


SAVE WATER DRINK TEQUILA
SUNRISE MARGARITA  18 
solento organic reposado, orange,  
lime, agave

SPICY FLAMINGO  18 
jalapeño-infused lalo blanco,  
watermelon, lime, agave, tajín

UP TIL’ SUNRISE  20 
tequila ocho blanco, cantera negra 
café, espresso

LYCHEE BLOOM MARTINI  19 
g4 blanco, st. germain,  
lychee liqueur, lemon

PEMBROKE PALOMA  18 
mezcal unión el viejo, tres agaves  
blanco, grapefruit, lime, agave, sea salt

CUCUMBER BAE  18 
patrón silver, lime, cucumber,  
basil, agave

SOL FASHIONED  20 
casa noble anejo, agave, bitters

SUNDAY FUNDAY 18 
los sundays coconut, mezcal  
unión el viejo, lime, coconut, tajin

S.S. MARGARITA MARTINI  18 
el tequileño platinum, passion fruit,  
hot honey, lime

AÇAÍ YOU AT SUNRISE  16 
tres agaves blanco, açaí liqueur,  
coconut water, açaí, lime

* * *   

BUILD YOUR OWN MARG  
CHOOSE YOUR TEQUILA FLAVOR: 
lime - strawberry - mango - coconut 
watermelon - pineapple - cranberry 
passionfruit - grapefruit - jalapeño

RIM:  salt - sugar - tajin

SUNRISE SIGNATURES
THE SUNRISE  16 
handcrafted fruit-infused vodka or 
tequila, pineapple

GOLDEN HOUR  18 
no.3 gin, mezcal, st. germain, lemon, 
pineapple, agave

CRUSH  15 
tres agaves tequila or stateside vodka, 
bauchant, fresh squeezed orange, soda

THE FRANKEL  16 
basil hayden over a single cube

SMOKE TOP OLD FASHIONED  18 
1792 bourbon, high west campfire,  
bitters, demerara, orange zest

ISLAND PERSPECTIVE  18 
blue spirulina and cucumber-infused 
alibi gin, italicus, mint, cucumber, lime

ZEN DROP  18 
american harvest vodka, limoncello, 
matcha, lemon

ELEVATE YOUR EXPERIENCE
MARGATE MANHATTAN  35 
macallan 12, antica sweet vermouth, 
bitters

THE G.O.A.T   32 
cincoro reposado, bauchant, lime,  
agave, grand marnier float

LONGPORT LUSH  42 
clase azul reposado, seasonal fruits, 
agave, lime

      * * *      * * *     

CAN BE MADE AS A MOCKTAIL WITH: 

RITUAL ZERO PROOF SPIRIT 
ALTERNATIVE

See Our Separate Drink Menu For  
Full Listing Of Cocktails, Mocktails, Wines, 
Beers, Spirits, and Over 200 Tequilas!COCKTAILS



SOUPS, BOWLS & SALADS
SOUP OF THE DAY 
chef-crafted in house

FRENCH ONION SOUP 
blend of onions, & herbs, rich beef 
broth, crostini, three cheeses,  
crispy leeks • 14

SUNRISE CAESAR 
romaine, cucumber, grape tomatoes, 
pan fried brioche croutons, caesar 
dressing, parm frico • 16

ROASTED CHICKEN  
& CHOPPED KALE SALAD GF 
fresh mint, grated parmigiano  
reggiano, roasted carrots,  
roasted peanut vinaigrette • 18

QUINOA BOWL GF DF V 
grilled squash, carrots, red onion, 
roasted corn, tomatoes, avocado,  
black beans, chipotle lime  
vinaigrette • 17

HARVEST SALAD GF 
butternut squash, beets, goat cheese, 
radish, red onion, buttered toffee 
pecans, mixed greens, orange ginger 
vinaigrette • 21 

GREEK SALAD GF 
iceberg, cucumber, red onion, tomato, 
radish, kalamata olives, feta, stuffed 
grape leaves, house-made lemon  
oregano vinaigrette • 16

ROASTED MUSHROOM  
SALAD GF 
arugula, snow peas, roasted oyster 
mushrooms, castelvetrano olives,  
feta, crispy onions, lemon rosemary 
vinaigrette • 18

POKE BOWL 
AHI TUNA or SALMON  
mango, edamame, cucumber, avocado, 
white rice, seaweed salad, teriyaki, 
sriracha aioli • 26

* ADD A PROTEIN TO YOUR MAINS OR SALADS *
CHICKEN 8     STEAK 12     AHI TUNA 12     SALMON 12     SHRIMP 10

       SUNRISE CHARCUTERIE BOARD GF* 
sopressata, prosciutto, smoked gouda, aged cheddar, 
spicy whipped feta, manchego, fig jam, mixed olives,  

grapes, crostinis, apricots, local honey • 26



SMALL PLATES

DEVILED EGGS • 12 GF

HOUSE TORTILLA CHIPS 
pico de gallo, spicy queso,  
guacamole • 16

EDAMAME • 8  DF V

MEATBALL PARM 
SLIDERS 
vodka sauce, cooper sharp, pecorino, 
baby brioche • 20

LOLLIPOP LAMB GF* 
greek yogurt pomegranate glaze, 
pomegranate seeds, mint • 24

TOSTADAS GF 
TUNA or SALMON  
avocado, cotija, scallion, jalapeno lime 
crema, cilantro, corn tortilla • 23

SALMON BITES GF 
rice flour dusted, flash fried,  
mango salsa, chipotle ranch • 21

DECONSTRUCTED 
ELOTE GF 
sweet corn, chipotle lime aioli, cotija 
cheese, house tortilla chips, tajin • 18

HOT 'N HONEY 
BRUSSELS SPROUTS GF 
roasted & crispy, hot honey drizzle, 
avocado ranch • 14

FRIED SHRIMP 
house-breaded, sweet & spicy aioli, 
cocktail sauce • 20

SPICY WHIPPED FETA 
cream cheese, pita, hot honey drizzle,  
cherry tomatoes • 18

OYSTERS 
ON THE HALF GF 
chef's selection, champagne 
mignonette, lemon, fresh grated 
horseradish, cocktail sauce • 20

SHRIMP COCKTAIL GF 
4 jumbo shrimp, cocktail sauce, lemon • 18

LOBSTER QUESADILLA 
flour tortilla, monterey jack,  
mango salsa, avocado ranch • 24

TRUFFLE FRIES GF 
shoestring fries, truffle salt, cracked 
black pepper, cotija, cajun remoulade, 
roasted garlic lemon aioli • 16

ROASTED BUFFALO  
CAULIFLOWER GF 
house-made bleu cheese dip, celery • 14

WAGYU BEEF 
SLIDERS 
cooper sharp, pickles, lettuce,  
tomato, remoulade, baby brioche • 21

SALMON CEVICHE 
mango, tomato, avocado, cucumber, 
fresh lime juice, house tortilla chips • 18

HAMACHI CRUDO GF 
orange honey citrus sauce, avocado, 
radish, jalapeño, scallions,  
pomegranate seeds, sliced oranges • 22



BURGERS & SANDWICHES
CALI CLUB SANDWICH 
grilled chicken, bacon, avocado,  
lettuce, tomato, chipotle aioli,  
sourdough bread • 22

AHI TUNA WRAP 
baby arugula, mango salsa, avocado, 
red onion, wasabi mayo • 22

CRISPY CHICKEN SANDWICH 
house-breaded cutlet, coleslaw,  
pickles, hot honey, buttery toasted 
brioche • 19

PRIME RIB SANDWICH 
caramelized mushrooms & onions, 
horseradish sour cream, toasted  
ciabatta, au jus • 25

BUFFALO CHICKEN WRAP 
grilled or breaded chicken, buffalo 
sauce, romaine, tomato, bleu cheese, 
flour tortilla • 17

WAGYU SMASH BURGER 
two patties, bacon, caramelized onions, 
cooper sharp, pickles, tomato,  
remoulade, brioche • 22

CHICKEN PARM SANDWICH 
house-breaded cutlet, vodka sauce, 
sharp provolone, brioche • 21

BRAISED SHORT RIB  
GRILLED CHEESE 
muenster cheese, spicy brown  
mustard, sourdough bread • 20

GLUTEN FREE 
BREAD +6

STREET TACO FLIGHT  
Choice of Three • 20 
CARNITAS - SKIRT STEAK -  
SHRIMP - SMASHBURGER - TINGA -  
BUFFALO CAULIFLOWER 

SUNRISE 
STREET NACHOS GF 
house tortilla chips, cooper sharp,  
pico, jalapeño, cilantro, sour cream, 
salsa verde • 21 

ADD — 
CARNITAS +5   SKIRT STEAK +12   
TINGA +8   SIDE of GUAC +4

TACOS & 
NACHOS

HOUSE CHICKEN WINGS • 20 
or CHICKEN TENDERS • 18 
house bleu cheese or buttermilk ranch, 
carrot & celery 

SAUCES —   
HOUSE BUFFALO 
NASHVILLE BBQ  
HONEY GARLIC SRIRACHA 
THAI SWEET CHILI 
PINEAPPLE TERIYAKI 
HOT HONEY LEMON PEPPER 
FUEGO

WINGS & 
TENDERS



SUNRISE MAINS GLUTEN FREE 
PASTA +6

TEQUILA 
MAHI MAHI GF 
lightly blackened fillet, broccolini,  
tequila lime beurre blanc • 32

CHURRASCO 
SKIRT STEAK GF 
chimichurri sauce, mashed yukon  
golds, spinach • 38

TERIYAKI SALMON 
teriyaki-glazed salmon, spinach,  
white rice, cherry tomatoes • 26

BUTTERNUT 
SQUASH RAVIOLI 
blush sauce, basil, pecorino • 24

WAGYU 
FLAT IRON STEAK 
mashed potatoes, broccolini,  
crispy onion rings • 46

SHORT RIB RAGU 
pappardelle, braised short rib, cherry 
tomatoes, pecorino, basil, arugula • 28

AHI TUNA STACK 
avocado, mango, edamame, jasmine 
rice, teriyaki sauce, sriracha aioli • 22

PENNE VODKA 
CHICKEN PARM 
garlic, shallots, vodka, cream,  
touch of marinara • 28 
Like it Hot? Make it Spicy!

SNACKS & SIDES   9

SEAWEED SALAD

SPINACH

MASHED POTATOES

FRENCH FRIES

SWEET POTATO FRIES

ELOTE

ONION RINGS

BROCCOLINI

ROASTED CAULIFLOWER

GARLIC KNOTS

ADD A PROTEIN *   

CHICKEN 8     STEAK 12     AHI TUNA 12     SALMON 12     SHRIMP 10



PIZZAS 12” PIE • GF CAULIFLOWER CRUST ALSO AVAILABLE +6

SUNRISE  
MARGHERITA 
tomato sauce, house made fresh  
mozzarella, fresh basil, evoo • 19

GOAT &  
MUSHROOM 
roasted shiitake, portabella,  
oyster mushrooms, caramelized  
onions, goat cheese, truffle oil • 20

VODKA GRILLED  
CHICKEN 
house-made vodka sauce, grilled  
chicken, shredded mozzarella • 20

MONROE BUFFALO  
CHICKEN, SHRIMP or CAULIFLOWER 
buffalo sauce, shredded mozzarella, 
side of house-made bleu cheese  
dressing • 22

SMASHBURGER 
PIZZA 
Wagyu beef, pickle, tomato,  
sautéed onions, cooper sharp,  
mozzarella, remoulade • 22

SUSHI PIZZA 
SALMON or AHI TUNA 
rice, seaweed salad, edamame,  
avocado, teriyaki, spicy mayo on  
a fried tortilla • 30 

BROCCOLI &  
RICOTTA 
white pie, oven-roasted broccoli,  
sun-dried tomatoes, fresh ricotta  
& mozzarella • 21

HOUSE  
HOT ‘N HONEY  
pepperoni, hot honey drizzle,  
fresh ricotta • 22

PROSCIUTTO &  
ARUGULA 
white pie, pecorino romano,  
prosciutto di parma, house made  
fresh mozzarella, arugula,  
balsamic drizzle • 23

MEATBALL PIZZA 
marinara, mozzarella, basil,  
pecorino  • 21



DESSERTS

SUNRISE KIDS CLUB

INCLUDES ONE SCOOP OF ICE CREAM

TIRAMISU  9

MINI NEW YORK GF
CHEESECAKE  8

COOKIE & ICE CREAM 
SKILLET  12

AFFAGATO  9

ESPRESSO CREME BRÛLÉE  14

BOMBOLONI 
CACAO NOCCIOLA  10
mini hazelnut beignets

RICOTTA & PISTACHIO CAKE  10

JERSEY COW ICE CREAM  8
GF V fl avors available

PERSONAL 6" PIZZA  12

MAC & CHEESE  12

GARLIC KNOTS & MARINARA  10

CHEESE QUESADILLA 
& FRIES  10

DESSERT COCKTAILS
CAFÉ ROYALE  18
brugal 1888, espresso, demerara, 
chocolate bitt ers

CHOCOLATE MARTINI   16
litt le water chocolate vodka, half & half

AFFOGATO MARTINI   20
solento organic reposado, mr. black, 
espresso, vanilla ice cream

KEY LIME PIE MARTINI   18
los sunday coconut, liquor 43, 
pineapple, lime, agave

PENNE MARINARA  10

CHICKEN TENDERS & FRIES  12

GRILLED CHEESE & FRIES  10

GRILLED CHICKEN 
CAESAR SALAD  12

CHILDREN UNDER
12 YEARS OLD


