Real Seafood Company Coconut Point

Estero
3-COURSE DINNER °* $49.00 PER PERSON

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

Crab and Corn Hushpuppies with Remoulade Sauce

Ceviche Tostadas
Shrimp & scallops in a lime marinade served with guacamole on crispy tortilla chips

Lobster Bisque
Roasted Beet Salad
Whipped goat cheese, tomato, avocado, hazelnuts, white balsamic vinaigrette

SECOND COURSE

Beef Tenderloin Medallions
Lobster, bearnaise sauce, baby green beans, and whipped potatoes

Shrimp & Scallops
Corn, tomatoes, roasted pepper cream, and trottole pasta

Parmesan Crusted Flounder
Whipped potatoes, baby green beans, and lemon caper beurre blanc

Grilled Block Island Swordfish

Whipped potatoes, corn & wild mushroom ragout, baby green beans, brown butter
vinaigrette

THIRD COURSE

Bananas Foster Bread Pudding

Créme Brilée
Key Lime Pie
Espresso Chocolate Hazelnut Cake

ESSINGS IN B;I N I N G

September 3 - 30, 2025

BENEFITING:
' SOUTHWEST FLORIDA CHAPTER \

#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.



