
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

Mediterrano
3-COURSE DINNER • $49.00 PER PERSON

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

Naples 

FIRST COURSE
Garbanzo, Lentil and Sweet Pea Soup

Caesar Classico
Greek Salad

Cucumbers, olives, tomatoes, red onion, Greek feta, pepperoncini, lemon-herb-olive oil dressing

Dolmeh
 Grape leaves stuffed with organic rice, served with roasted vegetable dip and tzatziki

Lamb Keftedes
Lamb meatballs dipped in rosemary mint glace, accompanied by homemade tzatziki

SECOND COURSE
Chicken Francese

Free-range chicken breast, egg washed, sautéed with white wine, fresh lemon juice, evoo, and capers. 
served with parmesan risotto and vegetables

Beef Tenderloin Kabob
Filet of  beef  marinated with Mediterranean spices and fresh herbs, charbroiled. 

served with saffron rice, grilled vegetables, and tzatziki sauce

Branzino
Oven baked with figs, apricots, raisins, a hint of  lavender, Mediterranean spices. 

served with parmesan risotto, citrus saffron butter sauce, and vegetables

Salmon Pappardelle Alla Toscana
Pappardelle pasta tossed with blackened salmon, Tuscan spiced rustic vegetables, rosemary-flavored olive oil,

white wine, roasted garlic, aged parmesan cheese, olives, and roasted tomato sauce

Vegan Paella
 Saffron rice and assorted vegetables

Vegetarian Delight
Baked tomato stuffed with Mediterranean couscous, dolmeh, sautéed spinach with garlic-white wine,

 and seasonal vegetables

UPGRADE YOUR DINNER CHOICE
Carne Paella +$15

Saffron rice with chicken, filet mignon, and chorizo

Paella Valenciana +$15
Saffron rice with vegetables, shrimp, mussels, clams, calamari, chorizo, and chicken

Lamb Shank +$15
Domestic lamb shank, slowly braised in Tempranillo red wine sauce with fresh herbs and

Mediterranean spices

THIRD COURSE
Key Lime Pie

Baklava


