
FIRST COURSE
Traditional Caesar Salad

Traditional House Salad

Gorgonzola Cobb
Served with cherry tomatoes, gorgonzola crumbles, chopped bacon, pickled red onions, roasted corn

Enzo's House Meatballs Served with Red Sauce

Truffle Arancini Served with Truffle Aioli

SECOND COURSE
Wagyu Steak 

Accompanied with fingerling potatoes, wild mushrooms, asparagus tips and a mushroom 
demi-glaze & herb gremolata

Seafood Cobb
Cherry tomatoes, gorgonzola crumbles, chopped bacon, pickled red onion, roasted corn, butter

poached shrimp and lobster pieces

 Chicken Gorgonzola
Airline chicken breast topped with shaved prosciutto, fig, gorgonzola crumbles baked to perfection

accompanied with fingerling potatoes and asparagus

Bone in Ribeye +$10
Served chefs temperature, brandy cream sauce fingerling potatoes, asparagus topped with crispy onion

THIRD COURSE
Tiramisu

Chocolate Gluten Free Cake
Topped with whipped cream and melted chocolate

 Ice Cream Sundae
A scoop of  vanilla ice cream with mixed berry compote and whipped cream

Enzo’s Italian Restaurant & Bar

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

beverage, gratuity, and tax not included

Bonita Springs

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


