
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

 Fresh Catch Inland  

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

beverage, gratuity, and tax not included

Estero

FIRST COURSE
Octopus

Blistered octopus, harissa aioli, herbed potatoes, olives, baby heirloom, local greens

Mussels
Ginger, Garlic, Scallion, Shallot, White Wine Miso Butter, Cilantro, Crunchy Bread

Kickin' Crisp Shrimp
Thai chili aioli, scallion, crispy wild-caught shrimp

SECOND COURSE
Miso Salmon

Miso beurre blanc, Jail Island salmon, grilled zucchini

Crusted Grouper
Pecan & cranberry crusted grouper, rice pilaf, sweet chili, fruit salsa

Shrimp Mediterranean
Risotto, gulf  shrimp, capers, sun-dried tomatoes, artichokes, citrus butter

Filet
6oz. Angus filet, potato puree, chef’s vegetables, bordelaise

THIRD COURSE
Chocolate Cake

Belgian dark chocolate cake, chantilly cream, flaky salt

 Oatmeal Cream Pie Cookies
 A classic childhood favorite done the FCI way

Key Lime Pie
 Pretzel & white chocolate crusted key lime pie, vanilla bean whipped cream


