
M E N U



Vitality is brewing at Omni. Steeped in the spirit of the summer, poolside 

offerings are inspired by the goodness of the earth and the revitalizing 

benefits of tea. This seasonal menu puts a refreshing twist on teatime with 

antioxidant-rich elixirs and unexpected takes on classic tea sandwiches, 

sweets and light bites.

From calming herbal notes to vibrant floral flavors to energizing black tea 

cocktails, dive in and find your #tranquilitea #attheomni

COOL I NG RE L AX I NGENERG I Z I N G R E S TORA T I V E

I C O N S  I N D I C A T E  T H E  P R I M A R Y  P R O P E R T I E S  
O F  T E A - I N F U S E D  S E L E C T I O N S 

S P E C I A L  T H A N K S  T O  O U R  P A R T N E R S  A T  N U M I  T E A ,  
F O R  T H E I R  C O L L A B O R A T I O N .  P L E A S E  E N J O Y  T H E  T H O U G H T F U L 

S E L E C T I O N  O F  N U M I  T E A S  U S E D  T H R O U G H O U T  T H I S  M E N U .



5954  3.23

B E V E R A G E S

COCKTAILS
ELDERFLOWER SPRITZ • 16
Hendrick’s Gin, St~Germain Elderflower Liqueur,  
Numi Chamomile Lemon Tea, fresh lemon sour,  
Lunetta Prosecco, sugar-dusted lemon wheel

THE DEEP END • 16
Ketel One Botanical Peach & Orange Blossom, Cointreau,  
fresh lemon sour, Numi Chamomile Lemon Tea, Q Club Soda,  
butterfly pea flower tea pipette

EARL GREY BEE’S KNEES • 15
Malfy con Limone Gin, Monin Lavender Honey Syrup,  
Numi Aged Earl Grey Tea, fresh lemon, lavender

MO-TEA-TO • 15
Bacardí Superior Rum, fresh mint & lime sour,  
Numi Moroccan Mint Tea, Q Club Soda, kiwi boba pearls

GOLDEN HOUR • 16
Tito’s Handmade Vodka, Passoã Passion Fruit Liqueur,  
Passion Fruit Reàl, Numi Jasmine Green Tea,  
Monin Golden Turmeric Syrup, fresh lemon,  
Owen’s Ginger Beer, passion fruit boba pearls, chili threads 

TROPICAL TEA TIME • 15
RumHaven Coconut Rum, Coco Reàl, Numi Hibiscus Tea,  
Barmalade Blood Orange-Guava, pineapple & fresh lemon juice,  
Q Club Soda, lychee boba pearls, mini umbrella



B E V E R A G E S

COCKTAILS
STRAWBERRY ROSE PALOMA • 16
Herradura Silver Tequila, Aperol, Numi White Rose Tea,  
Monin Strawberry Rose Syrup, fresh lime & strawberry,  
Owen’s Rio Red Grapefruit, strawberry boba pearls,  
gold-dusted dried rose petal

SOUTHERN PEACH SMASH • 16
Maker’s Mark Bourbon, Cointreau, Peach Reàl, sweet iced tea,  
fresh orange & mint, Q Ginger Ale, dehydrated blood orange 

FROZEN ARNOLD PALMER • 15
White Claw Premium Vodka, lemonade, sweet iced tea, mini umbrella

BLUEBERRY LAVENDER KOMBUCHA • 16
Casamigos Blanco Tequila, Chambord, blueberry kombucha,  
Monin Lavender Syrup, fresh lime, blueberry boba pearls, orchid 

MOCKTAILS
MAI CHAI • 12
Liber & Co Orgeat Syrup, Numi Golden Chai Tea, pineapple juice,  
almond milk, grated nutmeg, mini umbrella

SPF • 12
Aloe vera water, Monin Desert Pear Syrup, fresh lime, Q Club Soda, 
dehydrated dragon fruit

B E V E R A G E S
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B E V E R A G E S

BEERS
CRAFT • 7
Samuel Adams Seasonal
Lagunitas DayTime IPA
Blue Moon Belgian White
New Belgium Voodoo Ranger Juicy Haze IPA

DOMESTIC • 6
Bud Light
Coors Light
Michelob Ultra
Miller Lite

IMPORTED • 7
Corona Extra
Dos Equis Lager
Heineken
Modelo Especial
Modelo Negra
Peroni

CIDER & SELTZER
Angry Orchard Hard Cider • 7
Cider Corps Mango Foxtrot Craft Cider • 10
High Noon Watermelon Vodka Hard Seltzer • 7
Truly Wild Berry Hard Seltzer • 7
White Claw Black Cherry Hard Seltzer • 7
White Claw Mango Hard Seltzer • 7

NON-ALCOHOLIC
Heineken 0.0 NA Lager • 7
Athletic Brewing Co Run Wild NA IPA • 8



B E V E R A G E S

WINES BY THE GLASS
SPARKLING
Bonterra Bubbles Brut, CA, 250mL • 13
Bonterra Bubbles Rosé, CA, 250mL • 13

WHITE & ROSÉ
Conundrum Blend, CA • 12
Zenato Pinot Grigio, delle Venezie, ITA • 11
Rose Gold Rosé, Côtes de Provence, FRA • 11
Mohua Sauvignon Blanc, Marlborough, NZL • 12
Kendall-Jackson Vintner’s Reserve Chardonnay, CA • 10

RED
Meiomi Pinot Noir, CA • 15
Joel Gott Blend, Columbia Valley, WA • 11

BESO DEL SOL SANGRIA
White, Notes of white peach + pineapple + orange zest • 12
Red, Notes of blood orange + black cherry + lemon zest • 12

B E V E R A G E S



5954  3.23

B E V E R A G E S

NON-ALCOHOLIC
ACQUA PANNA 500mL • 5

S.PELLEGRINO 500mL • 5

S.PELLEGRINO ESSENZA • 6
Lemon & Lemon Zest 

RED BULL ENERGY DRINK OR SUGARFREE • 4

RED BULL TROPICAL YELLOW EDITION • 4

Q GINGER ALE • 4



SHARABLES + SALADS
CHAMOMILE LEMON HUMMUS  
WITH CRISPY OLIVES  • 17
Green chickpeas, lemon myrtle, iced vegetables,  
black garlic naan, dukkha

WINGS • 16
Salt & vinegar, butter & garlic, smoked jalapeño & lime,  
cholula, hot tomatillo or dry rub 
add another sauce • .50 
ranch or blue cheese

TOSSED TOMATOES • 16
Wilcox tomatoes, roasted corn, feta cheese, basil,  
crispy tortilla, capers

COMPRESSED MELON • 15
Watermelon, honeydew, bean sprout, arugula, breakfast radish, 
smoked sea salt, hibiscus tea & yuzu aguachile

SUMMER BOUNTY SALAD • 15
Grapefruit, watercress, frisée, sunflower seeds, radish,  
dried blueberries, lemon & EVOO

SWEETWATER CAESAR • 14
Crisp romaine, hand-torn crouton, Parmigiano-Reggiano, 
smoked jalapeño dressing 
add grilled chicken breast • 7, add seared salmon • 9

 GLUTEN-FRIENDLY  |   VEGAN  |   VEGETARIAN
Consuming raw or undercooked meats, poultry, seafood, shellfish or  
eggs may increase your risk of foodborne illness.

Please notify us of any food allergy. 

S H A R A B L E S  +  S A L A D S



MAINS
Served with fresh kettle chips or fruit

MUSHROOM TEA EGG ROLLS  • 17
Maitake, rice noodles, fermented cabbage, cashew chili sauce

TEXAS FOOD & WINE BURGER • 18
Black tea, chorizo & onion confit, smoked cheddar, secret sauce,  
ajo aceite, lettuce, tomato, onion, pickles, brioche bun

CARNITAS BURRO • 18
Braised pork, shredded lettuce, heirloom pico de gallo, avocado,  
cheddar cheese

SWEETWATER TACOS  • 17
Griddled cod, mashed avocado, queso fresco, pico de gallo,  
crispy onions, bibb lettuce shells

SMOKEHOUSE  • 19
Mesquite-smoked beef, poblano, BBQ, coleslaw

TUCSON NATIONAL BURGER • 18
Cheddar, American or Muenster cheese, lettuce, tomato,
onion, pickles, brioche bun

 GLUTEN-FRIENDLY  |   VEGAN  |   VEGETARIAN
Consuming raw or undercooked meats, poultry, seafood, shellfish or  
eggs may increase your risk of foodborne illness.

Please notify us of any food allergy. 

M A I N S



SWEETS
EARL GREY CHEESECAKE • 13
Lavender Chantilly, lemon curd, honeycomb ice cream, lace tuile

COOKIES & CREAM MILKSHAKE  • 11
Everyone's favorite chocolate sandwich cookies,  ice cream, 
malt, whipped cream
Make it 'grown up' with Maker's Mark bourbon,  
Mount Gay rum or Frangelico

FRESHLY BAKED CHOCOLATE CHIP 
& BUTTERSCOTCH COOKIES  • 6
Ice-cold milk

             BERRIED TREASURES ICED TEA POPSICLE • 4

 GLUTEN-FRIENDLY  |   VEGAN  |   VEGETARIAN
Consuming raw or undercooked meats, poultry, seafood, shellfish or  
eggs may increase your risk of foodborne illness.

Please notify us of any food allergy. 

S W E E T S



KIDS'
F O R  C H I L D R E N  1 2  A N D  Y O U N G E R

TWO FOR YOU • 8
Two beef sliders, cheese, lettuce

CHICKENS DON'T HAVE FINGERS • 8
Yes they do! Three of them, plus fries

MACARONI & CHEESE • 8
Super cheesy!

JUNIOR CHEF SALAD • 10
Fresh greens, crisp veggies, grilled chicken breast

             BERRIED TREASURES ICED TEA POPSICLE • 4

 GLUTEN-FRIENDLY  |   VEGAN  |   VEGETARIAN
*Consuming raw or undercooked meats, poultry, seafood, shellfish or  
eggs may increase your risk of foodborne illness.

Please notify us of any food allergy. 

K I D S '


