
BRUNCH BITES
M or n ing Pas tr ie s
Daily selection of pastries 

Se as on al  Quiche
Corn, tomato, red onion, sharp white cheddar, garnished with petite greens
& cilantro on southwestern tomato sauce

Bre akfas t  Tac o s*
Flour tortillas, chorizo, scrambled egg, cotija, pico de gallo, salsa verde, 
lime crema 

Avo c ado To as t
Toasted seven-grain, avocado, sesame, cucumber, radish, lemon, olive oil

U n c ommon Burger
Arrowhead Farms Kobe, roasted garlic aioli, truffle gouda, fried onions, 
garden tomato, argula, brioche, sweet potato fries 
make it a feast: bacon, eggs, avocado +14 | make it impossible +5

@POOLCLUBDAL

VHPOOLCLUB.COM/DALLAS

*Consumer Advisory: raw or undercooked meats, seafood, shellfish, poultry, or 
eggs may increase risk of foodborne illness.  
Although all due care is taken, dishes may still contain ingredients that are 
listed on the menu and these ingredients may cause an allergic reaction. 

BAR SNACKS

Daily // Sunrise - 2PM
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U n c ommon Burger
Arrowhead Farms Kobe, roasted garlic aioli, truffle gouda, fried onions, 
garden tomato, argula, brioche, sweet potato fries 
make it a feast: bacon, eggs, avocado +14 | make it impossible +5 

Wagyu Me atb al ls
Ground wagyu beef, passata, pecornio romano, green garlic aioli 

M argher i t a  Flatbre ad 
House passata, mozzarella, basic, garlic 

Charc uter ie  B o ard
Imported meats & local cheeses, grilled sourdough, seasonal compote, whipped 
bacon fat candle, local honeycomb, marcona almonds, marinated olives 

Se as on al  Salad
Marinated goat cheese, shaved root vegetables, quince vinaigrette, roasted 
rainbow carrots, petite greens, candied pecans
add grilled salmon* +9 | chicken +10 | shrimp* +11 | scallop +13
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Daily // 2PM - Sunset



S P A R K L I N G  W A T E R_______________________7

S T I L L  W A T E R_________________________ 7

B U C K E T  O F  W A T E R  B O T T L E S {6}_________ 35

C O C O N U T  W A T E R______________________ 8

R E D  B U L L____________________________ 7

THIRSTY

A B S O L U T E  G R A P E F R U I T  P A L O M A______________12

A B S O L U T E  M A N G O  M U L E____________________12

L O Y A L  N I N E  L E M O N A D E 

classic, mixed berry__________________10

P i n o t 
// Talbot, Kali Hart, CA 2017____________ 15/70

C a b e r n e t  S a u v i g n o n
// Joel Gott ‘815’, CA 2019______________ 15/75

S y r a h
// Mont Rochelle, Franschhoek, ZAF 2015__ 14/65

P i n o t  G r i g i o
// Seaglass, Central Coast, CA 2019 __ _ _ _ 14/65

C h a r d o n n a y
// Valravn, Sonoma County, CA 2018 ______ 14/65

S a u v i g n o n  B l a n c
// Mont Rochelle, Franschhoek, ZAF 2019__ 14/65

// Whispering Angel “The Palm”,
Provence, FRA 2019_______________________ 13/60
// La Fête du Rosé, Provence, FRA 2020___ 15/70

P r o s e c c o
// Da Luca, Prosecco, IT NV______________ 15/65

B r u t  R o s é
// Domaine Chandon, Carneros, CA NV______ 18/85

B r u t  C h a m p a g n e
// Moët & Chandon Impérial FRA NV_______ 28/150

Re d {glas s  &  bo t t le}

Draft

B o t t le

D E E P  E L L U M  B R E W I N G  Dallas Blonde Ale______ 8 

M O D E L O  N E G R A  Dark Lager__________________ 8

R E V O L V E R  B R E W I N G  Blood & Honey Ale______ 8

M I C H E L O B  U L T R A__________________________ 7

C O M M U N I T Y Mosaic IPA___________________ 8

D O S  X X_________________________________ 7

B U D  L I G H T_______________________________ 7

S T E L L A_________________________________ 7

WINES

BREWS

White  {glas s  &  bo t t le}

R o sé  {glas s  &  bo t t le}

Bubble s  {glas s  &  bo t t le}
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Dal las  Sunr ise   17
Don Julio Tequila Silver, Ancho Reyes 
Chile liqueur, orange, lemon, tajin

Buen as  N o che s  17
 Chipotle-infused Ilegal Mezcal,  
bitters, fig syrup, grapefruit, 

cherries 

Pre t t y  in  P ink  17
Infinity Vodka, prosecco, rosé, 
honeysuckle, grapefruit, lemon, 

raspberry 

Purple  R ain   16
Bombay Sapphire gin, St. Germain 

liqueur, Crème de Violette liqueur, 
lavender, jasmine, soda

V irg in  Islan ds  16
Grey Goose Essence Vodka, 

New Amsterdam Gin, Bacardi Silver 
Rum, Aperol, Yellow Chartreuse, 

pineapple, lemon

Be at  the  TX He at   17
TX Whiskey, blood orange liqueur, 

honey, lemon, soda

The Blue s   16
Bacardi Silver Rum, prosecco, 

blueberry limeade, lavender, agave, mint

Co c o M o’   17
Bacardi Pineapple Rum, Zacapa aged rum, 

coconut, coffee liqueur, Espresso

This  is  the  Le i  18|37
Diplomatico Mantuano Rum, Velvet 

Falernum liqueur, Campari liqueur, 
pineapple, lime, simple, rhubarb
{served in a fresh pineapple}

		

M on d ay  -  T hu r s d ay  / /  - 7 P M

E N J O Y  $ 1 0  S I G N A T U R E  C O C K T A I L S  & 

H A L F - O F F  B O T T L E S  O F  R O S É

GOLDEN HOUR

CAN CAN



Mixers: Red Bull {sugar free, regular, & tropical}, 
Fever Tree {tonic, ginger beer, ginger ale, 
club soda}

Champagne {750ml/1.5L/3L}
Armand de Brignac Brut_______________750/1450
Armand de Brignac Brut Rosé____1200/2500/6500

Dom Pérignon Brut____________________600/1400

Dom Pérignon Brut Rosé_______________1300/2500

Fleur de Miraval Rosé_____________________750

Moët & Chandon Brut Impérial__________145/300

Moët & Chandon Brut Rosé Impérial_________200

Perrier-Jouët Grand Brut__________________125

Perrier-Jouët Belle Epoque Brut_______500/950

Perrier-Jouët Belle Epoque Rosé_____1100/2400

Veuve Clicquot Brut______________250/450/1000

Veuve Clicquot Rosé___________________300/550

Le Chemin du Roi Brut_____________________400

Le Chemin du Roi Brut Rosé________________650

Vo dka {750ml/1.5L}
Absolut_______________________________350

Absolut Elyx______________________400/600 

Belvedere_________________________400/600

Chopin________________________________400

Grey Goose________________________400/600

Haku__________________________________350

Infinity______________________________300

Ketel One_____________________________400

Stoli Elit____________________________400

Tito’s________________________________350

Whiskey
Crown Royal___________________________350

Jack Daniel’s_________________________350

Jameson_______________________________350

Johnnie Walker Black__________________400

Johnnie Walker Blue__________________1200

Maker’s Mark__________________________350

Russel’s Reserve Rye__________________450

G in
Aviation______________________________350

Bombay Sapphire_______________________350

Hendrick’s____________________________450

Roku__________________________________300

Tanqueray_____________________________350

The Botanist__________________________400

Zephyr Gin____________________________350

Rum
Appleton______________________________300

Bacardi 8 Yr._________________________325

Captain Morgan________________________300

Diplomatico Planas____________________300

Diplomatico Mantuano__________________350

Cogn ac
Hennessy VS___________________________450

Hennessy VSOP_________________________575

Hennessy XO__________________________1200

Branson X.O.__________________________900

Agave {750ml/1.5L}
Avión Silver__________________________350

Avión 44______________________________700 

Casamigos Silver______________________400

Casamigos Reposado____________________450

Casamigos Anejo_______________________600

Clase Azul Plata______________________600

Clase Azul Reposado___________________850

Don Julio Silver______________________400

Don Julio Reposado____________________450

Don Julio 1942___________________850/1700

Don Julio Primavera___________________700

Espolòn Silver________________________350

Herradura Silver______________________350

Illegal Joven_________________________300

Illegal Reposado______________________350

Maestro Dobel_________________________350

Patrón Silver_________________________400

Teremana Blanco_______________________350

Teremana Reposado_____________________400

BOTTLE SERVICE

ARMAND DE BRIGNAC BRUT ROSÉ {3L}
ARMAND DE BRIGNAC BRUT ROSÉ {1.5L}
ARMAND DE BRIGNAC BRUT {1.5L}
ARMAND DE BRIGNAC BRUT ROSÉ {750ml} 
ARMAND DE BRIGNAC BRUT {750ml}

ACE UP MY SLEEVE $12,000

MOËT & CHANDON BRUT ROSÉ {5}_______________800
VEUVE CLICQUOT ROSÉ {5}___________________1,200
DOM PÉRIGNON BRUT ROSÉ {5}________________6,000
ARMAND DE BRIGNAC BRUT ROSÉ {5}___________5,500

ROSÉ ALL DAY 

AVION TEQUILA SILVER {1}
ABSOLUT ELYX VODKA {1}
PERRIER-JOUËT BELLE EPOQUE BRUT {1}

THE WEEKENDER $1,000 

ZEPHYR GIN {1}
PERRIER-JOUËT BELLE EPOQUE BRUT ROSÉ {2}

FLOWER POWER $2,500 

TEREMANA TEQUILA {2}
DOM PÉRIGNON BRUT {1}
DOM PÉRIGNON BRUT ROSÉ {1}

BALLERS $2,000 
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