
For as long as the Lobby Lounge lights have been 

on, our founder, Nancy Meadlock, has had a seat 

at this bar. A seat that belonged to a table where 

on any given evening at 4:30, you could find 

her surrounded by close friends, family, and her 

beloved PBR employees. This space was a haven 

for anyone seeking good conversation, great 

company, and a glass of Cain Chardonnay. You 

found all three in abundance if you were fortunate 

enough to join Ms. Nancy at her infamous table. In 

2019 the lights dimmed just a bit. 

The Perdido Beach Resort family said “see you 

later” to our matriarch after a hard-fought battle 

with cancer. In remembrance of her gracious 

hospitality, the lounge was renamed Ms. Nancy’s 

Lobby Lounge where our team’s dedication to 

heartfelt service and Ms. Nancy’s ritual of a glass 

of wine to celebrate a day’s end lives on through 

each patron that visits her favorite place.

We toast today in memory of Ms. Nancy and hope 

you feel welcomed, connected, and celebrated 

each time you visit her lounge.

4 :30PM -  M I D N I G H T

HOURS

A B O U T O U R F O U N D E R



T H E L I B AT I O N S

LIVIN’ THE DREAM	 12 
Rum Haven coconut rum, Bacardi silver rum, pineapple juice, 
orange juice, coconut cream, pineapple & cherry 
 

JALISCO MULE	 13 
Teremana silver tequila, Natalie’s lime juice, watermelon mix, 
ginger beer, mint & lime 
 
PBR STRESS RELIEVER	 12 
Malibu coconut rum, Absolut vodka, orange, pineapple & cranberry 
juices. Chill & sip in Paradise. 
 
THE BLACK PEARL	 13 
Bacardi rum & Ancho Chile liqueur, muddled blackberries, Tres Agave 
margarita mix, mango mix, club soda. Arghhh! 

Beachy Cocktails

CHOC FULL O’ MINT	 13 
Absolut vanilla vodka, Bailey’s Irish cream, creme de menthe,  
heavy cream, chocolate. An after dinner treat! 
 
CHAMBORD LEMONDROP	 14 
Absolut vodka, Chambord, triple sec, citrus juice, sugar rim 
 
APEROL SPRITZ	 10 
Aperol, Prosecco, club soda, orange wheel, a true classic... 
 
STRAWBERRY SPRITZ	 13 
Tito’s vodka, muddled strawberries, strawberry mix, club soda, Prosecco, 
lemon wheel 
 
the BOUGIE SPRITZ	 16 
Hendrick’s gin, St. Germain, Natalie’s lemon juice, agave nectar, 
club soda, Prosecco, lemon wheel

Martinis & Spritzers

PERDIDO BEACH SMASH	 13 
Makers Mark Bourbon, muddled blackberry & mint, Natalie’s lemon 
juice, simple syrup, club soda 
 
TOES IN THE SAND	 14 
Knob Creek Bourbon, Luxardo, sweet vermouth, orange juice,  
Bordeaux cherry 
 
BANANA OLD FASHIONED	 13 
Howler Head banana Bourbon, Fee Bros. black walnut bitters, velvet 
falernum, candied banana crisps 
 
POMPELMO	 12 
Deep Eddy Ruby Red Grapefruit vodka, Aperol, mint, club soda, lime

Craft Cocktails

Mocktails
SURF’S UP	 8 
muddled strawberries, mint, ginger beer, lime 
 
WATERMELON CHERRY LIMEADE	 8 
Watermelon mix, Big Jerk Soda Co. cherry limeade,  
Natalie’s lime juice



S P I R I TS
Vodka

TITO’S 	 8.25 
KETEL ONE	 10 
GREY GOOSE	 10 
ABSOLUT	 8.25 
 
 
TANQUERAY	 8.25 
BOMBAY SAPPHIRE	 10 
HENDRICK’S	 12 
EMPRESS 1908 INDIGO	 14 
 
 
BACARDI LIGHT	 8.25 
CAPTAIN MORGAN SPICED	 7.50 
MYERS’S DARK RUM	 9 
RUM HAVEN COCONUT	 7 
MALIBU COCONUT	 8 
 
 
PATRON SILVER	 12.50 
DON JULIO BLANCO	 12 
TEREMANA BLANCO	 9 
CASAMIGOS BLANCO	 12 
CASAMIGOS AÑEJO	 15	

CROWN ROYAL	 8.25 
JAMESON IRISH	 8.25 
BASIL HAYDEN	 12 
ELIJAH CRAIG SMALL BATCH	 10 
FOUR ROSES SMALL BATCH	 16 
ANGEL’S ENVY	 12.50 
SAZERAC RYE	 12 
BULLEIT RYE	 10 
BLANTON’S LIMITED	 20	
 
 
JOHNNY WALKER “BLUE”	 45 
MACALLAN 12YR	 15 

SAM ADAMS / BUD / BUD LIGHT / MICH. ULTRA	  
COORS LIGHT / MILLER LITE / YUENGLING		
 
 
CORONA / CORONA LIGHT / HEINEKEN 
STELLA ARTOIS  / BLUE MOON  / GUINNESS STOUT	  
 
 
GOAT ISLAND: “GOATOPIA” IPA / “HIPPIEWEISEN”	  
BRAIDED RIVER “SEASONAL” / JEKYLL “SEASONAL” IPA	  
BACK FORTY: “TRUCK STOP” HONEY BROWN ALE	  
SWEETWATER: IPA OR 420 / SOUTHERN PROB: “SUZY B”	  

Domestic 6

Gin

Rum

Tequila

Bourbon /Whiskey

Scotch

B E E R

Import 7

Craft 7



S N AC K S & W I N E S
snacks are available from 4:30pm - 9:45pm 

*contains nuts

Snacks

Wines
Crémant, Louis Perdrier, Brut (Burgundy)	 12 / 38 
Prosecco, Villa Sandi (Valdobbiadene)	 11 / 38 
Sparkling, Unshackled, Brut Rosé (California)	 13 / 50

 
Vale dos Pombos Rosé D.O.C. (Vinho Verde) ’23	 10 / 40

 
Pinot Grigio, Scarpetta (Veneto) ’24	 12 / 40 
Moscato d’Asti, Luccio DOCG (Italy)	 8 / 30 
Sauvignon Blanc, Lobster Reef (Malborough) ’23	 9 / 36 
Chardonnay, Bouchard (Burgundy) ‘22	 10 / 50 
Chardonnay, Talley (San Luis Obispo Coast) ’22	 18 / 75

Pinot Noir, Bouchard (Burgundy) ’22	 10 / 50 
Pinot Noir, Cardwell Hill Cellars “Fenders Blue” (Willamette) ‘22	 12 / 52 
Cabernet, Prati by Louis M. Martini (California) ‘22	 9 / 38 
Red Blend, Cain Cuvée, NV14 (Napa Valley)	 13 / 58 
Red Blend, Cain Concept (Napa Valley) ‘15	 25 / 110 
 
Ask to see Voyager’s wine list for more bottle selections.

0110     
0148    
0189   

 
0470    
 
 
 
0230   
0217    
0227    
0301    
0340   

0500    
0511     
1074      
4834     
4827    

SPARKLING

RED

ROSÉ

WHITE

HIGH NOONS	 9 
                           lemon, lime, grapefruit, pineapple or black cherry 
WHITE CLAWS	 5 
                black cherry or mango

Seltzers

KUNG PAO FRIED CAULIFLOWER*	 12 
bell peppers, toasted peanuts, greens onions  
 
BOUDIN BALLS	 13 
crunchy slaw, Creole mustard aioli 
 
BBQ PORK BELLY SLIDERS	 12 
southern slaw, pickled red onions, house BBQ sauce

CARNE ASADA FRIES	 15 
chargrilled steak, roasted green chile sauce, 
Ms. Glenda’s salsa, avocado ranch, cotija cheese, cilantro 
 
BLACKENED GULF SHRIMP SKEWERS	 14 
charred corn relish, cotija cheese, mango salsa

TUNA POKE NACHOS	 14 
diced Ahi tuna, wonton chips, sesame seeds, soy sauce, jalapeños, 
Sambal cream, cilantro, edamame, carrots, radishes


