Coast
@ Edgewater Beach Hotel, Naples
3-COURSE DINNER ° $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included

FIRST COURSE

Opal Caesar Salad
Crisp romaine hearts, herb focaccia croutons, shaved grana padano,
crunchy parmesan streusel, creamy caper dressing
boquerones Spanish anchovies on request

Apple Walnut Salad
Baby spinach, crispy green apples, gorgonzola, candied walnuts,
cranberry-maple vinaigrette

Ahi Tuna Poke
Avocado, pickled ginger, garlic, cucumber-wasabi dressing, everything seasoned crisp

Chilled Jumbo Shrimp
Old bay seasoning, house cocktail sauce

SECOND COURSE

Pappardelle Bolognese
Fresh pasta, vegetarian bolognese sauce

Mahi-Mahi
Blackened, tropical salsa, coconut rice, crispy butter beans

West Coast Burger
Our signature patty grilled to perfection, sharp white cheddar cheese, onion crisps, applewood
smoked bacon, chipotle aioli, crisp lettuce, vine-ripened tomato, buttered griddled brioche bun,
served wiparmesan truffle fries

Center Cut Filet Mignon +$10
Grilled, shiitake-dusted, whipped Yukon potato purée, molasses-braised shallots

Day Boat Scallops +$10
Pan-seared, smoky roasted yellow corn medley, bacon & onion jam

THIRD COURSE

Key Lime Pie
Graham cracker crust, chantilly cream, fresh raspberry purée

Madagascar Vanilla Bread Pudding

Served warm, house made rum sauce, seasonal berry compote, creme anglaise

SIZZLE COCKTAIL - $16

Coconut Margarita
Milagro silver tequila, fresh-pressed lemon,
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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.



