The 239 Naples

Naples
3-COURSE DINNER -« $29.00 PER PERSON

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

FIRST COURSE
The Local 239 Farm Salad

Artisan lettuce, heirloom tomatoes, carrots, cucumbers, watermelon radish, house citrus vinaigrette

Little Gem Caesar Salad
GF croutons, house caesar dressing, contains raw eggs®*, parmigiano reggiano

Coconut Oil Crisped Brussels Sprouts
Rubee’s honey tamari, sesame seeds, pickled red onion

SECOND COURSE

Organic Chicken Ginger Teriyaki Farm Bowl
House GF teriyaki, brown rice, farmed vegetables, grilled pineapple, almonds, sesame

GF Grass Fed Meatloaf
Care2Grow mushroom gravy, smashed potatoes, farm vegetables, beef tallow crispy fried onion strings

Fresh Non-GMO Semolina Limone Pasta-Linguine
FL Meyer lemon, chili flake, parmigiano reggiano, whipped ricotta, fresh basil

Organic Chicken Harvest Bowl
Tri-colored quinoa, brown rice, Brussels sprouts, seasoned vegetables, sweet potato

Organic Chicken Plant-Powered Bowl
Tri-colored quinoa, carrots, broccoli, Brussels sprouts, crispy chickpeas, beets, feta, watermelon radish, farm
greens, house citrus vinaigrette

Beef Tallow Griddled DBL-DBL Burger

Two % Ib. short rib & brisket patties, double cheddar, butter lettuce, FL heirloom tomato,
239 sauce, grilled brioche bun, caramelized onion, beef tallow fries
Substitute: GF bun +$2, sweet potato fries +$2, truffle fries +$2

DESSERT

Gluten-Free Ben-Yays! (Beignets)
Made Famous by “Diners, Drive-Ins, and Dives”
Dusted in house strawberry “pink” sugar
Choice of sauce (1): Rubee’s Hot Honey, local berry, caramelized toffee,
white chocolate, real Vermont maple syrup

Local GF Key Lime Cheesecake
House whip, local berries

GF Chocolate Mousse
House whip, local berries
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SEPTEMBER 3 - 30, 2025
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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.



