
T A P A S  

Mezze Board| 20 

Hummus, muhammara, tzatziki, garlic naan 
 

White Bean Hummus | 12 

Tahini, sumac, garlic naan 
 

Greek Wings | 20 

Zest citrus herb sauce, tzatziki, celery   
 

Tzatziki | 12 

Dill yogurt, mint, cracked black pepper, garlic naan 

 

G R A I N S  A N D  G R E E N S  

Greek Salad | 20 

Romaine, tomato chips, pickled red onion,  

olive dust, lemon vinaigrette, naan chips,  

oregano feta 
 

Tabbouleh Bowl | 16 

Bulgar pilaf, petite zucchini,  

sumac roasted chickpeas, local apples,  

green goddess 

 

Oceanic Power Bowl | 18 

Spirulina greek yogurt, toasted granola,  

honey glazed blueberries, chia seeds, mint 

 

Mediterranean Caesar | 16 

Romaine, crispy naan, parmesan,  

sumac, caesar dressing 

 

A D D  O N ’ S  
Chicken | $8.00  

Grouper | $16.00 

 
 

P R A N Z O  |  L U N C H  

20% discretionary gratuity  
will be added to parties of six or more 



F R O M  T H E  O V E N  

Sweet Fig & Roasted Apple | 20 

Pickled Fresno chilies, crumbled feta,  

prosciutto crisps, baby arugula 
 

Caprese Flatbread | 18 

Charred tomato sauce, fresh mozzarella,  

balsamic, basil gel 

 

S P E C I A L T I E S  

A l l  s e r v e d  w i t h  F r e n c h  F r i e s   

Sirene Burger | 24 

Heirloom tomato pancetta Jam, provolone,  

caramelized onion, red leaf 
 

Grilled Chicken Wrap| 22 

Fresh mozzarella, arugula, basil pesto spread,  
balsamic vinaigrette 
 

Grouper Sandwich | 28 

Muhammara, green tomato dill relish 
 

Spanikopita Quesdailla | 18 

Baby spinach, feta crumble, carmelized onion,  
roasted heirloom tomato 
 

Side of greek salad | 4 
 

D E S S E R T  

Sorbet | 8 

Chef’s daily selection 

20% discretionary gratuity  
will be added to parties of six or more 



S I G N A T U R E  C O C K T A I L S  

Amalfi Mule | 18 

Figenza Mediterranean Fig vodka,  

Limoncello, ginger Beer 
 

Riviera Spritz | 20 

Aperol liquor, Chambord liquor, ginger beer,  

Prosecco 
 

A L C O H O L  F R E E  

Gulf Sunrise | 14 

Seedlip Garden 108, pineapple and grapefruit juice,  

ginger beer 

B E E R S  

Crafted | 10 

High Five IPA 

Hurricane Reef IPA 

JW Wheat  

White Ale  
 

Imported | 8  

Peroni,  

Stella, Blue Moon,  

Corona Premier,  

Modelo 

 

Domestic | 9  

Michelob Ultra 

Bud Light 

Yuengling Miller Lite 

Coors Light 
 

Hard Seltzer | 8 

White Claw| Black Cherry, Mango 

High Noon | Watermelon, Pineapple 

B E V A N D E  |  D R I N K S  

20% discretionary gratuity  
will be added to parties of six or more 



G L | B T L  S P A R K L I N G  W I N E S           

Caposaldo, Prosecco, Italy    14  | 55 

Ruggeri, Prosecco Rosé, Italy  16  | 60 

Faustino, Cava, Spain    15  | 65 

Moet & Chandon, Champagne, FR  27  | 100 

 

R O S É  &  W H I T E  W I N E S   
  

Fleur de Prairie, Rosé, FR    14  | 55 

Whispering Angel, Rosé, FR    17  | 80 

Louis Latour Ardeche Chardonnay, FR 14  | 55 

Jacques Dumont, Sauvignon Blanc, FR  14  | 55 

Pighin, Pinot Grigio, Italy              14  | 55 

Argiolas Costamolino, Vermentino, Italy 17  | 80 

Plano, Assyrtiko, Greece   22  | 85 

 

R E D  W I N E S  

Louis Latour Les Bastides, Pinot Noir, FR 15  | 60 

Baglio Di Painetto, Nero d’Avola, Italy 14  | 55 

Noras, Santadi Cannonau, Italy                    16  | 75 

Tridente, Tempranillo, Spain   15  | 60 

Techni Alipias, Cabernet Blend, Greece 22  | 85 

20% discretionary gratuity  
will be added to parties of six or more 


