
MENU

DOS TACOS

COFFEE & TEA

SMOOTHIES

SNACKS

BEACH FAVORITES

The Special Greek $22
Vine ripe tomatoes, cucumber, imported feta, Kalamata olives, onions, romaine 

lettuce and Greek vinaigrette. Served with falafel, pita bread and hummus

Chicken Caesar Salad $22
Grilled chicken, romaine lettuce, shaved parmigiano, homemade croutons and 

Caesar dressing

Mango Salmon Salad $28
Grilled wild caught Scottish salmon, fresh mango over baby spinach, red bell 

peppers, tomato, cucumber and balsamic vinaigrette

Watermelon & Feta $17
Watermelon, imported feta cheese on a bed of fresh spinach. Balsamic glaze drizzle

Hawaiian Poke Bowl Trio $28
Tuna, shrimp, salmon, rice, edamame, avocado, scallions, cucumber, pineapple and 

ginger ponzu sauce

Exotic Fruit Platter $19
Freshly sliced seasonal fruits

Chicken $12

Mahi-Mahi $13

AMERICANO - $3.75

ESPRESSO - $3

DOUBLE ESPRESSO - $4.75

MACCHIATO - $4

CORTADO - $4

CAPPUCCINO - $5

LATTE - $5

MATCHA LATTE - $7

MATCHA TEA - $5

BLACK TEA - $4.50

MIAMI GREEN - $12
Lemongrass, spinach, kiwi, apple, cucumber, kale, banana and ginger

BERRY GOOD - $12
Blueberries, strawberries, raspberries, orange 

TROPICAL TWIST - $11
Papaya, guava, passion fruit, pineapple, mango

WATERMELON BREEZE - $11
Watermelon, coconut, dragon fruit, strawberries

SELECTION OF ORGANIC TEA - $4

HOT COCOA - $4

ICED LATTE - $5

ICED CARAMEL - $6

ICED VANILLA - $6

ICED MOCHA - $6

ICED CHAI - $6.50

HOMEMADE LEMONADE - $5

FRESH ORANGE JUICE - $7

Shrimp $14

Steak $15

Avocado Toast $15
Smashed to order avocado, cherry tomatoes, cucumber and olive oil on multigrain toast

Homemade Guacamole $15
Served with tortilla chips and pico de gallo

Hummus Platter $15
Served with pita chips, pitted kalamata olives, cucumber and tomatoes

Chicken Dumplings $13
Steamed, served with soy and sweet chili sauces

Edamame $10
Sea salt

Chicken Wings $19
Served with French fries and your choice of sauce: buffalo, ranch or honey mustard

Chicken Tenders $17
Served with French fries and your choice of sauce: buffalo, ranch or honey mustard

French Fries Basket $7

11 :00 AM - 7:30 PM

SANDWICHES

Ham & Cheese Ciabatta $15
Virginia ham, Swiss cheese, lettuce, tomato and mayo

Greek Wrap $17
Smashed falafel, hummus, chopped tomatoes and cucumber

Chipotle Chicken $17
Fried chicken, tomato, lettuce and cheddar cheese topped with chipotle aioli

Grilled Chicken $19
Fresh mozzarella, tomatoes and peppers

Turkey Club $16
Oven roasted turkey, Swiss cheese, tomato, lettuce and mayo.

Tuna Melt - $17
Tuna salad, cheddar cheese, and tomato

Philly Sandwich
Chicken $17 | Steak $23
Onion, provolone cheese. Homemade dipping’ salsa on the side

XXL Cheeseburger $19
Two home-ground beef patties, American cheese, tomato, onion and lettuce on 
brioche bun. Mayo and ketchup on the side.

Mahi-Mahi Sandwich $22
Blackened Mahi-Mahi, key lime aioli, lettuce, tomato and onion

SERVED WITH POTATO CHIPS

SERVED WITH WHITE ONIONS, CILANTRO. SIDE OF PICO 
DE GALLO AND SOUR CREAM.

*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Applicable taxes and 18% service charge will be added to all checks

*



DRINKS

FROZEN

PRIME COCKTAILS

RED WINES CHAMPAGNE

ROSE WINES

WHITE WINES

EXOTIC COCKTAILS

WINE COCKTAILS

BEERS

SPRIT Z’S

SAVOY PITCHERS

BEVERAGES

PINA COLADA - $14
Coconut, Pineapple, Dark Rum

MARGARITA - $14
Tequila, lime, agave

DAIQUIRIS - $14
Dark Rum
Selection of: Strawberry, Mango, 
Peach, Passionfruit

MIAMI VICE - $14
Coconut, Strawberry, Dark Rum

OLD FASHIONED - $20
High West Bourbon, Angostura Bitters, 
Orange Peel

WHEN BERRY MET PEACH - $18
Nelson Green Brier Bourbon,
Peach Puree, Lemon Juice, Blackberry, 
Lemon Peel

PICK ME UP - $19
Casa Noble Reposado, Simple Syrup, 
Black Coffee Liquor, Espresso

JALA - PINA - $19
Mezcal Amaras Verde, Pineapple, 
Agave, Jalapeno

ESPRESSO MARTINI - $16
Belvedere, Espresso, Baileys

PEPINO FIZZ - $16
Votanikon Gin, Muddled Cucumber, 
Lime Juice, Basil, Prosecco

PINK SENORITA - $18
Casa Noble Blanco, Pink Grapefruit 
Juice, Simple Syrup, Cranberry Juice, 
Fresh Mint, Salt

THE H2O SANDIA - $16
Casa Noble Blanco, Watermelon, 
Agave Syrup, Lime, Jalapeno

HARMONY COBLER $19
Zacapa Rum 23, Red Vermouth, 
Lemon Juice, Hibiscus Syrup, Mint, 
Berries, Lemon

LA FLORIDITA NO.2 $19
The Real Mccoy Rum 3 Years, Orange 
Curacao, Lime Juice, Orange Juice

SAND BAR MULE - $18
Belvedere, Ginger Beer, Pomegranate 
Juice, Lime Juice, Simple Syrup

TEQUILA SUNRISE - $14
Orange Juice, Grenadine, Tequila

PALOMA - $14
Grapefruit, Tonic, Lime, Tequila

SEX ON THE BEACH $14
Orange Juice, Peach Snapps, Cranber-
ry Juice, Vodka

MAI TAI - $16
Pineapple Juice, OJ, Amaretto, Grena-
dine, Dark Rum, White Rum

MOJITO - $14
Lime, Brown Sugar, Mint, Dark Rum, Soda
Add: Strawberry, Mango, Peach, 
Passion-fruit, Watermelon, Lychee, 
Prosecco

BAHAMA MAMA - $15
Lime Juice, OJ, Pineapple Juice, Grena- 
dine, Coconut Rum, Rum

BLOODY MARY - $14
Tomato Juice, Lemon Juice, Lime Juice, 
Worcestershire, Horseradish, Celery
Add: Shrimp, Bacon, Pickles, Jalapeño, 
Blue Cheese Olives - $3

GLASS OF HOUSE RED WINE $10

ZORZETTIG CABERNET 
SAUVIGNON $42
Friuli, Italy

ZORZETTIG MERLOT $42
Friuli, Italy

BORGO MOLINO PINOT NOIR $50
Venezia, Italy

FRANCIS COPOLLA -PINOT NOIR $68
California

Punto Final Malbec $65 
Mendoza, Arg

KENDALL JACKSON
CABERNET SAUVIGNON $60
California

CAYMUS, CABERNET 
SAUVIGNON $210
Napa Valley, CA

ARTEMIS, CABERNET
SAUVIGNON $160
Napa Valey, CA

LIVIUS GRACIANO RIOJA $105
Spain

LIVIUS TEMPRANILLO RIOJA $105
Spain

DUCADO DE HOJA EDICION 
LIMITADA $85
Spain

DUCADO DE HOJA RESERVA $60
Spain

CHIANTI CLASSICO $45
Italy

LOUIS ROEDERER CHAMPAGNE 
BRUT PREMIERE $195

LOUIS ROEDERER 
CHAMPAGNE CRYSTAL $795

TAITTINGER BRUT 
LA FRANCAISE $165

TAITTINGER PRESTIGE ROSE $195

TAITTINGER BRUT 
LA FRANCAISE 1.5LT. $320

TAITTINGER NOCTURE 
ROSE SEC $175

VEUVE CLICQUOT BRUT $165

LE CHEMIN DU ROI 
BRUT CHPAGNE $350

DON PERIGNON VINTAGE BRUT 
2008 $595

DON PERIGNON ROSE VINTAGE 
BRUT 2006 $1200

GLASS OF HOUSE ROSE $10

ZORZETTIG ROSATO $38
Italian

C83 RUE ST TROPEZ $50
France

WHISPERING ANGEL $75
Cotes de Provence

KENDALL JACKSON $45
California

LIVIUS ROSADO RIOJA $65
Spain

HAMPTON WATER 1.5 LT $120
South of France

GLASS OF HOUSE WHITE WINE $10

ZORZETTIG SAUVIGNON BLANC $38
Friuli, Italy

ZORZETTIG CHARDONNAY $38
Friuli, Italy

ZORZETTIG PINOT GRIGIO $38
Friuli, Italy

KENDALL JACKSON 2021 
CHARDONNAY $45
California

CHARLES KRUG  
SAUVIGNON BLANC $58

DAOU – SAUVIGNON BLANC $65

SANTA MARGHERITA 
PINOT GRIGIO $60
Italy

DUCADO DE HOJA BLANCO $42
Spain

MYO WHITE WINE $75
Friuli, Italy

PROSECCO DUCADO DE HOJA BRUT 
PREMIER EDITION $40
Spain

BORGO MOLINO PROSECCO 
SUPERIORE EXTRA DRY $50
Italy

LA GIOIOSA TREVISO PROSECCO 
1.5 LT. $85
Italy

COCONUT - $28
A delicious coconut fruit with your 

favorite cocktail inside

VIRGIN - $14

PINEAPPLE - $28
The refreshing pineapple with your

favorite cocktail inside (great to share)

VIRGIN - $14 

WATERMELON - $48
A giant watermelon with your favorite

cocktail inside (great to share)

VIRGIN - $22

BELLINI $12
Prosecco, Peach Puree

MIMOSA $12
Prosecco, Orange Juice

WHITE SANGRIA - $14
White Wine, Fresh Cut Fruits, Cane 
Sugar, Frozen White Grapes on Ice

RED SANGRIA - $14
Red Wine, Fresh Cut Fruits, Cane 
Sugar, Frozen Red Grapes on Ice

BUDWEISER - $9

MICHELOB - $7

CORONA- $9

MODELO - $9

PERONI - $9

BUDLIGHT - $7

STELLA - $9

APEROL SPRITZ - $12
Prosecco, Soda, Orange, Aperol

HUGO - $12
Elderflower Syrup, Soda, Mint, Lime, 
Prosecco

MYKONOS - $12
Mint, Cucumber, Grapefruit, Tonic, 
Skinos Mastiha

THE ATHENIAN SPRITZ - $12
Otto’s Vermouth, Tonic, Prosecco

MIMOSA - $38 

MOJITO - $48 

DAIQUIRI - $48 

MARGARITA - $48 

SANGRIA WHITE OR RED - $38

BELLINI - $38

DIET COKE - $4

COKE - $4

COKE ZERO - $4

SPRITE - $4

GINGER ALE - $4

TONIC WATER - $4

GREEN TEA - $4

APPLE JUICE - $4

PERRIER - $4.50

S.PELLEGRINO - $4.50

EVIAN - $4

COCONUT WATER - $6


