
F OOD 

SNACKS 
 
CHIPS + DIP      
served with housemade tortilla chips  (gf)  8 
make it crudité w/ veggies, ciabatta  (vgn, gfo) 11 
 

poblano hummus  (vgn) 
pimento cheese  (vgt) 
guacamole  (vgn)  +2 
oklahoma caviar  (vgn) 
chipotle queso   (vgt) 

 
more dip         4 

                   

PALM FRIES  (vgt, gf)            11 
pimento cheese, pickled peppers 
 
SHRIMP CEVICHE  (df, gf)    12 
avocado, chipotle, tomato, tortilla chips 
 
PINEAPPLE CHICKEN WINGS  (gfo)           12 
grilled pineapple pico 
 
THAI SHRIMP CAKES   (gfo)           16 
nuoc cham slaw, agua chile  
 
 
 

IN A BOWL 
BURRITO BOWL  (vgt, gf)   10 
charred black bean-corn salsa, cotija, 
coconut-lime rice, cherry tomato, 
romaine, sour cream 
 
GRAIN BOWL  (vgt, gf)    10 
brown rice, quinoa, chickpeas,  
mixed greens, sweet potato, pepita,  
roasted cauliflower, apple, green goddess 
 
PB CHOP  (vgt, gf)    10 
mixed greens, romaine, bleu cheese,  
pickled fresno, cherry tomato, cucumber,  
tortilla, tajin, fancy ranch 
 

add pulled chicken   4 
add pulled pork   4  
add shrimp    6 
add seared mushrooms   4 
add guacamole    4 

 

SWEETS 
TRES LECHES  (vgt)      6 
pumpkin, cinnamon 
 
MINI CHURROS  (vgt)      6 
cinnamon sugar, chocolate-espresso dip 
 
 
 

A GRATUITY OF 20% 
WILL BE ADDED 

TO ALL TABS LEFT OPEN 
 

HAND HELDS 

SLIGHTLY SPICY TACOS                
blackberry adobo, avocado, pepitas, red onion, cilantro 

CAULIFLOWER  (vgn, gf)    11 
CHICKEN and cotija (gf)   13 
 

BBQ MUSHROOM SANDWICH  (vgt, vgno, gfo)  10 
pickle, white onion, potato roll 
 
SMOKED PULLED PORK SANDWICH  (gfo)   11 
pickled pepper aioli, pickled onion, potato roll 
 
PIMENTO CHEESE BURGER  (gfo)    14 
bacon, dilly pickle, garlic aioli, lto 

make it a double        4 
 
 

SIDES 
BBQ FRIES  (vgn)    4 
sea salt brined 
 
SIMPLE SALAD  (vgt, gf)          4 
green goddess dressing, tomato, cucumber  
 
TORTILLA CHIPS  (vgn, gf)   4 
tajin, lime 

 

Follow us for upcoming happenings @PoolBarOKC 

PLEASE INFORM US IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. OUR KITCHEN IS NOT ALLERGEN FREE; WE DO TAKE PRECAUTIONS TO 
PREVENT CROSS-CONTAMINATION. 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

vgt = vegetarian  vgn = vegan gf = gluten free  gfo = gluten free option  df = dairy free 



D R I N K 

C OC KTAI  L S WI NE  A ND BEE R 

FROZEN COCKTAIL  
SPARKLING  
Kraemer      10 
 
 
ROSÉ  
When & Where OK, Where’s the Pool?  10 
 
 
WHITE  
Stel + Mar Chardonnay    10  
 
 
RED  
Stel + Mar Red Blend     10 
 

FROZEN PUMPKIN ESPRESSO MARTINI             12 
vodka, pumpkin, cold brew, coconut milk, vanilla,  
cream 
 
FROZEN MARGARITA               12 
house  
spicy pomegranate  
blackberry + sage 
 
 
CRAFTED  COCKTAILS  
SPICED SANGRIA                 11 
brandy slurry, fall spices, sparkling rose 
 
EVEN ODDS         11 
vodka, pear liqueur, hazelnut, lemon, bitters 
 
PICK YOUR POISON       11 
tequila, pomegranate, charred jalapeño, lime  
 
BLOOD ON THE LEAVES                          11 
earl grey infused gin, blackberry, lemon, sage 
 
LOST IN THE SQUASH                                 11 
butternut squash infused bourbon, cinnamon, brown 
sugar, bitters  
 
SCORPIO RISING        11 
jamaican rum, falernum, allspice, apple, lemon  
 
TIPSY CARROT        11 
rye, rum, carrot juice, orgeat, caramel, cream  
  
 
JELLO SHOT       4 
 

 
 
 
 

12OZ CANS  
 
Miller High Life     6 
Coors Banquet     6 
Modelo Especial     6 
Lively IPA     8 
Lively Amber     8 
Stonecloud Lite     7 
Stonecloud Pilsner    8 
Stonecloud Neon Sunshine    7  
Neff Spacerveza     8 
Neff Raspberry Pride    8 
Clubby Seltzer     7 

ZERO PROOF 
  
Hibiscus Lemonade    6 
Aqua Panna or Pelligrino (500ml)               3.50 
Red Bull or Sugar Free    5 
Topo Chico      4 
 
 
 

A GRATUITY OF 20% 
WILL BE ADDED 

TO ALL TABS LEFT OPEN 
 

POOL BAR CLASSICS  
 
NEGRONI       10 
SIDECAR       10 
WHISKEY SOUR     10 
MAI TAI      10 

  


