
SMALL  P L ATES

S ignature  Guacamole  ( v g ) ( g f )  -  25 
Pico de Gallo, Cilantro, Grilled Watermelon, Corn Chips 

Go lden  F r ied  Shr imp  -  29 
Mango Relish, Lime Crema, Scallion

BBQ  Ch icken  Wings  ( g f )  -  26 
Mango Habanero BBQ, Scallions, Blue Cheese Dressing

CEVICHE

Catch  O f  The  Day  -  3 1 
Passion Fruit, Corn Kernels, Red Onion, Lime, Agave Honey 

Roasted  Por tobe l lo  ( v g )  -  27 
Jicama, Avocado, Cucumber, Orange, Lime 

Served with a choice of corn chips or plantain chips

TACOS & SUCH

Taco  de  Hongos  ( v ) ( g f )  -  29 
Sautéed Mixed Mushrooms, Cilantro, Roasted Onions, Molcajete 

Sauce, Guacamole 
Rosar i to  -  33 

Battered Fish, Spicy Aioli, Cabbage Salad, Pickled Onion, Cilantro
Shr imp  Quesad i l l a  -  33 

Mozzarella, Bell Pepper, Onion, Sour Cream, Guacamole 

SAL ADS

 La t in  Sa lad  ( v ) ( g f )  -  24 
Orange, Grapefruit, Green Apple, Mixed Greens,  

Queso Fresco, Charred Lemon Vinaigrette, Tortilla Crisps 
Caesar  1609  ( v )  -  24 

Caesar Dressing, Salsa Macha, Garlic Croutons,  
Asparagus (No Anchovies)

Sa lad  Add i t ions :  Ch icken  -  9   |   Shr imp  -  9   |   To fu  -  9

(V )  Vegetar ian       ( VG )  Vegan       ( GF )  G lu ten  F ree
17% GRATUITIES WILL BE ADDED TO THE MENU PRICE LISTED

DESSERTS

As part of our commitment to sustainability and responsible sourcing, we work closely with our suppliers to serve sustainable/local/ 
organic produce, seafood, coffee and tea where possible. Please speak with your server for more information regarding our menu items.

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

FL ATBREADS

Meat  F ies ta  -  33 
Adobo Ground Beef, Chorizo, Jalapeños,  

Peppers, Red Onion, Chimichurri 
Sp icy  Zucch in i  ( v )  -  28 

Calabacitas, Roasted Corn, Red Onion,  
Peppers, Chimichurri, Chili Yoghurt  

BURGERS

Mexican  Burger  -  3 1 
Beef Burger, Honey Roasted Ham, Bacon, Spicy Aioli, 

Smoked Gouda, Crispy Onion, Pineapple Relish

Beyond  Burger  ( v )  -  3 1 
Plant Based Patty, Avocado, Tomato, Lettuce, Pineapple 

Relish, Smoked Gouda, Spicy Aioli, Crispy Onion

Mezca l  Lemon  Tar t  -  16 
Vanilla Honey Crema, White Chocolate Mezcal Ganache, Lemon Curd

Basque  Cheesecake  ( v )  -  16 
Spiced Brown Sugar, Salted Caramel 

S l iced  Seasona l  F resh  F ru i ts  ( v )  -  15  

Served with 16O9 Spiced Fries or Side Salad



WINES
Champagne  &  Spark l ing GL . BTL .
Veuve Clicquot Yellow Label Brut N/V, Champagne 35 160
Baron de Rothschild Brut, Champagne 29 150
Crémant de Bourgogne Brut Rosé - Simonnet Febvre, France 18 85
Freixenet 'Cordon Negro' Brut Cava, Penedes Catalonia, Spain 16 75
Rosé  &  Wh i te
Rosé, Château D’Esclans ‘Whispering Angel’, France 17 80
Albariño, Paco & Lola,Rais Baixas, Spain 17 80
Sauvignon Blanc, Wairau River, Marlborough, New Zealand 16 75
Pinot Grigio, Banfi, Italy 18 85
Red
Pinot Noir, Sterling 'VC', California, USA 16 75
Tempranillo, Casa Rojo 'CL98' Tinta Fino, Ribera del Duero, Spain 16 75
Malbec, Kaiken Ultra, Mendoza, Argentina 17 80

LOCAL  
DRAF T BEERS

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

Pale and Cara-Pils grain

64  West  -  14 
A “West Coast” style ale, subtle 
flavors with dark copper color

BEER BUCKET
Beer  Bucket  -  45

Corona, Heineken, 
Stella, Bud Light

Hand-Shaken  Co lada 
Bacardi Pineapple Rum, Gosling’s Gold Seal Rum,  

Coconut, Fresh Lime, Orange, Pineapple 

Mango  Lemon  Drop 
Mango Purée, Vodka, Fresh Lemon 

Your  H ighness 
Empress Gin, Fresh Lemon, Sparkling Wine, Berries, Mint

P ineapp le  C rush  
Bacardi Pineapple Rum, Fresh Lime, Ginger Beer

1 609  CL ASSICS  —  19

Rosemary  Mango  Ton ic  -  18  
Mango, Lime Elixir, Fever Tree Tonic

Per fec t  Summer  -  13 

Pineapple Juice, Coconut Water, Lemonade, Orange Juice

ZERO P ROOF

Pr incess  F rosé  -  19 
Our Signature Frosé with Rosé Wine

I cy  Goose  -  28 
Our Princess Frosé with a mini bottle of Grey Goose

FROSÉ

Mango  S r i racha  Margar i ta  -  19 
Blanco Tequila, Hand-Shaken with Mango, Lime Elixir, Salt Rim

Agave  O ld  Fash ioned  -  20 
Patrón Barrel Reposado, Pure Cane, Hibiscus and Cocoa Bitters

AGAVE INSP IRED

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!

PALOMAS OF P R INCESS  —  20

Or ig ina l 
Blanco Tequila, Grapefruit 
Soda, Fresh Lime, Salt Rim

P icante 
Blanco Tequila, Spicy Ghost Tequila, 

Grapefruit Soda, Fresh Lime, 
Jalapeno, Salt Rim

Ahumado 
Blanco Tequila, Ilegal Mezcal 

Jovan, Grapefruit Soda, 
Fresh Lime, Tajin Rim

Roya l  Hami l ton  Yacht  C lub 
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

READY-TO-DRINK

Deep  
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