
� ...... 26 
w/pita or Crudites 

Blue Point ...... 18 Beau Soleil ....... 24

MUHAMMARA .............. red pepper, walnuts (gf/v/df) 

HUMMUS .................... chickpeas, schug (gf/ v/ df) 

KOPANISTI.. .................... Spicy feta cheese spread (gf/v) 

Our delicious sliced Meat & Cheese board
served with toasted baguette, cornichons 

marcona almonds, grapes & honey 

Jamon Serrano Drunken Goat 
Espana Espana 
15-20 month cured ham Semi soft goat milk

.... 2 6 
Bresaola Manchego 
US Espana 
Cured beef, peppery, dry Sheeps milk, nutty 

Chorizo Picante Camembert 
Espana France 
Pork, smoky, spicy Cows milk, soft 

SOUP DU JOUR chefs daily selection ................................................................................ 14 

LAMB LOLLIPOPS harissa, tsatziki, sumac, salad (gf) .......................................................... 24 

SAGANAKI FONDUE flaming greek cheese, chorizo ............................................................ 18 

CHICKEN MEATBALLS cannelini beans, zucchini, kale (gf) ............................................ 15 
TUNA TARTARE cucumber, mango, avocado, onion, sesame oil (gf/df) ............................. 20 

ROASTED CAULIFLOWER green tahini, sumac, pine nuts (gf/v/df) ............................. 13 

BRUSSELS SPROUTS lardons, balsamic glaze, manchego (gf) ........................................... 14 

MUSSELS 'DIABLO' tomato sauce, olives, garlic (gf) ......................................... half 13/full 25 

GAMBAS garlic, anchovies, capers ........................................................................................ 19 

GRILLED OCTOPUS romesco fennel, cherry tomatoes (gf/df) ............................................. 21 

CRISPY ARTICHOKES lemon caper aioli, sumac (gf/v) ...................................................... 14 

CHICKEN PINTXOS skewered & grilled, tzatziki (gf) .......................................................... 14 

PATAT AS BRA VAS garlic, aioli, hot paprika sauce ................................................................. 11 

GREEK heirloom tomato, cucumber, olives, banana peppers, feta, red wine vinaigrette (gf) ........ 18 

CHICKPEA SALAD cucumber, red onion, cherry tomatoes, avocado, mint (gf/v/df) ........................ 16 

FATTOUSH romaine, cherry tomatoes, sumac, fried pita (df,v) .......................................................... 17 

SIREN SUMMER SALAD belgium endive, candied walnuts, asian pear, gorgonzla cheese (gf/v) .... 18 
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	Wine and Bubbles by the glass
	Rose                Bubbles
	White          Red
	Cocktails - $16      Mocktails - $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






