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HALF DOZEN OYSTERS Blue Point.................. 18 Beau Soleil.....ccoovevvieieniiiiiiiiiiiiienn, 24
MEZZE................. Muhammara (gf/v/df), Hummus gf/v/df), Kopanisti (gf/V)....ccoceveeveeieiieieieiiiieeieeenne. 26
CRISPY ARTICHOKE lemon, capers, aioli, SUmMac (GU/F) ...vevereeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 14
BRUSSEL SPROUTS lardons, balsamic glaze, manchego (Zf) .......ccoovvevveeiovieeeieiiiieeeieeeeceeeeeceeen 14
GAMBAS garlic, ANCROUIES, CAPETS ..ovvevvirvieiieiiciieeeeeeeeeeee ettt ettt ettt 19
POTATO BRAVAS garlic, aioli, ROt PAPTIKA SAUCE .........cvooveveeeienierieiieiieeeeeeeieeeeeeeeee e 11
CRISPY CALAMARLI shishito peppers, banana peppers, Calabrian pepper, aioli.........c..ccovcvvviciivveiieiannnn. 20
TUNA TARTARE avocado, mango, red onions, cilantro, soy, sesame 0il (gf/df) ...ccvvvvvcveieeiiiiciiiieiceee. 21
CAULIFLOWER green tahini, sumac, pine nuts (Zf/0/df)......ccceeeeeveeeieeieeeieieieeeieeeeeeeeeeeeeene 13

Sals

w/Shrimp +10 w/roasted Salmon +12, w/grilled Chicken + 10

GREEK heirloom tomato, cucumber, red wine vinaigrette (/) .....ceevrveerieeeierieieieierieieeeieieeseieeeeseeneens 18
SIREN SUMMER SALAD belgium endive, candied walnuts, asian pear, gorgonzola cheese.(gt/v)..................... 18
NICOISE ahi tuna, romaine, egg, olives, potato, haricots vert, ANCROVIES ..............ccveeerieeiieieeeeieeeeeeeeeennn 27
COBB chicken, cucumber, romaine, lardons, hearts of palm, red peppers, egg, feta cheese.........c.cocevvevvvivervennn.. 24
R (e
SIREN BURGER caramelized onions, brandy, gruyere cheese ...........cevvvevieveeeieieieieieieieieeieeeeeeeeen, 22
FISH & CHIPS beer battered, mustard tartare SAUCE (df) .....ooveviveioiiiiicioiieieeeeeeeeee e 26
OMELETTE DU JOUR With SALAQ.........c.coeoeieieieieieieieieieieiiete e 19
AVOCADO & SMOKED SALMON smashed avocado, poached eggs, horseradish cream ..........c..ccccvenvn... 22
SHAKSHOUKA poached eggs, bell peppers, tomato onion, feta cheese, pitd (V) ......ccvevvveeecveeeoreeeieiereeeeienene, 21
CHICKEN PAILLARD heirloom tomato, cucumber, red onion, feta, vinaigrette (gf) .......covvvvvvveeieveveieiereenn, 24
PISTACHIO CRUSTED SALMON asparagus, lemon dill samce (gf) ......ccvovvevveeveoveiioiiieieceieiieeceieeieienn 38
CHICKEN SHAWARMA tahini, cucumbers, tomato, in a pitd (df) .c...coovvevevvicioiiiieeecieeeieeeeeeeen 22
HAND CUT FRENCH FRIES double fried, garlic (gf/df) .......oceeereeeeieieieeieeeeeie e 9
SMALL GREEK SALAD (@) teteteteieieieieieieeee e 9
SAUTEED SPINACH shallots, garlic, lemon (Zf/df) .......cooeeeoeeeoeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 9
HARICOT VERT toasted almonds, lemon juice (gf)........ccovvevveeerierieieieeieeieeeieeeeeeeeeeeeee e 9
et

ICE CREAM/SORBET three scoops, chef’s daily selection (Sf) .......ccvevvereerierioierierierieriereereereereereeveeveereessereenas 9
CHOCOLATE MOUSSE fresh whipped cream (gf) ........cocveveveieieirieieieieieieeieeieeeeeeeeeee e 12
VANILLA BEAN PANNA COTTA fresh berries, raspberry coulis (@f) ....vevveeeieioierieieieierierieveereereeveeneens 14

LEMON COCONUT CAKE caramelized Lemom ZeSt ... .oe.eeeeee e eeeeeeeeeaeeeaans 14



O Jap
W Estrella Damm Lager (ES) 9 Two Roads 'Lil Heaven' IPA (CT) 9

Elysian Space Dust IPA (WA) 9 Heineken (NED) 8
Stella Artois Lager (BELG) 9

(Slle/Can

Amstel Light 8 (NED) Budweiser 6.50 (US) Estrella Galicia Pale Lager (ESP) 8
Almaza Pale Euro Lager (LEBN) 9 Wicked Weed Brewing Co 'Pernicious' IPA 9
Lagunitas IPA (CA) 8 Athletic Run Wild IPA Non-alc (CT) 8 Guinness 9

Stella 00 Non-alc 9 Heineken 0 Non-alc 9
Rose (3 bbles

Siren Song SA ..o 14  Daniel Pardiac, Blanc de Blancs Brut FR............ 13
Le Fat Poodle Provence, FR..............cooiea. 14  Torresella Prosecco Rose IT......cccvvvvvvvvevinninvinnenn. 13
Ultimate “UP” Provence, FR....cooeveveveiinnnee 15  Albert Baron Les Dames de Greenwich Brut FR..25
Whispering Angel Provence, FR ...........cccuue. 17

Pinot Grigio, Stemmari, IT.cuuueeeerrreeeerreeeeennnnes 12 Cabernet Sauvignon Sansonia Evaluna, IT.........14
Albarino, Do Zoe Rias Braxas, SP ..................... 13 Pinot Noir, Dom Brunet Burgundy, FR......... 14
Chardonnay, Cave de Lugny Burgundy, FR ..... 13 Malbec, Chateau, Combel-la-Serre Cahors, FR......15
Chardonnay, Buehler Russian River, CA .......... 14  Tenuta di Ceppaiano Keith Haring Tuscany, IT....16

Sauv Blanc, Sancerre, Grand Fossil Loire, FR .. 18 Savvy Red Shiraz de-alcoholized, Lautus SA........... 12
Sauv Blanc de-alcoholized, Lautus SA.................. 12

Coctlails - $16 (Nocflails - $15

Martini classic, dirty, espresso AperNo Spritz lyre’s Italian spirit, grapefruit juice, tonic
Negroni Classico gin, campari, vermouth Herbal Refresher cucumber, lemon syrup, elderflower tonic
Margarita classic or spicy Hibiscus Fizz house hibiscus syrup, lemon, soda water
Aperol Spritz Aperol, prosseco, soda water Pineapple Express tequila alternative, pineapple juice

La Farmacia tequila, ginger syrup, lime, smoked chili bitters
Naked and Famous mezcal, strega, perol, tajin rum, lime

Lady of the Sea gin, lavender syrup, lemon, foam bitters

Sage Siren bourbon, spiced pear liquor, sage liquor
Elderflower Oasis vodka, st. germaine, cucumber - basil house infusion, lemon foam bitters, elderflower tonic
Scarlet Pritz hibiscus house syrup, lilet rouge, prosecco or soda water

Oaxaca Sunset tequila, mezcal, lime, house mango — habanero puree
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