
Appetizers
Revive Chicken Wings | $16 (6) | $29 (12)

Chipotle BBQ, Buffalo, Sweet Chili, Social Dry Rub 

Revive Bao | $16
Steam Buns, Braised Chicken, Hoisin Ají Crema, 

Pickled Vegetables 

Loaded Yuca Fries| $16
Bacon, Cheddar Fondue, Scallion, Pickled Jalapeño, 

Sour Cream, Sofrito Aioli 

Lobster Bites| $23
Lobster Fritters, Chive Remoulade, Lemon Zest 

Latin American Flatbread | $17 
Citrus Pulled Roasted Pork, Mozzarella, Relish, 

Ham, Chipotle Ranch 

Soup, Salads & Bowls
Chilled Cantaloupe Coconut Soup | $11

Cantaloupe, Yogurt, Coconut Milk, Honey 

Bibimbap Tuna Poke Bowl | $23
Tuna, Avocado, Cucumber, Egg, Mango, Carrot, Crab, 

Edamame, Nori, Kyushu Ginger Dressing 

Create Your Own Bowl | $26
Shredded Lettuce, Pico de Gallo, Corn, Avocado, Black 

Beans, Shredded Red Cabbage, Cotija Cheese, Jack 
Cheese, Shaved Jalapeño, Chipotle Salsa, Crema, 

Choice of Quinoa or Rice, 
Choice of Mojo Chicken, Pulled Pork or Bistecca Steak 

Green Goddess Salad | $17
Mixed Greens, Avocados, Radishes, Cherry Tomatoes, Dill, 
Cucumbers, Roasted Vegetables, Green Goddess Dressing 

Farmer Salad | $18
Roasted Baby Carrots, Beets, Cranberry, Pepitas & 

Raspberry Vinaigrette 

Entrées
Revive Burger | $21

House Blend 1855, Double Beef Patty, Bacon Marmalade, 
Jack Cheese, Mighty Sauce, LTO, Pretzel Bun 

Fries or Chips  

Cubanitos | $17
Pulled Pork, Ham, Swiss, Pickles, Dijonnaise 

Fries or Chips 

Revive Chicken Sandwich | $17
Buttermilk Fried Chicken, Hot Spice Mix, Shredded 
Lettuce, Jalapeño -Carrot Pickles, Chipotle Cilantro, 

Mayo, Fried Shallot, Brioche Bun 
Fries or Chips 

Turkey & Avocado | $16
Roasted Turkey, Avocado, Tomato, Lettuce, Ciabatta 

Fries or Chips 

BLT | $18
Bacon, Avocado, Divina Tomatoes, Lettuce, 

Lemon Zest Mayo, Fries or Chips 

Revive Tacos | $18
Shredded Lettuce, Cotija, Shaved Jalapeño, Chipotle 

Salsa, Salsa Verde, Crema, Lime 
Choice of Birria, Mojo Pork, Tinga, Catch of the Day 

ADDITIONAL TACOS | 5 

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness. 

Parties of 6 or More – Automatic 18% Gratuity Added

Desserts
Chocolate Seduction | $12 

Layers of Chocolate Cremeux, Chocolate Blackout 
Cake, White Chocolate Ice Cream 

Revive Key Lime | $12 
Key Lime Curd, Coconut Macadamia Crust, Burnt 

Meringue, Raspberry Coulis 

Sweet Breeze | $12 
Mini Infused Mousse Popsicles 

Mint Mojito, Strawberry Daiquiri, RumChata 

Haagen Dazs | $12 
Vanilla or Chocolate 

Cocktails 
Yuz-In Paradise Mojito | $13 

Bacardi Superior Rum, Lime, Mint, Fever-Tree 
Lime & Yuzu Soda 

A Novel Idea | $14 
Papa’s Pilar Blonde Rum, Maraschino Liqueur, Lime, 

Fever-Tree Grapefruit Soda 

Kingston Cooler | $13 
Myers’s Dark Rum, Blackberry, Lime, Angostura Bitters 

Love Like A Sunset | $14 
Patrón Reposado Tequila, Ube, Pineapple, Ginger, Lime 

Garden Party | $13 
Tito’s Vodka, Pineapple, Cucumber, Ginger 

Blackberry Pom Fizz (Zero Proof) | $13 
Cactus Pear and Pomegranate Juice, Blackberry Purée, 

Fever-Tree Lime & Yuzu Soda 

Frozen Margarita | $13 
Hornitos Reposado, Lime, Triple Sec 

ADD DARK RUM FLOAT | $3 

Blackberry Smash | $13 
Maker’s Mark Bourbon, Blackberry Purée, Lemon, Sage 

No-Groni (Zero Proof) | $13 
Wilfred’s N/A Apertif, Martini & Rossi Floreale N/A Vermouth, 

Lyre’s Italian Orange 

Beer
Draft Beer 

Michelob Ultra, Blue Moon | $7 
Modelo Especial, Big Top Circus City IPA | $8 

Canned Beer 
Budweiser, Bud Light, Miller Lite, 
Coors Light, Michelob Ultra | $6 

Heineken, Heineken Light, Corona, 
Stella Artois, Truly Seltzer,  

Heineken 0.0 N/A | $7 

Wine
9oz 

Silver Gate, Sparkling | $14 
Wairau River, Sauvignon Blanc | $19 
Chateau Ste. Michelle, Riesling | $18 

Fleurs de Prairie, Rosé | $19 
Silver Gate, Pinot Noir | $14 
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