
Smoky Baba baba ganoush, sumac, pomegranate relish 

Seriously Good Garlic Hummus crispy chickpeas, urfa pepper

Cool Cucumber Yogurt greek yogurt, cucumber, fresh herbs, garlic, lemon

Marinated Olives + Pickles citrus marinated olives + pickles 

Gambas al Ajillo Florida pink shrimp, garlic

Char-Grilled Pulpo grilled octopus, smoked chorizo, crispy potato 

Golden Cauliflower crispy golden-fried cauliflower, chinese honey mustard glaze

Crispy Snapper Milanese arugula artichoke salad, grilled lemon, fried capers

Gulf Shrimp Bucatini cherry tomato, calabrian chili, basil

Rigatoni alla Norma ricotta salata, roasted eggplant, tomato

Citrus Olive Oil Cake Florida citrus, whipped honey labneh warm Aleppo-pepper syrup

Vanilla Crème Brûlée fragrant rosemary, golden halva crumble

Soft Serve Ice Cream selection of seasonal soft-serve with bright flavors and toppings 

Pita sundried tomato oil, oregano 

Housemade Lavash fennel pollen 

Market Crudite radish, baby carrots, little gem lettuce

Grilled Naan garlic oil, za'atar 

SUNDAY SOCIAL
toast to a week well spent. enjoy a 3-course mezze experience + curated wine pairing • 39 Per Person

White Wine Flight
2.5 oz Pours 

  Mylonas - Assyrtiko
   Pazo Das Bruxas - Albariño  

Groth - Sauvignon Blanc

Sparkling Wine Flight
2.5 oz Pours  

 Gaintza - Txacolina
Nino Franco Rustica - Prosecco

Roger Goulard - Cava Rosé

  Red Wine Flight
2.5 oz Pours

  Gerard Bertrand - Malbec
 Ken Wright Cellers - Pinot Noir
  Pago Del Cielo - Tempranillo

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

wine
choice of one per person

tear
choice of one per table

share
choice of one per table

mezze
choice of one per person

something sweet
choice of one per person

5.2.25



limoncello spritz limoncello, rockey’s botanical, prosecco • 15
velvet vine empress gin, italicus, arak, lemon, freshly juiced grapes • 16

espresso tahini vodka, paradeco coffee, mr. black, tahini • 18
greyhound on vacation vodka, grapefruit, mastiha, aperol • 15

pom pom sol santa familia reposado tequila, pomegranate, lime, ginger • 16
golden paw white rum, munyon's florida pawpaw, honey, apricot, lime • 15

sunstone bulleit bourbon, date syrup, saffron + cardamom bitters, orange peel • 16
santa sol santa familia cristalino tequila, ancho reyes, lime hibiscus syrup, tajin rim • 16

carajillo santa familia cristalino tequila, licor 43, paradeco espresso • 14
sundrift black market THC (5 mg), strawberry, lemon, lavender syrup, sparkling water • 18

rose negroni empress elderflower rose gin, bitter bianca, dry vermouth • 17

Cocktails

Beers & Seltzers
heineken NA • 7

yuengling flight lager 4.2% abv • 7
birra moretti l’autentica’ pilsner 6% abv • 7

beach blonde ale 5% abv • 8 
miller lite 4.2% abv • 7

3 daughters key lime apple cider 5.5% abv • 7
nutrl 4.5% abv • 8 

surfside 4.5% abv • 8

Wines

Follow us @lumastpete

entourage rosé côtes de provence, france 2024 • 14/56/80
hartford court rosé russian river valley, california 2024 • 60

champagne nicolos feuillatte exclusive brut chouilly, france N.V. • 21/84 
prosecco nino franco rustica valdobbiadene, italy N.V. • 13/52 

cava rosé roger goulart millésimé rosé penedès, spain 2022 • 14/56
albariño torre penelas, pazo das bruxas rías baixas, spain 2024 • 14/56

pinot grigio kettmeir alto adige, italy, 2024 • 13/52
chardonnay domaine laroche saint martin chablis, france, 2023 • 20/80

sauvignon blanc chateau sancerre loire valley, france 2024 • 20/80
pinot noir ken wright cellars willamette valley oregon, USA 2022 • 16/64

malbec gérard bertrand heritage an 1152 cahors, france, 2021 • 14/56
tempranillo celeste crianza ribera del duero, spain 2022 • 15/60

cabernet sauvignon truchard napa valley, california, USA • 20/80


	Cocktails
	Wines
	Follow us @lumastpete

	Beers & Seltzers

