
TACOS  &   SUCH

CEVICHESMALL  PLATES

SALADS F L A T B R E A D S

B U R G E R S

S ignature  Guacamole  ( VG ) (GF )  -  22
Pico de Gallo, Cilantro, Grilled Watermelon, 

Tortilla Chips 
 

Go lden  F r ied  Shr imp  -  26
Mango Relish, Lime Crema, Scallion

 
P i r i  P i r i  Ch icken  Wings  -  25

Piri Piri Sauce, Garlic Aioli
 

Served with a choice of corn tortilla or plantain chips
 

Ca tch  O f  The  Day  -  28
Passion Fruit, Corn Kernels, Red Onion, 

Lime, Agave Honey 
 

Roasted  Por tobe l lo  ( VG )  -  26
Jicama, Avocado, Cucumber, Orange, Lime 

1 7 %  G R A T U I T I E S  W I L L  B E  A D D E D  T O  T H E  M E N U  P R I C E  L I S T E D

Ca labac i tas  ( VG ) (GF )  -  28
Zucchini, Corn, Onion, Sweet Pepper, Guacamole, Spicy Mayo

 
Rosar i to  -  3 1

Battered Fish, Spicy Aioli, Cabbage Salad, Pickled Onion, Cilantro
 

Shr imp  Quesad i l l a  -  30
Mozzarella, Bell Pepper, Onion, Lime Cream, Guacamole 

SALAD ADDITIONS: CHICKEN - 9 |  SHRIMP - 9 |  TOFU - 9

La t in  Sa lad  ( V ) (GF )  -  22
Orange, Grapefruit, Green Apple, Mixed Greens, 

Queso Fresco, Charred Lemon Vinaigrette, Tortilla Crisps 
 
 

Char red  Corn  Sa lad  ( V ) (GF )  -  24
Corn Kernels, Queso Fresco, Tomato, Cilantro, 

Arugula, Lime Chili Cream

D E S S E R T S

Pozo le  -  30
Pulled Pork, Salsa, Mozzarella, Red Onion, 

Cilantro, Radish
 

Char red  Cau l i f lower  ( V )  -  28
Pastor Adobo, Mozzarella, Cheddar, Corn Kernels,

 Red Onion, Zucchini
 

Consumption of raw or under-cooked meats can present a potential health risk.
 If you have any intolerances or specific diet, please ask your waiter for guidance.

( V )  Vegetar ian       ( VG )  Vegan       ( GF )  G lu ten  F ree

Beyond  Burger  ( V )  -  30
Avocado, Tomato, Lettuce, Pineapple Relish, Smoked

Gouda, Spicy Aioli, Crispy Onion, 

Mexican  Burger  -  30
Beef Burger, Honey Roasted Ham, Bacon, Spicy Aioli, 

Smoked Gouda, Crispy Onion, Pineapple Relish
Served with 16O9 Spiced Fries or Side Salad Served with 16O9 Spiced Fries or Side Salad

Pass ion  F ru i t  Ta r t  -  15
Mango Sorbet, Meringue, Tajín

 
 

Coconut  T res  Leches  Cake  -  15
Whipped Cream, Churro Crouton, Ducle de Leche

S l i c e d  S e a s o n a l  F r e s h  F r u i t s  ( V )  -  1 4  



D R A F T  B E E R

Hamilton Princess & Beach Club proudly partners with ecoSPIRITS. Each sustainable cocktail you order bearing the blue icon eliminates single
use glass waste and reduces carbon footprint. These cocktails also fund the removal of ocean waste through the ecoSPIRITS Oceans Program. 
Scan the QR code to learn more!

Amigo  Lager  -  Mex ican  -  14
4.5% ABV 18 IBU - with pilsner,

Pale and Cara-Pils grain
(Local Brew)

 
He ineken  Dra f t  -  14

17% gratuity will be added to the menu price listed 

Beer  Bucket  -  45
Corona, Heineken, 

Stella, Bud Light

B E E R  B U C K E T

A G A V E  I N S P I R E D  

P A L O M A S  O F  P R I N C E S S

F R O S É

S e s s i o n  -  1 8
Our Signature Frosé with Matua Rosé

P i c a n t e
Blanco Tequila, Spicy Ghost Tequila, 

 Grapefruit Soda, Fresh Lime,
Jalapeno, Salt Rim

By Glass $19  |  By Pitcher $70

Z E R O  P R O O F

I c y  G o o s e  -  2 3
Our Session Frose’ with a Miniature bottle of Grey Goose

O r i g i n a l
Blanco Tequila, Grapefruit
Soda, Fresh Lime, Salt Rim

A h u m a d o
Blanco Tequila, Ilegal Mezcal

Jovan,  Grapefruit Soda,
Fresh Lime, Tajin Rim

C l e a n  C o .  M a r g a r i t a  -  1 7
Clean Co. Tequila, Lime Elixir,

Orange, Soda, Tajín Rim
 

P e a c h  R o s e m a r y  G & T  -  1 7
Clean Co. Gin, Peach Essence,
Lime Elixir, Elderflower Tonic,

Fresh Rosemary

P e r f e c t  S u m m e r  -  1 2
Pineapple Juice, 

Coconut Water, Lemonade,
Orange Juice

 

C h a m p a g n e  &  S p a r k l i n g

R o s é  &  W h i t e

R E D

G L .   B T L .

Pinot Noir, Sterling 'VC', California, USA
Tempranillo, Casa Rojo 'CL98' Tinta Fino, Ribera del Duero, Spain
Malbec, Kaiken Ultra,Mendoza, Argentina 

Veuve Clicquot Yellow Label Brut N/V, Champagne
Baron de Rothschild Brut, Champagne
Crémant de Bourgogne Brut Rosé - Simonnet Febvre, France
Freixenet 'Cordon Negro' Brut Cava, Penedes Catalonia, Spain 

35   160
29   150
18    85
16    75

16    75 
16    75
17    80

17    80
17    80
16    75
18    85

Rosé, Château D’Esclans ‘Whispering Angel’, France
Albariño, Paco & Lola,Rais Baixas, Spain
Sauvignon Blanc, Wairau River, Marlborough, New Zealand
Pinot Grigio, Banfi, Italy

W I N E S

T e q u i l a  C u c u m b e r  M u l e  -  1 8
Blanco Tequila, Green Chartreuse, Lime Elixir, Cucumber Fever Tree, Ginger Beer

 
M a n g o  S r i r a c h a  M a r g a r i t a  -  1 8  

Blanco Tequila, Hand-Shaken with Mango, and Lime Elixir, Salt Rim
 

A g a v e  O l d  F a s h i o n e d  -  1 9
Patron Barrel Reposado, Pure Cane, Hibiscus and Cocoa Bitters

H a n d - S h a k e n  C o l a d a
Bacardi Pineapple Rum, Gosling's Gold Rum, 

Coconut, Fresh Lime, Orange, Pineapple
 

M a n g o  L e m o n  D r o p  
Finlandia Vodka, Mango, Lemon Elixir, 

Served Up with a Sugar Rim

1 6 0 9  C L A S S I C S

R o y a l  H a m i l t o n  Y a c h t  C l u b
A Hamilton Princess Play on the Classic Trader Vic’s Cocktail

Hamilton Princess Single Barrel Reserve Rum, Gosling’s Black Seal
Rum, Fresh Lime, Bermuda Gold Liqueur, Grand Marnier

 

Y o u r  H i g h n e s s
Empress Gin, Berries, Lemon Elixir, 

Sparkling Wine, Mint
 

P i n e a p p l e  C r u s h  
Bacardi Pineapple Rum, Fresh Lime, Ginger Beer

 

 -  1 8


