
F I S H  M A R K E TO R E K T I KA  I  S TA RT E R S

M A R I NAT E D  O L I V E S  citrus zest, rosemary, bay  9

AVGO L E M O N O  S O U PA  chicken, rice, lemon  11

S AG A NA K I  pan-fried kefalograviera cheese, served with pita 19

*KA L AM A R A K I A  crispy calamari, spicy tomato sauce  18

O R N O S  C H I P S  lightly-fried zucchini, tzatziki  19

GR I L L E D  O C TO P U S  marinated white beans, red onion, capers  24

S PA NA KO P I TA  feta, spinach, chervil  17

*O U Z O  P R AW N S  spicy tomato sauce, dill, feta  28

GR I L L E D  M U S H ROO M S  &  H A L L O U M I  lemon vinaigrette, thyme 21

K L AS I KA  |  C L AS S I C S

*M A I N E  L OB S T E R  PAS TA  fresh tomatoes, basil, greek brandy  56

*P H Y L L O - C RU S T E D  DOVE R  S O L E  skordalia, green beans  51 

*D I V E R  S CA L L O P S  aegean quinoa, pistachio, fresno chili  46

ROAS T E D  L E M O N  C H I C K E N  cretan potatoes  38

PAS T I T S I O  spiced beef ragout, tomato, béchamel  34  

*GR I L L E D  L AM B  C H O P S  oregano vinaigrette, cretan potatoes  58

*1 0 O Z  F I L E T  M E DA L L I O N S  K E BA B  grilled peppers, tomato  51

*T S I P O U R A  |  S E A  B R E AM  |  GR E E C E   54

*L AV R A K I  |  S E A  BAS S  I  GR E E C E   49

*S O L O M O S  |  S A L M O N  |  FA RO E  I S L A N D S   41

*FAGR I  |  S NA P P E R  I  GR E E C E  55

*G A R I D E S  |  T I GE R  P R AW N  |  M A DAG AS CA R  38

*H O G  S NA P P E R   |   F L O R I DA  55

*KA L KA N I  |  GRO U P E R  |  F L O R I DA  45

 upon availability
our fish sommelier will assist with recommendations

all fish will be served with wild greens

F RO M  T H E  WOO D - F I R E D  GR I L L

O M A  I  R AW  I  C H I L L E D

*H A L F  DO Z E N  OYS T E R S  white balsamic mignonette  24

*S CA L L O P  CA R PAC C I O  yuzu vinaigrette, crispy capers  17

*S A L M O N  TA RTA R E  fresno chili, lime, sesame lavash  17

*M E D I T E R R A N E A N  S E A  BAS S  C EV I C H E  lemon citronette  19

*S H R I M P  C O C K TA I L  ouzo cocktail sauce, caper aïoli  26

A L I F E S  I  S P R E A D S
served with warm pita  -   addit ional pi ta $2

T Z AT Z I K I  true greek yogurt, cucumber, garlic  10

H U M M U S  chick peas, tahini, olive oil, lemon  9

MELITZANOSALATA roasted eggplant, lemon, fresh herbs  11

T I RO KA F T E R I  whipped feta, spicy roasted peppers  11

TARAMOSALATA salted fish roe, lemon, olive oil  10

TRIO OF SPREADS choose three  21 

ALIFES TASTING selection of all spreads  35

I C E - C O L D  M A R K E T  V E GE TA B L E S  11 supplement

S A L AT E S  |  S A L A D S

T H E  GR E E K  tomato, cucumber, onion, olives, feta, capers  21

L I T T L E  GE M  dill, lemon-caper dressing, manouri cheese  17

M E L O N  barrel-aged feta, aleppo pepper, pistachio, mint  17

TAV E R NA  F R I E S  lemon-caper aïoli  9

C R E TA N  P OTATO E S  olive oil, garlic  9

B RO C C O L I N I  garlic, lemon zest, chili flake  11

ROAS T E D  B E E T S  toasted hazelnut, chive yogurt  11

R I C E  lemon butter  9

S T I N  A K R I  |  S I D E S

for parties of 6 or more an 18% gratuity will be added to the check

*the consumption of raw or undercooked eggs, meat, poultry, seafood, oysters and shellfish may increase your risk of foodborne illness. please be sure to kindly inform your server/bartender of any allergies or dietary restrictions
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s p a r k l i n g

P RO S E C C O ,  SCARPETTA,  veneto, ita   orange blossom 12 48

C H AM PAG N E ,  TAITT INGER ‘LA FRANÇAISE’ ,  fra fresh fruit, brioche 26 105

w h i t e

S AU V I G N O N  B L A N C ,  DUCKHORN,  napa, ca juicy, bright, tropical 17 68

P I N OT  GR I G I O ,  ANDRIAN,  trentino, ita citrus, crisp, refreshing 13 52

AS S Y RT I KO - M O N E M VAS I A ,  S IGALAS , grc tropical, slightly smoky 16 64

S AVAT I A N O ,  MYLONAS,  attika, grc dry, floral, ripe 13 52 

C H A R DO N NAY ,  BELENA, ‘MÂCON-VILLAGES’ ,  fra round, fresh, minimal oak 14 56

S AU V I G N O N  B L A N C  B L E N D,  BUKETO, grc juicy stonefruit, aromatic 13      52

r o s é

GR E NAC H E ,  MUGA,  rioja, esp  crushed red fruit, polished 14 56

r e d

L I AT I KO ,  DOULOUFAKIS,  crete, grc mineral, burgundy-esque  13 52

P I N OT  N O I R ,  BANSHEE,  sonoma county, ca savory, juicy 15 60

AG I O RG I T I KO ,  SKOURAS, peloponnese, grc bordeaux-esque 13 52

M A L B E C ,  FELINO, mendoza, arg red/black fruit, polished  14 56

KOT S I FA L I - S Y R A H ,  ALEXAKIA,  crete, grc super ripe, muscular 15 60

CA B E R N E T  S AU V I G N O N ,  DECOY, sonoma, ca lush, smooth, juicy 19 76

C O C K T A I L S

d r a u g h t  b e e r

W Y N WOO D  B R EW I N G,  LA RUBIA BLONDE,  miami, fl   8

W Y N WOO D  B R EW I N G ,  L A C E S  I PA ,  miami, fl  9 

F U N K Y  BU D D H A ,  H E F E W E I Z E N ,  oakland park, fl  8

F U N K Y  BU D D H A ,  H O P  G U N  I PA ,  oakland park, fl  8

b o t t l e d  b e e r

M Y T H O S ,  L A G E R ,  greece                                                 7

F I X  1 8 6 4 ,  L A G E R ,  argos, greece   8 

Z E O S  DA R K ,  B L A C K  W E I S S ,  argos, greece   8 

DO G F I S H  H E A D  S E AQU E N C H ,  S O U R ,  milton, de      10

B Ý R A  •  B E E R S

P OT Á    1 6 e a

g r e e k  s p i r i t s

M E TAXA  O U Z O    1 2 

M E TAXA  5  S TA R    1 2

L O U KATO S  T S I P O U RO    1 3

F O S  M AS T I H A    1 3

V E R I N O  O U Z O    1 4

V E R I N O  T E N T U R A    1 2

V E R I N O  M AS T I H A    1 3

V E R I N O  T S I P O U RO    1 3

O I N O P N EV M AT Ó D I  •  S P I R I T S

E V E R L A S T I N G 
R O S É 

O R D E R  O N C E ,  

E N J OY  A L L  DAY. 

1 2 P M -  5 P M

2 9  P E R  P E R S O N

L U N C H
T U E S DAY- F R I DAY

1 2 P M- 4 P M

B RU N C H
S AT U R DAY- S U N DAY

1 2 P M- 4 P M

H A P P Y  H O U R
T U E S DAY- S U N DAY

4 P M- 6 P M

M Y KO N O S 
hendrick’s gin, mastiha, aperol, cucumber, lemon 

PAS S I O N  O F  P O S E I DO N  
cucumber-infused grey goose, domaine de canton, lemon

T Y C H E ’S  P OT I O N  
wild turkey, aperol, amaro nonino, greek vermouth

S A N TO R I N I  N I G H T S  
bacardi, appleton, lime, peach bitters

BA L L A D  O F  H E S T I A  
evan williams, amaro, blackberry, rosemary

S M O K E  O F  H E P H A E S T U S  
código blanco, ancho reyes, montenegro, mezcal, mango

A R ROW  O F  E RO S
 haku vodka, strawberry-lavender syrup, st. elder 

A RT I M I S  S P R I T Z  
aperol, prosecco, soda

GR E E K  M O C K TA I L   8
ginger, prickly pear, strawberry, mango, blackberry


