
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

Junkanoo Below Deck 

2-COURSE LUNCH • $29.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Fort Myers 

FIRST COURSE
Grouper Bites

Fresh grouper lightly blackened and served with remoulade sauce

Fried Calamari
Lightly dusted flash fried Point Judith calamari with hot cherry peppers, onions, 

bell peppers and chorizo, served with marinara sauce

Fire Cracker Shrimp
Lightly breaded and fried, with a choice of  spicy aioli or buffalo sauce

SECOND COURSE
Fried Shrimp

Fried to golden brown and served with homemade steak fries and coleslaw

Teriyaki Salmon
Teriyaki glazed salmon with julienne peppers and onions served with jasmine rice

White Fish Rockefeller
White fish topped with spinach stuffing and baked with mozzarella cheese

your choice of  two sides - steak fries, coleslaw, 
jasmine rice or chef’s vegetables

 Black & Blue Skirt Steak
Blackened skirt steak topped with blue cheese crumbles 

and a balsamic glaze drizzle with parmesan truffle fries and asparagus


