
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

Olde Florida Chop House
3-COURSE DINNER • $49.00 PER PERSON

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

@ Trianon Hotel, Bonita Springs

FIRST COURSE
Sweet Corn and Crab Chowder

Sweet and tender corn kernels, potatoes, and blue crab meat

Quinoa Salad
Peppers, cucumber, red onions, fresh parsley, diced tomatoes and duo quinoa grains

SECOND COURSE
Petite Filet Au Poivre

6oz. petite filet center cut, au poivre sauce, seasonal vegetables and mashed potatoes

Pasta Mare e Monti
Linguini pasta tossed in a traditional carbonara sauce, shrimp, crab meat, pancetta and 

cremini mushrooms and peas

Mahi Miso
Pan fried mahi, baby bok choy, tri color vegetables julienne, basmati rice pilaf, miso, 

and sweet soy reduction

THIRD COURSE
Berries Romanoff

Marinated mix berries, served with chantilly cream

Waffle and Mango Sorbet
Vanilla flavor waffle, julienne mango, mango flavor sorbet and mango coulis


