
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

Old Vines Naples at Mercato

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

beverage, gratuity, and tax not included

Naples

FIRST COURSE
Fig & Baked Brie

Toasted sourdough, arugula, caramelized almonds, saba

Grilled Peach + Burrata
Watermelon, fennel, arugula, candied almonds (gf)

Caesar Salad
Baby romaine, confit tomatoes, parmesan, croutons, cured egg yolk

Crispy Calamari
Sesame pepper vinaigrette, sweet drop peppers, grilled pineapple, scallions, peanuts

Salmon & Tuna Tartare
Chili lime vinaigrette, mango, avocado, cashew gomasio, yucca chips

PEI Mussels
Bacon-leek-potato-saffron cream, garlic focaccia

SECOND COURSE
Crab and Rock Shrimp Gnocchi

Corn, snow peas, calabrian chili, tomato shellfish nage

Tagliatelle Bolognese
Pork and beef  ragout, parmesan espuma, fresh herbs

Braised Chicken Thighs
Chorizo, potato, manchego, romesco (gf)

Miso Caramel Glazed Salmon
Pomme purée, bok choy, baby carrots, orange glaze, puffed wild rice (gf)

6oz. Beef Tenderloin (USA), Chimichurri (gf)
Add - 3 shrimp +$10, 3 scallops +$15

Grilled Zucchini Boat
Ratatouille, white beans, zucchini noodles, leeks, kale, crispy garlic (v + gf)

THIRD COURSE
Apricot Bread Pudding

Brandy ice cream, berry coulis, spiced almond tuile

Dark Chocolate Torte
Ganache, blackberry sorbet, smoked vanilla cream, dulce de leche

Olive Oil Cake
Strawberries, strawberry yuzu gel, coconut cream,

pumpkin seed praline


