
L U N C H  M E N U
S E R V E D  M O N – S A T  11 : 3 0 A M - 5 P M ,  S U N  11 : 3 0 A M - 4 P M 

L ITE  B ITES 
Crispy Cauliflower Florets (V+) | $16
Sweet & Spicy BBQ Sauce, Scallion

Lamb Kofta Skewer (GS) | $18 
Labneh, Cilantro Aioli, Salsa Macha

Sweet & Sour Eggplant Salad  
(GS, V+) | $22
Eggplant Puree, Garden Leaves, 
Pomegranate & Balsamic Dressing,  
Toasted Pine Nuts 

Huckleberry Salad (GS, V+) | $24 
Shredded Cabbage, Kale, Peanuts, 
Avocado, Crispy Shallots, Cilantro,  
Spring Onion-Ginger Dressing 

+ Add a Side: 
Fresh Catch MP 
Grilled Chicken $12 
Pan Roasted Shrimp $14

SANDWICHES
SERVED WITH SIDE SALAD, SWEET POTATO 
FRIES OR FRENCH FRIES | COMBO +$8 | 
GLUTEN SENSITIVE BREAD AVAILABLE +$2

Fried Fish Club (NF) | $31
Mango Chutney, House Pickles, Tomato, 
Tartar Sauce, Cabbage Slaw, Lettuce, 
Avocado, Raisin Bread

Huckleberry Tacos (NF) | $31
Tortillas, Pineapple, Avocado,  
Cabbage Remoulade Slaw
Choice of: 

Smoked Chicken & Sriracha Aioli 

Broiled Shrimp & Sriracha Aioli

Crispy Fried Catch & Tartar Sauce

Crispy Clucker (NF) | $32
Buttermilk Marinated Fried Chicken Breast, 
Greens, Sriracha Aioli, Provolone Cheese, 
Bacon Crumb, Brioche Bun

Lemon Pepper Mushroom Burger  
(NF, V+) | $31
Gochujang, Aioli, Onion Relish, Avocado, 
Pickled Red Cabbage, Vegan Bun

Smoked Salmon Bagel (NF) | $28 
Smoked Salmon, Cream Cheese, Arugula, 
Tomato, Red Onion, Capers

Huckleberry Burger (NF) | $32 
Signature Blend, Bacon Jam, Cheddar 
Cheese, Roasted Garlic Aioli, House Pickles, 
Farm Greens, Tomatoes, Brioche Bun

DESSERTS 
Ice Cream Sandwich (NF, V) | $14
Traditional Chocolate Chip Cookie,  
Vanilla Ice Cream

Slice of Cake du Jour | $15
Ask your server for today’s cake 

Homemade Ice Cream  
& Sorbets | $7 per Scoop
Ask your server for the available flavours 

BAR SNACKS
MON – SAT, 5-7PM  
SUN, 4PM-7PM CLARABELL’S MENU

Provençal Herb & Croissant Loaf  
(NF) | $12 
With Grass-Fed New Zealand Butter  
Vegan/Gluten Sensitive Available + $2 

Mixed Olives (NF) | $10

Maple Glaze Nuts | $10 
Almonds, Pecans, Peanuts 

Glazed Pork Belly (NF) | $18
Pickled Leek Salad, Creamed Cauliflower,  
Pepper Jam

BBQ Fish Skewer (NF) | $19 
Pickled Cabbage, Mango Chutney, 
Carrot Purée

Crispy Cauliflower Florets (V+) | $16
Sweet & Spicy BBQ Sauce, Scallion 

Lamb Kofta Skewer (GS) | $18
Labneh, Mint Emulsion, Salsa Macha 

Confit Potatoes (NF) | $16 
Saffron Aioli, Toasted Seed Crumb

Hand Cut Truffle Fries (V) | $18
Grana Padano Cheese

BEYOND 
THE MENU
SCAN TO EXPLORE 
WHAT’S  ON AT 
POOLSIDE

PRETTY PLEASE LET US KNOW IF YOU 
HAVE ANY DIETARY REQUIREMENTS 
OR FOOD ALLERGIES. THANKS!

[DF]		 DAIRY FREE

[NF]	 NUT FREE

[GS]	 GLUTEN SENSITIVE

[V+]		 VEGAN

[V]		  VEGETARIAN

While we do our best to prevent 
cross-contamination, please note 
that our kitchen handles nuts, 
gluten, dairy, and other allergens.

Need a dish modified? Just ask!  
Our team is happy to help.


