
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

M Waterfront Grille 

3-COURSE DINNER • $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Naples

AMUSE BOUCHE
Grilled Cheese and Tomato Bisque

FIRST COURSE
N.E. Clam Chowder or Soup of the Day

Wedge Salad
Baby iceberg, tomato, bacon jam, red onion, buttermilk blue cheese

House Salad
Tomato, feta, cucumber olive oil crouton, cipollini vinaigrette

Caesar Salad
Parmesan tuile, focaccia croutons, creamy lemon, parmesan

Crab and Shrimp Spring Rolls +$5
Crab, shrimp, two sauces

SECOND COURSE
Bucatini and Meatballs

Four hour tomato ragout garlic oil, parmesan, basil

Short Rib
Whipped potatoes, pickled red onion, wild mushroom demi

Veal + Shrimp
Spinach, mushroom risotto, six herb marsala sauce

Scottish Salmon
Oven roasted potato, bacon and vinegar green beans, citrus caper cream

Ahi Tuna
Togarashi seasoned, pineapple ginger rice, Asian zucchini salad, 

yuzu soy butter, wasabi aioli

THIRD COURSE
Key Lime Pie

Root Beer Float

Doughnut Holes


