
CLUB SPRITZ
catalina apero, seltzer,

sparkling wine

THIRST TRAP
vodka, st. germaine, lillet blanc, 

cucumber, lime, seltzer

TELENOVELA
mezcal, poblano liqueur,  passion fruit,
lime, cilantro, habanero bitters, tajin

SLOW JAM
gin, sloe gin, amaro, mint, lemon,

blackberry-thyme, tonic

ALL SAINTS
blanco tequila, palo santo, ancho chile,

chlorophyll, holy basil, lime

CHICLE POP
blanco tequila, prickly pear, 

watermelon, lime, basil

POOL SLIPPER
japanese gin, midori, lemongrass shrub,

lime, shiso

BANANA MAI TAI
aged rum, banana liqueur, orgeat,

manzanilla sherry, lime

COCKTAILS  18
COCKTAIL CARAFES & ICE SERVICE  85

COME RAIN OR SHINE @CANOPYCLUB.LA
FOLLOW US

COCKTAILS

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food-borne illness, especially if you have certain medical conditions.

A 3% service charge will be applied to the check of which 100% goes to our non-management kitchen staff

For parties of 6 or more, an 18% gratuity will be automatically applied

V I S I T  C A N O P Y C L U B . L A 

P O O L  C H A I R S  &  PA R T I E S

OPEN DAILY 11A - 8P 

CHIPS & GUAC
corn tortilla chips, fresh guacamole

ROSEMARY FRIES
chipotle aioli

CLASSY SHRIMP COCKTAIL
habanero cocktail dressing
       
HAMACHI CRUDO*
chili, sesame, chive

ORGANIC BLACK KALE
pickled apricots, sourdough crouton, pecorino,
onions, sunflower, lemon

CULVER GRAIN BOWL
avocado, cucumber, radish, pine nut, pickled currant

THE CC BURGER*
double smashburger, american cheese, onion, pickle, burger sauce, fries  
add bacon +4

CRISPY FISH TACOS
baja bass, guacamole, fresh slaw, crema, hot sauce

SALAD & BOWL ADD-ONS

JUMBO CHOCOLATE CHIP COOKIE warm
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salmon  10  
steak  12*   
chicken  9

bacon  9 
fried egg  5*

AVAILABLE 
DAILY 11A - 6PEATS



SPRITZY & SPARKLY
ROSÉ SPARKLING BRUT
Days of our Youth ‘The Diver’, CA  NV

SPARKLING MALVASIA BIANCA
Onward Pet Nat, Suisun Valley, CA  2021

SPARKLING ALBARINO
Los Chuchaquis, Santa Ynez Valley, CA  2021

WHITES & LIGHTS 
SAUVIGNON BLANC
Paysan ‘Zabala Vineyard,’ Arroyo Seco, CA  2022 

DRY RIESLING
Canopy Club ‘Sunnylands,’ Santa Barbara County, CA  2022

ALBARIÑO
La Marea ‘Kristy Vineyard,’ Monterey, CA  2022

CHARDONNAY
Eden Rift ‘Valiant,’ Central Coast, CA  2019

ROSÉ & SKIN CONTACTS
ROSÉ GRENACHE
Tres Raices, Guanajuato, MX  2022

ORANGE
Stolpman Vineyards ‘Love You Bunches,’ 
Ballard Canyon, CA  2021

SKIN CONTACT ALBARIÑO
Tessier Winery ‘Electric Ladyland,’ CA  2021

RED-ISH
PINOT NOIR
Lichen ‘Moonglow,’ Anderson Valley, CA  2020

PINOT NOIR 
Anthill Farms ‘Harmony Lane’ Sonoma Coast, CA  2021

CHILLED RED
Groundwork, Paso Robles, CA  2021
 
RED BLEND
Skull Red, Skull Wine Company, Sebastopol, CA  2021

CABERNET SAUVIGNON
Groundwork, Paso Robles, CA  2021
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BEER
PILSNER, CANOPY CLUB ‘TWIN PALMS’
Los Angeles, CA // Can

MALIBU BREWING CO. ‘CANYON’ ROSÉ LAGER
Los Angeles, CA // Can

SKY DUSTER LAGER
Los Angeles, CA // Draft

MALIBU BREWING CO ‘SAND & SEA’
MEXICAN-STYLE LAGER
Los Angeles, CA //  Can                                  
                                
OFFSHOOT BEER CO. ‘RELAX’ HAZY IPA
Placentia, CA //  Can (16oz.)

SKY DUSTER IPA
Los Angeles, CA // Draft
                                        

KOMBUCHA & SELTZER
MANGO DAYDREAM 
Juneshine, San Diego, CA
 
GRAPEFRUIT SPLASH 
Juneshine, San Diego, CA 

LEMON BLUEBERRY WINE SELTZER 
Cliche, Napa, CA

MIRABELLE PLUM & HIBISCUS 
WINE SELTZER
Cliche, Napa, CA

HIPPIE JUICE
Juneshine, San Diego, CA (16oz.)
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TOPO CHICO BOTTLED SPARKLING WATER
FIJI BOTTLED STILL WATER
ICED TEA    
KIRRA ICED TEA
ARNIE PALMIE   
KIMINO YUZU JUICE    
KIMINO MIKAN JUICE   
SODA IN A CAN (COKE, DT. COKE, SPRITE) 
GROUNDWORK ICED & HOT COFFEE
NUMI HOT TEAS (ask your server for today’s selection)

7
8
5
6
7
7
7
5
6
6

H AV E  A  N I C E  D AY

WINES

NON-ALCOHOLIC

BEER & MORE


