
Oar & Iron
3-COURSE DINNER • $39.00 PER PERSON

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

Naples 

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

FIRST COURSE
Oysters

Gulf  coast, mignonette, grilled lemon

Tomato Soup
Mildly sweet, creamy tomato soup with notes of  garlic and parmesan

Wedge Salad
Iceberg lettuce, blue cheese crumbles, crispy bacon, tomatoes, blue cheese dressing

Calamari Frito
Fried calamari, peppers, firecracker aioli, grilled lemon

SECOND COURSE
Grilled Salmon

Harissa honey, cilantro lime jasmine rice, fresh green beans

Mango BBQ Ribs
Mango bbq glaze, Caribbean slaw, jalapeño corn muffins

Chicken Marsala
Pan-fried chicken breast, whipped garlic potatoes, mushrooms, marsala cream sauce

Oar & Iron Jambalaya 
Chicken, chorizo, shrimp, corn risotto

 New England Steak Tips +$10
Bourbon marinated sirloin tips, whipped garlic potatoes and crispy brussels sprouts

Steak Frites +$10
Cajun seasoned sirloin, chimichurri, seasoned french fries

THIRD COURSE
A Taste of Banana Cheesecake

SIZZLE COCKTAIL - $10
Paradise Punch 

New Amsterdam Vodka, Cranberry, Orange, Pineapple, Lemon, Simple Syrup


