
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.

September 3 - 30, 2025

Amber Cove
3-COURSE DINNER • $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Naples

FIRST COURSE
Heirloom Beet Composition

Red and golden beets with marinated watermelon, truffle goat cheese, hazelnuts, and orange balsamic pearls

Avant Caesar Salad
Crisp romaine, garlic emulsion, anchovy gremolata, Gruyère, toasted ciabatta

Cremini Mushroom Bisque
Silken mushroom purée with smoked bacon, sherry, thyme, truffle espuma

Blue Crab and Reef Fish Cake +$5
Seared crab and reef  fish, smoked pepper emulsion, hazelnuts, garlic aioli

SECOND COURSE
Faroe Islands Salmon 

Seared salmon, confit potatoes, Sicilian caponata, salmon roe

Miso Glazed Chilean Seabass +$15
Miso-glazed seabass, cauliflower mousse, couscous, yuzu dashi

Hazelnut Grouper +$10
Seared grouper, hazelnut, creamy gruyere polenta, pineapple relish, coconut beurre blanc

Poached Lobster Tail Linguine +$20
Lobster linguine, shellfish reduction, pancetta, fennel pollen, charred corn

32-Hour Short Ribs
Smoked short ribs, truffle potato purée, glazed carrots, chocolate demi-glace

THIRD COURSE
Chocolate Mousse with Pâte de Fruit

Velvety dark chocolate mousse, berry pâte de fruit, white chocolate dome

Seven Layer Carrot Cake
Layered carrot cake with dried fruits and salted toffee

Hot Fudge Sundae
Chopped Walnuts, freshly whipped cream, rich chocolate sauce

Cheesecake à la Baklava +$5
Cheesecake topped, crisp phyllo pastry & fruit syrup, toasted pistachios

SIZZLE COCKTAIL - $15
Sea Plane

Effervescent and elegant, a high-altitude journey of  citrus, 
botanicals, and spice, Tanqueray, lemon juice, 

simple syrup, Angostura bitters, 
Sambuca, sparkling wine finish 


