Next Door
Cape Coral

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

Focaccia & Knots
Pesto whipped feta, black garlic knots, EVOO

Tomato & Mozzarella
Cucumber, red onion, ’nduja, parmesan, focaccia crumb

Tuna Crudo
Pickled pineapple, avocado, yuzu—passionfruit tiger’s milk, cashew, sesame

ND Salad
Mixed greens, pepperoncini, red onion, tomatoes, parmesan, roasted shallot vinaigrette

SECOND COURSE

Hoffman’s Carbonara
Bucatini, sous vide egg yolk, guanciale, Grana Padano

Agnolotti
Blackened shrimp, house hot sausage, ricotta, corn, bell peppers, crispy basil, corn cream

Swordfish
Murasaki sweet potato, miso au poivre

Chicken Parmesan
Radiatori, tomato alla vodka, mozzarella

Prime NY Strip +$10
Broccolini, demi-glace

THIRD COURSE

Cake & Ice Cream
Chef’s daily selection

Pistachio Cheesecake
Chocolate sable, whipped cream, praline crunch

SIZZLE COCKTAIL +$10

El Pepino
Cucumber-infused vodka, yuzu simple, club soda
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September 3 - 30, 2025

#DINEWITHPURPOSE

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.



