
APPETIZERS
grilled merguez 
chickpea ragout, tomatoes 
+ pickled red onion  12

meatballs                                                                                            
spicy tomato ragout 
mozzarella + parmesan  14

broiled halloumi cheese 
caper, tomato + oregano  12

bouillabaisse
mussels, clams, shrimp, saffron + tomato  8

roasted oysters                                                                                            
garlic, parsley butter + lemon  16 

fried calamari  
chickpeas, aleppo pepper + grey salt  14

roasted octopus  
potato, garlic, parsley + smoked paprika  16

prince edward island mussels
shallots, parsley + white wine  16

roasted clams + gulf shrimp
garlic, chili flake, shallots + white wine  18

king crab arancini
harissa aioli  15

grey salt charcuterie + cheese board 
mostarda + pickled vegetables
honeycomb + marcona almonds  19

SALADS
add chicken, steak, shrimp 
or grouper  +8

heirloom tomato + burrata
capers, olive oil + grey salt  15

chopped fattoush
romaine, tomato, cucumber
radish + red onion, grilled flatbread  12

kale
marcona almonds + goat feta
lemon vinaigrette  15

caesar
parmesan + toasted bread crumbs  12

GRILLED FLATBREADS

daily flatbread  mp

margherita
tomato, mozzarella + basil  10

spiced lamb
moroccan spices + tzatziki  16

wild mushroom flatbread  
oregano + sweet garlic  14

chorizo flatbread  
manchego + grilled scallions  14

ENTREES

local snapper
seasonal vegetables 28

sea scallops
charred corn + parsley pistou  32

gulf shrimp
rosemary polenta, mushrooms 
+ chive oil  28

local grouper
tomato, capers + black olives  32

prime skirt steak
ash-roasted heirloom carrots 
+ romesco  28

pork chop milanese
arugula, chorizo + paprika aioli  34

filet mignon au poivre
asparagus + spring onion  38

rotisserie half chicken
roasted potatoes, watercress + salsa verde  26 

long island duck breast
dried fruit mostarda  28

colorado lamb chops
watercress, harissa + charred lemon  36

prime ribeye steak
olive oil crushed potatoes 
+ red wine butter  40

PASTAS

angel hair pomodoro  19

spaghetti alla carbonara  22

strozzapreti + meatballs
spicy tomato ragout, mozzarella 
+ parmesan  24

gulf shrimp rigatoni
calabrian chili + cherry tomato sauce  26

broccoli rabe + sausage cavatelli
olive oil + chili flake  22

housemade pasta bolognese  24

SIDES  7

sautéed broccoli rabe + lemon 

ash-roasted heirloom carrots 
+ local honey

charred corn + parsley pistou 

crispy potatoes + parmesan

roasted wild mushrooms

sautéed spinach

fries + za’atar aioli



SPARKLING BY 
THE SPLIT 

freixenet cava nv   11
penedés, spain 

zonin prosecco nv   12
venito, italy  

moscato mia nv   11
spain  

nicolas feuillatte nv   24
champagne, france  

segura cava rose nv   12
penedés, spain 

WINE BY THE 
QUARTINO

WHITE 
pinot grigio   11
nobilissima 2014, veneto, italy   

riesling   12
s.a. prum “essence” 2014 
mosel, germany

sauvignon blanc - semillon   12
chateau fonfroide 2013 
bordeaux, france   

albariño   13
deusa 2013, rias baixas, spain  

sauvignon blanc   14
provenance vineyards 2014 
napa, california   

chardonnay   13
gayda 2014, france

chardonnay   13
rodney strong 2013, sonoma, california

ROSE
alvarinho rose   12
nortico 2014, vinho verde, portugal 

RED
pinot noir   13
la chevaliere 2013, languedoc, france 

tempranillo   12
el coto crianza 2011, rioja, spain   

sangiovese   13
arceno chianti classico 2012 
tuscany, italy  

aglianico   12
cupani 2011, apulia, italy   

nero d’avola   12
butera 2013, sicily, italy  

malbec   13
bodega norton 2014  
mendoza, argentina 

merlot   14
kenwood 2012, sonoma, california   

cabernet sauvignon   15
charles krug 2012, napa, california   

cabernet sauvignon   15
prelius 2014, tuscany, italy   

COCKTAILS

double barrel aged boulevardier   14 
high west bourbon, vya sweet vermouth 
+ gran classico amaro
by the bottle  150

rosé sangria   11
rosé wine, bacardi rum, peach  
strawberry + orange

french 76   13
botanist gin, lemon juice, cava 
+ chartreuse rinse

pete’s dragon   14
hendricks gin, bitter truth violette 
+ fresh cucumber

mediterranean mule   13
stoli vodka, rhubarb, ginger beer  
+ aperol float

sicilian sunset   13
stoli citrus vodka 
mandarin, blood orange + lime

smoked old fashion   14
knob creek smoked maple bourbon, 
bitters, orange + cherry

jalepeño margarita   13
tanteo jalepeño tequila, agave nectar  
+ fresh lime

spiked lemonade   11
stoli vodka + strawberry lemonade

the grey salt bloody mary   12

BEER

ON TAP  6
stella artois, belgium

tampa bay brewing co blonde ale, fl

cigar city brewing co ipa, fl

big storm wavemaker amber ale, fl

brooklyn lager, nyc

funky buddha floridian hefeweizen, fl

BOTTLE 
peroni, italy  6

copper tail brewing company  
night swim porter, florida   7

victory brewing company storm king 
stout, pennsylvania   7

michelob ultra, usa   6

budweiser, usa   6

bud light, usa   6 

amstel light, holland   7 

corona extra, mexico   7

heineken, netherlands   7

sam adams lager, usa   6

o’douls – non alcoholic   6


