
P O O L  M E N U

WELLNESS BAR

Our house-made juices and smoothies ref lect the 
best of Southern California’s health–conscious 
lifestyle. Our chefs visit the local farmers’ 
market each week and select the season’s 
freshest ingredients to create offerings that 
enable the body to better absorb necessary 
vitamins, minerals, enzymes and fiber.

Smoothie of the day 20

Bel-Air green juice  22

Custom blend juices 20 
Carrot, Apple, Strawberry & Watermelon,  
Cantaloupe, Honeydew, Pineapple, Ginger

CRUDO & CEVICHE

Prawn aguachile  32* 
Heirloom Carrot, Japanese Cucumber, 
Fresno chili, Coriander

Watermelon ‘crudo’ (Vg) (N) 28 
Whipped Avocado, Salsa Macha, Mezcal 

Spanish octopus ceviche 42*  
Salsa Verde, Crispy Tostada 

Bigeye tuna ‘poke’ bowl 42* 
Bigeye Tuna, Chili Aïoli, Haas Avocado, 
Pickled Ginger, Japanese Vegetables, Seaweed 

TO SHARE

Garden vegetable crudités (V) 26 
Cilantro Green Goddess

Blue & white corn tortilla chips (Vg) 28 
House-made Guacamole, Pico de Gallo 
& Pickled Onion 

Hummus plate (V) 28 
Pickled Shishito, Radish, Fresh Herbs, Spiced Pita 

Crispy french fries (V) 16 
Garlic Aïoli, Parsley 

Charred Hass avocado carpaccio (Vg) 24 
Esplette Pepper, Radish, Puffed Grains, 
Lemon Zest

Parmigiano-Reggiano truff le fries 26 
White Truff le Oil, Garlic Aïoli

Hearts of Romaine ‘Caesar’ salad 28* 
Spanish Anchovies, Garlic Dressing,  
Aged Parmesan, Goats' Cheese, Olive Croutons

Add Jidori Chicken 18  |  Add Grilled Shrimp 21

SOME MORE

Maine lobster ‘cobb’ salad 59* 
Maine Lobster, Baby Greens, Avocado, 
Cheddar, Tomato, Organic Egg, Turkey Bacon

Ancho-marinated prime beef tacos 36* 
Salsa Roja, Cotija Cheese, Pickled Onion 

Grilled mezcal-marinated sea bass tacos   36* 
Charred Árbol Chili Salsa, Hass Avocado

USDA prime beef burger  39* 
Vermont White Cheddar, Garlic Aïoli, 
Shallot-Jalapeño, Marmalade 

SWEET

Ice cream sundae 14 
Chocolate Chip Cookies, Tahitian Vanilla Bean 
Ice Cream 

Cookie variety plate (N) 20 
Chocolate Chip, Gluten-Free Peanut Butter

Farmer’s market berries 24 
Crème Fraîche

(V) Vegetarian   (Vg) Vegan   (N) Contains Nuts

19% Gratuity will be added to all checks at the pool
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions



P O O L S I D E  AT  H O T E L  B E L- A I R

A L L  C O C K TA I L S  –  2 5

MARGARITA   
PatrÓn Tequila, Fresh Lime Juice, Agave Nectar

FROSÉ ALL DAY   
Palm Rosé, Fresh Strawberries

FRESH BERRY MOJITO   
Bacardi Light Rum, Fresh Mint, Fresh Berries, Lime

WHITE SANGRIA   
Sancerre, Grey Goose Vodka, Fresh Fruit 

Ask for a Pitcher (serves 4–5) 100

PIÑA COLADA   
Plantation Dark Rum, Coconut, Pineapple

KETEL ONE BOTANICAL SPRITZ 15
Peach & Orange Blossom OR Grapefruit & Rose 

Ready to Drink Cocktail

W I N E  B Y  T H E  G L A S S

SPARKLING
Sommariva, Superiore Brut, Prosecco, Italy — 20

Billecart-Salmon, ‘Brut Reserve’, Champagne, France, NV — 40

ROSÉ
The Beach, Whispering Angel, Côtes de Provence, France — 23

WHITE
Pinot Grigio, Livio Felluga, Colli Orientali del Friuli, Italy — 23

Sancerre, Domaine des Grosses Pierres, France — 25
Chardonnay, My Favorite Neighbor, 'Blanc', CA — 20




