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SIREN’S SONG
tito’s vodka, lemon juice, 

hibiscus syrup, pineapple juice
 

HONEY-MANGO-GINGER 
woodford double oaked bourbon, 

monin honey mango syrup, fresh lime juice

TIPPLING TEA  
hendrick’s, mint tea syrup, lemon juice 

MONKEY BUSINESS  
monkey shoulder whiskey, drambuie, 

lemon juice, apple juice, mint

VISTA CHINO  
absolut citron vodka, thai basil and

watermelon shrub, club soda

MANDARIN GINGER OLD FASHIONED   
jim beam, ginger, orange, mint, cherry bitters

QUEEN’S PARK SWIZZLE  
bacardi 8, simple syrup, mint, 
lime juice, angostura bitters

BOULEVARDIER
knob creek rye, campari, martini & 

rossi sweet vermouth, bitters

ORANGE GINGER MOJITO  
patrón citrónge orange liqueur, lime juice, 

ginger, simple syrup, orange, mint, club soda

ST. GERMAIN COCKTAIL  
sparkling wine, st. germain elderflower, club soda

THE NEGRONI
tanqueray, campari, sweet vermouth 

ELDERFLOWER PALOMA  
patrón añejo, st. germain elderflower,

grapefruit juice

GIRLFRIEND MATERIAL  
jameson, lillet blanc, lemon juice, 

cointreau, simple syrup

THE NEW YORK DRY MARTINI
grey goose, martini & rossi dry

vermouth, orange bitters, lemon zest 

THE MARGARITA
patrón silver tequila, cointreau, 
fresh lime juice, fine sugar, lime

STRAWBERRY LIME RICKEY  
disaronno, grey goose, lime juice, 

simple syrup, strawberries

THE COSMOPOLITAN
grey goose l’orange, cointreau, 

cranberry & fresh lime juice

MEXICAN SIDECAR
patrón añejo tequila, patrón citrónge 

orange, sweet & sour, lime

THE MANHATTAN
bulleit bourbon, martini & rossi 

sweet vermouth, angostura bitters

HANDCRAFTED COCKTAILS  15

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness.  Please notify your server of any food allergies.  18% will be added to your check for your convenience.

blue moon belgian white | bud light  
concrete beach fruit wheat ale | corona light | sam adams

funky buddha floridian | lauder ale everglades porter

DRAFT BEERS

RAW BAR

OYSTERS ON THE HALF SHELL
half or full doz.  16/32

frozen mignonette, 
horseradish cocktail sauce

JUMBO SHRIMP  15 
horseradish cocktail sauce

SEASONAL CRAB CLAWS  
half or full pound  16/32

mustard sauce, drawn butter

WHOLE MAINE LOBSTER
horseradish cocktail sauce, 

drawn butter  48

JUMBO LUMP BLUE CRAB MEAT
mustard sauce  15

CHILLED SEAFOOD TOWER 
for two or four  36/72

oysters, shrimp, crab claws,
jumbo lump crab

APPETIZERS

TUNA TARTARE STACK
crab salad, pineapple, tomato, 

wakame, ginger soy reduction  15

JUMBO LUMP CRAB CAKE 
one or two 15/29

fire roasted corn salsa, cilantro

STIR FRIED CALAMARI
crispy noodles, vegetables, 

sweet vietnamese chili sauce  12

GARLIC GULF SHRIMP
extra virgin olive oil, lemon, 
chile, grilled sour dough  12

SALADS
 

KALE
green apple, hazelnut, 

golden raisin, goat cheese, 
red wine vinaigrette  7

ICEBERG WEDGE
tomato, applewood bacon, 

red onion, bleu cheese crumble, 
vinaigrette or bleu cheese dressing  7

SPINACH & WATERMELON
shaved fennel, aged feta, 

caramelized lemon vinaigrette  7

HOUSE CAESAR
romaine, sourdough croutons, 

grana padano, white anchovy  7

BURRATA CAPRESE
heirloom tomato, spanish olive oil, 

balsamic, basil  8

FRESH SEAFOOD 
 

GRILLED GULF SHRIMP & 
GRAPEFRUIT SALAD

arugula, avocado, fennel, 
goat cheese, citrus vinaigrette  16

BROILED FLORIDA GROUPER
gulf shrimp, blue crab, gnocchi, 

spring peas, lemon jus  33

SEARED SEA SCALLOPS
butter and lemon basted, 

asparagus crab risotto, 
morel mushrooms  32

 
ROASTED CHILEAN SEA BASS

forbidden crab fried rice, 
cucumber slaw  36

SESAME SEARED AHI TUNA
wasabi mashed potato, 

bok choy, soy ginger glaze  27 

BLACKENED SKUNA BAY SALMON
coconut rice, pigeon peas, 

mango salsa  23

WHOLE BAKED FLORIDA SNAPPER
quinoa, wild mushrooms, 

veracruz sauce  36
 

JUMBO LUMP CRAB 
STUFFED LOBSTER TAIL

butter basted, parmesan mashed 
potatoes, lemon garlic butter  38

PRIME CUTS

8 OZ FILET MIGNON  33

12 OZ FILET MIGNON  48

16 OZ NEW YORK STRIP  48

16 OZ RIB EYE  45

CHOOSE 1 SAUCE 
béarnaise, bordelaise 

horseradish cream 
maytag bleu cheese

four peppercorn
additional sauces  3 

ADD
crab cake  15

grilled shrimp  12
lobster tail  22

SIDES 

BUTTERY WHIPPED 
POTATOES  5

SHOESTRING FRIES
truffle aioli  5

POTATO GRATIN
aged cheddar  5

CARAMELIZED 
BRUSSELS SPROUTS 

pancetta, truffle honey, 
almonds  5

SAUTÉED SPINACH
garlic olive oil  5

CREAMED SPINACH
fresh nutmeg  5

SAUTÉED WILD 
MUSHROOMS  5

STEAMED ASPARAGUS
hollandaise  8

CRAB FORBIDDEN 
FRIED RICE  8

SOUPS 

LOBSTER BISQUE
cognac, lobster cake, 

sherry crème fraÎche  10

FRENCH ONION
cipollini onions, 

gruyére gratin  8 

APPETIZERS

TUNA TARTARE TOSTADAS   8 
avocado, sriracha aioli, cilantro, crisp wonton

STIR FRIED CALAMARI   8
crispy noodles, vegetables, sweet vietnamese chili sauce

CUP OF LOBSTER BISQUE   8
cognac, lobster cake, sherry crème fraiche

SALADS

KALE   10
green apple, hazelnut, golden raisin,

goat cheese, red wine vinaigrette

HOUSE CAESAR   10
romaine, sourdough crouton, 
grana padano, white anchovy

add grilled chicken 6  •  local shrimp 8
skuna bay salmon 9  •  4 oz filet mignon 16

GRILLED GULF SHRIMP AND GRAPEFRUIT SALAD   16
arugula, avocado, fennel, goat cheese, citrus vinaigrette

HAND HELD
choice of fries or greens

SIREN’S BURGER   17
8 oz brisket-short rib blend on a brioche bun

aged cheddar, applewood bacon, 
crispy fried onions, scratch mayo, iceberg, tomato

SIREN’S FISH   16
tempura battered local grouper, iceberg, 

creole remoulade, brioche hoagie

LUMP CRAB CAKE   18
andouille sausage, old bay aioli, 
fire roasted corn salsa, telera roll

OYSTER PO BOY   17
cornmeal dusted, iceberg, creole remoulade, 

brioche hoagie

OVEN ROASTED TURKEY   14
apple butter, arugula, brie, multigrain toast 

ENTREES

LOBSTER OMELET AND HEIRLOOM TOMATO   18
smoked cheddar, gruyere, applewood bacon 

PAPPARDELLE   14
spring peas, asparagus, spinach, pearl onion, 

tomato, garlic, grana padano 

SEAFOOD AND ANDOUILLE GUMBO   16
gulf shrimp, lump crab, local grouper, sea bass, rice

DESSERTS   9

VANILLA BEAN CRÈME BRÛLÉE

PASSION FRUIT PANNA COTTA

KEY LIME PIE

7 LAYER CHOCOLATE CAKE
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