
MASABACHA  $13
tahini, zhug, crispy chickpea

ROASTED MUSHROOM $15
sumac onion, harissa & crispy garlic

SpreadsSpreads

BROWN BUTTER $13
toasted pinenuts, herbs & lemon

WARM CALABRIAN  $13
OLIVES 

almonds & preserved lemon

BABA GHANOUSH $12
mint & evoo

HUMMUS

LABNE

vv

sub GF pita for $3

Warm mezzeWarm mezze

EGGPLANT PITA $11
rice crispy, chili cream,

slaw, banana pepper, tahini, zhug, amba

CHICKEN SHAWARMA PITA $11
egg, slaw, banana pepper, tahini,

zhug, amba

FALAFEL PITA $11
hummus, harissa, slaw

tahini, zhug, amba

CORN “RIBS” $9
brown butter szechuan & sweet soy

GFGF

GFGF

GFGF

SWEET POTATO $13
toasted sesame sauce, chili crunch

TEMPURA CAULIFLOWER $13
goma dare sesame, herb oil

SAVORY BRUSSEL SPROUTS $13
Momofuku dressing, coriander chutney

GFGF

Spice Boys Burger $19
8oz brisket, secret sauce, pickles,

romaine, American cheese, sesame bun

Fried Chicken Sandwich  $16
“yaki” sauce, kewpie, pickles, slaw

jerusalem BEEf pita $16
amba cream, zhug

Lamb Flatbread  $21
pistachio, pine nuts, dates, sumac onion, garlic toum

handheldshandhelds
handhelds come with a side house salad

tahini, dates and almonds

Fatoush $15
romaine, pepper, toasted pita,
cukes, tomatoes, black olive

SALADSSALADS

Spice Boys Caesar $18
baby gem, chx schnitzel,

parmesan dressing, anchovy

vv

Rainbow BOWLSRainbow BOWLS
hummus, grilled halloumi, coconut blue rice,

slaw, banana pepper, greens, harissa, sesame, egg 

Falafel $20
Crispy Eggplant $22

Chicken Shawarma $22
Harissa Shrimp $23

Beef Kofta Meatballs $22

GFGF

GFGF

GFGF

GFGF

GFGF

glossaryglossary
Halloumi              Cypriot sheep’s milk cheese
Tahini                                           Sesame sauce
Toum                                              Garlic sauce
Harissa                           Spicy red pepper sauce
Zhug                           Yemenite cilantro sauce
Labne                                      Strained yoghurt
Amba                                Pickled mango sauce
“Yaki”                             Japanese brown sauce
Kewpie                                       Japanese mayo
Tzatziki                                  Greek yogurt dip
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salad & bowl
add Ons

salad & bowl
add Ons

Chicken  7
Shrimp  10

Beef Kofta  9
Fries   7

Grilled Halloumi  7
Blue Rice  5

Egg  3

GFGF
GFGF

GFGF
vv

vv GF GF

GFGF
GFGF
GFGF

Florence A n d  T h e

SPICEBOYS NibblesNibbles
Marinated Olives $7

fennel & orange

Bhel Puri $9
apple & tamarind

GF  vGF  v

GFGF

Due to cross contamination,
we cannot certify any dish as

100% gluten free.

Please inform your server of any
allergy to help us take care of you.

sub FRIES for $3.50

SWEET POTATO FOCACCIA  $15
pistachio, honey, za’atar



RED wines
Graffigna - Malbec, AR 10/35

plum, cocao, smooth tannins
Barkan - Cabernet Sauvignon, IS 11/39

smoky, bold, blackberry spice
Opolo Summit Creek - Cabernet Sauvignon, CA 14/56

full bodied, vanilla, dark cherry
Argiano, NC, Tuscany, IT 14/49

earthy, cherry, rustic elegance
Pike Road - Pinot Noir, Williamette, OR 15/53

silky, red fruit, earthy

MICHELOB ULTRA $5
MODELO $5

FUNKY BUDDHA FLORIDIAN $8
KEEL FARMS CIDER $7

LUCKY ONES LEMONADE $8

BOTTLED BEERS
FLORIDA AVENUE DEAD PARROT (ALE)

MOTORWORKS V TWIN (LAGER)
CALUSA ZOTE (IPA)

FORT MYERS BOAT STORY (WITBIER)

on TAP  $8

BUBBLES
Benvolio Prosecco N.V. Split - IT 13

lively, floral, green apple
G.H. Mumm Grand Cordon Brut Rose Champagne, FR 56

elegant, strawberry, creamy mousse
Devaux, Grande Brut, Champagne FR 60

refined, citrus, toasty finish

LIGHT WINES
OKO - Pinot Grigio, IT 11/39

green apple, pear, citrus with crisp acidity
When Life Gives You Oranges - Orange, FR 12/42

zesty, citrus driven orange
Martin Codax - Albarino, SP 12/42

pear, peach, lemon zest, bright minerality
Decibel - Sauvignon Blanc, NZ 12/42
herbal, citrus, passion fruit, herbaceous

Cave Delugny - Chardonnay, FR  12/42
buttery, oaky, golden apple

Acrobat - Pinot Gris, OR 13/45
ripe, round, melon and spice

Mirabeau X Rose - Syrah, Grenache, Cinsault, FR 13/45
pale, crisp, wild strawberry

Macrostie - Chardonnay, Sonoma 15/53
creamy, balanced, baked pear

WINES and beerWINES and beer


