
SEPTEMBER 5 - 25, 2024

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

THE SYREN
NAPLES

3-COURSE DINNER  •  $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST
Snow Caesar

Black Pepper-Garlic-Citrus Dressing, Pecorino “Snow”

Syren Signature Salad
Mixed Field Greens, Lo Mein Noodles, Avocado, Tomatoes,

Mint, Cilantro, Scallion, Kimchi Vinaigrette

Made-To-Order Pimento Cheese
Kenny’s Kentucky Farmhouse Cheddar, Served With Crackers & Pickled Vegetables

*Smoked Salmon
Mascarpone Cream Cheese Spread, Capers, Cucumber,

Red Onion, Fresh Dill, Lemon Extra Virgin Olive Oil

*Daily Crudo
Premium Market Catch

SECOND
Cresti De Gallo Pasta

House-Made “Joyce Farms” Italian Chicken Sausage, Pesto, Pecorino

Chili Lime-Roasted Fundy Bay Salmon
Roasted Farm Vegetables, Citrus Beurre Blanc

Triggerfish Schnitzel
Lemon-Caper Butter, Fennel-Dressed Arugula, Shaved Radish

Old School Baked Stuffed Shrimp
Lobster & Crab Stuffed Argentine Reds, Citrus Butter, Syren Sauce For Dipping*

Syren Smashburger
Twin Patties, House Pickles, American Cheese, Syren Sauce, Potato Bun

THIRD
Key Lime Pie Brulée

Kiwi Lime & Blueberry Sauce,
Whipped Cream, Werther’s Caramel Tuille

Blackberry Soft Serve
Vanilla Soft Serve, Blackberry Yuzu,

Salted Caramel Sauce, Cinnamon Sugar Churro


