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Blue Hawaiian
Tommy Bahama rum, ABSOLUT 

VODKA, DeKuyper blue curaçao, 

pineapple juice and  

sweet & sour  13.40

Reggae Rum Punch
Mt. Gay Eclipse rum,  

Daily’s strawberry purée and  

pineapple juice, topped with 

Sierra Mist  8.50

Summer Surprise
SKYY VODKA, Cointreau, fresh 

lime juice and pineapple and 

cranberry juices, are combined 

with a hint of almond then 

topped with Sierra Mist  9.50

Day at the Pool
ABSOLUT VODKA, DeKuyper 

Peachtree schnapps  

and cranberry, orange  

and pineapple juices  9.50

Diamond Mai Tai
BACARDI SUPERIOR rum, Daily’s 

grenadine, pineapple and orange 

juices, muddled orange, cherry 

and bitters and a float of 

Myers’s Original Dark rum  10.50

Dark ‘n Stormy
Bermuda’s national drink with 

Gosling’s Black Seal rum and 

Barritt’s ginger beer  10.50

Aruba Riba
Local Palmera rum, Smirnoff 

vodka, Grand Marnier, crème de 

banana, fruit punch and a dash 

of Coecoei  9.50
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Diamond 
Raspberry Ricky

TANQUERAY NO. TEN gin,  

Daily’s bar syrup, fresh lime juice, 

fresh raspberries and Daily’s 

Caribbean Groove raspberry 

topped with Sierra Mist  11.50

Diamond 
Margarita 

Don Julio Blanco tequila,  

Grand Marnier and Daily’s bar 

syrup with fresh lime and  

lemon juices  13.00

Diamond Mango 
Mojito 

Cruzan Mango rum with muddled 

mint, lime and Daily’s bar syrup 

topped with soda water  8.25 

Diamond Iced Tea 
Smirnoff vodka, Beefeater gin, 

Cruzan rum, Daily’s triple sec  

and sweet & sour topped  

with Pepsi  10.75
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Frozen 
Pink Lemonade

X-RATED Fusion liqueur,  

SKYY VODKA, lemonade  

and grenadine  9.50

Mudslide
ABSOLUT VODKA, Kahlúa, BAILEYS 

Irish Cream liqueur, cream and 

swirled chocolate sauce topped 

with whipped cream  13.00

Diamond  
Piña CoLAVA 

BACARDI SUPERIOR rum, Daily’s 

Caribbean Groove strawberry 

and Daily’s piña colada  9.25

Diamond Spiced 
Rum Daiquiri 

Captain Morgan Original  

Spiced rum, fresh lime juice  

and Daily’s bar syrup  9.75

Tropical Freeze
Tommy Bahama rum, SKYY VODKA, 

Daily’s triple sec and bar syrup 

and pineapple, lemon and lime 

juices  11.75
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Corinto 
Chile

A full range of varietals from a 

versatile Chilean winery. 

Sauvignon Blanc, Chardonnay, 

Merlot, Cabernet Sauvignon  9.50

Chateau St. Jean 
Fumé Blanc  

Sonoma County

Crisp and refreshing, this Fumé 

Blanc offers fragrant aromas 

of green tea, lemongrass and 

lemon meringue pie  11.50

Chateau St. Jean 
Chardonnay

Sonoma County

Inviting aromas of lemon, pear 

and jasmine along with a touch 

of toasty vanilla mingle on the 

nose of this classic Sonoma 

County Chardonnay  12.50

Rodney Strong 
Pinot Noir

Russian River Valley

Supple in texture with  

rose petal and red fruit  

aromas. This medium-bodied wine 

is aged entirely in French oak, 

which adds a subtle, toasty 

vanilla character and a hint  

of spice  13.50
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Import Beer

Polar
Local favorite from  

Venezuela  6.15

Corona Extra
Smooth taste offers the 

perfect balance between 

heavier imports and lighter 

domestic beers  7.15

Heineken  
Uniquely flavorful and 

refreshing taste  7.15

Craft Beer

Balashi Draft 
Aruba’s own, on draft  5.50 

Amstel Bright
Brewed by Amstel for the 

Dutch Caribbean  7.14 

American Premium Beer 

Budweiser 
Beechwood aging results in a crisp, clean and balanced taste  6.15

Bud Light
Subtle, elegant aroma with a clean, balanced finish  6.15

Miller Lite 
Malted barley, cereal grains and choice hops for superior taste  6.15
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Dutch Style Fries
Served with a choice of ketchup, 

mayonnaise or peanut sauce  5.75

Balashi Battered 
Onion Rings

Served with spicy aioli  6.75

Crispy Chicken Tenders   
Batter dipped with barbecue or 

honey mustard sauce.  

Served with fries  9.00

Loaded Nachos  
Fresh tortilla chips and 

seasoned beef, with cheddar  

and jack cheeses  12.75

Caesar Salad  
Housemade dressing and  

grilled croutons  11.00  

With grilled chicken  14.50

Hyatt Cobb Salad  
Grilled chicken, smoked bacon, 

boiled egg, avocado, blue cheese 

and tomatoes. Tossed with  

lemon-Dijon dressing  14.75

Citrus Seared  
Scallop Salad  

Mixed greens with orange and 

grapefruit segments. Served  

with our house vinaigrette  15.50

Seasonal Side of Fruit
Chilled selection of the  

moment  9.50

Asian Chicken Wrap
Ginger soy chicken and  

lo mein noodles. Served with 

peanut slaw  12.75

Ham and Cheese Panini  
Gouda, grilled ham, tomato, 

served on multi-grain bread. 

Served with fries  11.50

Signature Chicken 
Sandwich

Grilled chicken, tomato, lettuce 

and herb spread on a ciabatta 

roll. Served with a fresh 

cucumber salad  12.75

Signature  
Angus Burger   

8 oz. grilled burger, crisp 

lettuce, sliced tomato and  

red onion garnishes. Served with 

fries and mustard-herb dip  13.75

Smoked Turkey 
Sandwich

Shaved with lettuce, tomato, 

avocado, onion, Provolone 

cheese and honey mustard. 

Served with fries  12.50

Albacore Tuna Salad 
Sandwich

Ciabatta bread, crisp lettuce, 

tomato and pickles. Served with  

a side house salad  12.75
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