
FIRST COURSE
 Melon Prosciutto Skewers

  Rock melon, prosciutto, bambini bocconcini, basil leaves, cracked pepper, balsamic glazed

Stuffed Baked Mushrooms
 Bread crumbs, garlic, thyme, parsley sprigs, parmesan cheese, oregano, extra virgin olive oil

Strawberry Bruschetta
 Baguette, ricotta, strawberries, fresh basil, extra virgin olive oil & balsamic, balsamic glaze

Wood-Fired Artichokes
Lemon harissa hummus, red radish, celery hearts, olive medley, crostini

SECOND COURSE
 Chilean Chili Rub Salmon +$9

 Honey mango sauce, succotash, coconut rice & micro fiesta

Cajun Jambalaya
Onion, yellow pepper, oregano, celery, brown basmati rice, tomatoes, garlic, butter beans & parsley

Pork Chops With Fig & Grape Agrodolce +$7
 Radicchio salad, parsley leaves, fig and grape agrodolce sauce, balsamic vinegar, and mashed potatoes

Hawaiian Shoyu Chicken
White rice, sauteed cabbage, sauteed vegetable, green onions, Hawaiian shoyu sauce

THIRD COURSE
 Cookies & Milk

Mixed variety warm cookies & warm rum-spiked milk

Lemon Tart
Lemon curd, shortbread cake, mint

SIZZLE COCKTAIL - $10
Prickly Pear Margarita

Casamigos blanco, triple sec, fresh lime juice, prickly pear syrup

THIS MENU CANNOT 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

The Firestone

3-COURSE DINNER • $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Fort Myers


