

 


Earn discounts, join our 


An 18% gra tu i ty  w i l l  automat ica l ly  be added to par t ies  o f  e ight  or more.  
No separa te checks for par t ies  o f  ten or more.  


WARNING: Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase  


your risk of foodborne illness. 


Tortilla Chips and Pico de Gallo - $7 
   Sub Pico de Gallo for Guacamole - Add $4 


Poutine - $13 
House fries, cheese curds, brown gravy, green   
onion and bacon. 
   Add Chicken  $7  |  Steak  $9  |  Shredded Beef $8 
 
Pablo’s Quesadilla - $13 
Cotija jack cheese mix, tomatillo salsa and 
green onion. Served with a side of pico de 
gallo, guacamole and sour cream. 
    Add Chicken  $7  |  Steak  $9 
   Shrimp  $8  |  Blackened Fish $7 
 
Giant Soft Pretzel - $13 
Served with Poolside Blonde white cheddar 
cheese sauce and honey mustard. 
 
Poolside Nachos -  $14 
Poolside Blonde white cheddar cheese sauce, pico 
de gallo, green onion, sour cream and guacamole. 
Served with a side of house-pickled jalapeños. 
   Add Chicken  $7  |  Steak  $9 
  Shrimp  $8  |  Blackened Fish $7 
 
Zesty Chicken Wings - $18 
One pound of  chicken wings  served with creamy 
ranch, carrots and celery. Choice of traditional 
buffalo, BBQ or spicy Thai sauce. 


S TA R T E R S  
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All salads are also available as  wraps. 


 


Caesar Salad - $13 
Chopped hearts of romaine, parmesan  cheese, 
garlic croutons, lemon wedge and  Caesar 
dressing. 
   Add Chicken  $7  |  Steak  $9 
   Shrimp  $8  |  Blackened Fish $7 
 
Tuna Wrap - $14 
Albacore tuna salad with lettuce and tomato in a 
whole wheat wrap served with a side of house 
fries.  *Make it a melt on sourdough! 
 
Candied Pear Salad - $14 
Chopped hearts of  romaine, arugula, feta cheese, 
red onion, candied pears and walnuts with 
 champagne vinaigrette. 
    Add Chicken  $7  |  Steak  $9 
    Shrimp  $8  |  Blackened Fish $7 
    Add fresh strawberries $2 
 
Crispy Chicken Asian Salad - $14 
Napa slaw, red bell peppers, green onion, cilantro, 
crispy chicken, mandarin orange segments, fried 
wonton and sesame dressing. 


S A L A D S  &  W R A P S  


Small portion sizes of popular menu items. 


 


$10 each 
 


Poolside Nachos (No-Protein) 
Poolside Blonde white cheddar cheese sauce, pico 
de gallo, green onion, sour cream and guacamole. 
Served with a side of pickled jalapeños. 


 


Zesty Wings 
Chicken wings with choice of traditional buffalo, 
BBQ or spicy Thai sauce. 


 


Fish and Chips 
Poolside Blonde beer battered fried sole, house 
fries, house-made tartar sauce and lemon wedge. 


 


Chicken Tenders  
Three chicken tenders served with house fries 
and a side of ranch dressing. 


S M A L L  P L AT E S  


on 
Coachella Valley 
Firebird Hockey 


Game Nights 
and some 


Acrisure Arena 
Events 


LIMITED MENU 


                  NON-ALCOHOLIC OPTIONS: 


 


Assorted Bottled Sodas & Hop Water - $3.50 
Iced Lemonade - $3.50 
Unsweetened Black Iced Tea - $3.50 
 by Coachella Valley Coffee Co. 


B E V E R A G E S  


Wine, Cider & Seltzers Also Available 


Wine Corkage Fee - $15 
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Build Your Own Hot Dog - $12 
1/4 lb all beef frank served on a brioche bun  
topped with choice of available toppings.  
Served with house fries. 
Available Toppings: Red onion, brown mustard, 
ketchup, sauerkraut and relish. Add bacon - $2 
 
Smoked Cheddar Bratwurst - $14 
Topped with chipotle aioli, grilled bell peppers 
and crispy onions on a brioche bun.  
 
Cali-Chicken Sandwich - $17 
Grilled chicken , bacon, avocado, Swiss cheese, 
lettuce, tomato, red onion and garlic aioli on a 
toasted ciabatta roll. Served with house fries. 
 
Patty Melt - $18 
Black angus patty, grilled onion, cheddar cheese 
& chef’s secret sauce on toasted sour dough 
bread. Served with house fries.  
 
Pastrami Melt - $18 
Hot pastrami, Swiss Cheese, sauerkraut and 
secret sauce on toasted sourdough bread.  
Served with house fries. 
 
LQBC Burger - $18 
A black angus patty, topped with lettuce, tomato, 
onion,  cheddar cheese and chipotle aioli 
on a Brioche bun. Served with house fries. 
Sub with Impossible Patty or Turkey Patty - Add $1 
 
Blue Bomber Burger - $19 
Black angus patty, lettuce, tomatoes, blue 
cheese, caramelized onions, bacon, roasted 
garlic and garlic aioli.  Served with house fries. 
Sub with Impossible Patty or Turkey Patty - Add $1 
 
Fish and Chips - $19 
½ lb Poolside Blonde beer battered fried sole, 
house fries, house-made tartar sauce and 
lemon wedge. 


Sub house fries for side salad or fruit. 
Sub onion rings - Add $1.50 


P U B  F A V O R I T E S  


For kids age 12 and under. 


 


Grilled Cheese Sandwich - $8 
Served with a side of house fries. 


 


Cheeseburger - $8 
All beef patty with cheddar cheese on a Brioche bun. 
Served with a side of house fries. 


 


Popcorn Chicken - $8 
Served with side of house fries. 


 


Sub house fries for side salad or fruit. 
Sub onion rings - Add $1.50 


F O R  T H E  K I D D O S  


Ice Cream Sundae - $7 
Choice of vanilla, strawberry or chocolate ice cream 
topped with whipped cream, chocolate sauce and 
peanuts. 
 
Koffi Porter Cake Balls - $10 
Three rich, house-made chocolate cakeballs made 
with our award winning Koffi Porter, dipped in smooth 
milk chocolate and served with salted caramel sauce, 
raspberries and whipped cream. **Limited availability. 
 
Flourless Chocolate Cake - $11 
Rich and dense chocolate cake with house whipped 
cream and caramel drizzle. 
 
Strawberry Nachos - $13 
Cinnamon dusted wontons, strawberries, vanilla 
whipped cream and salted caramel sauce. 


S W E E T  T R E AT S  


Beer Battered Onion Ring Basket - $9 


Basket of House Fries - $8 


Fruit Cup - $7 


Side Salad - $6    **Choice of Dressing 


O N  T H E  S I D E  


An 18% gra tu i ty  w i l l  automat ica l ly  be added to par t ies  o f  e ight  or more.  
No separa te checks for par t ies  o f  ten or more.  


WARNING: Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase  


your risk of foodborne illness. 


                      f o r  
E V E N T S  &  I N F O R M A T I O N  
                                                                 Or email: 
                   info@laquintabrewing 


Cauliflower Tacos - $13 
Grilled cauliflower marinated in a Greek inspired 
seasoning topped with a chunky tzatziki sauce, 
pico de gallo, feta and parsley.  
 
Blackened Fish Tacos - $15 
Three tacos with white fish seasoned with Chef’s 
special blackened season mix, topped with 
chipotle slaw on yellow corn tortillas. 
Served with lemon wedges an 
 garlic salsa. 
 
Grilled Shrimp Tacos Trio - $16 
Grilled shrimp, napa cilantro slaw and chipotle 
aioli in yellow corn tortillas. Served with lime 
wedges. 


JUST TACOS 






