South Island, New Zealand

The Calling Chardonnay	 $15 | $60
Sonoma Coast 

SEASONAL
St. Arnold Seasonal Beer	 $6
Frozen Seasonal Cocktail	 $16
Mimosa	 $15 

ALCOHOL-FREE
Lemonade Sparkler	 $12

SUNSHINE ESSENTIALS
Knesko Chilled Eye Patches	 $30

Natura Bissé C+C Vitamin Splash	 $65

Coola Sunscreen – Refreshing Water Mist (.85oz)	 $22

Coola Sunscreen – Classic Body Spray (2oz)	 $13

Natura Bissé Diamond Luminous UV Defense	 $130

+ Gluten free  ≠ Dairy free

No substitutions, please. A maximum of three alcoholic 
beverages is permitted per guest at Trellis Spa. No outside 

food, beverage or drinking vessels are allowed at Trellis.

Written information regarding the safety of these 
items is available upon request. Consuming raw or 

undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk for foodborne illness.


