lzzy’s Fish & Oyster

Fort Myers
3-COURSE DINNER « $39.00 PER PERSON

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

Shrimp Lettuce Wraps
Glazed shrimp, lettuce leaves, crispy noodles, shaved veggies

Steamed Edamame
Plain or togarashi dusted, lemon, sea salt

Dynamite Clam Strips
Fried clams tossed in a sweet & spicy sauce, green onion

Izzy’s Signature Roll
California roll, tempura shrimp, spicy mayo, umami sauce, tobiko

Watermelon & Feta Salad
Chilled peeled gulf shrimp, fresh watermelon,
crumbled feta, mint, cucumber, citrus vinaigrette drizzle

SECOND COURSE

Thai Peanut Shrimp Salad
Baby greens, napa cabbage, cucumber, bell pepper, peanuts,
Thai peanut dressing, togarashi dusted shrimp

Spicy Shrimp Bowl
Coconut rice, peppers, onions, sweet chili butter

Miso Glazed Salmon +$5
Fried rice, kimchi cucumbers

Seared Tuna Nicoise +$5
Baby greens, haricot vert, fingerling potato, olives,
soft-boiled egg, champagne vinaigrette

Za’atar Chicken Or Mahi
Cucumber & tomato salad, sun-dried tomato couscous, tzatziki

THIRD COURSE

Cinnamon Toast Crunch Bread Pudding
Cereal milk anglaise, fruit loop gelato, caramel

Whoopie Pie
Chocolate cookie cake, whipped cream, berries

SIZZLE COCKTAIL +$10

Ocean Foam
Ketel one botanical peach blossom, St. Germain liquor,
Y BENEFITING: fresh cucumber simple, lemon juice, egg whites
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SEPTEMBER 3 - 30, 2025

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.



