The Hangout by Two Guys
Naples
3-COURSE DINNER * $29.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included
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FIRST COURSE

Grandma’s New School Cheesy Meatballs
2 Hand-rolled meatballs made from Grandma’s OG recipe with roasted ricotta
cheese & Pecorino Romano

Tuna Tower
Diced ahi tuna with chunked avocado, fresh local oranges,
onion crisps & a crispy wonton

Ole Florida Smokey Garden Bisque
Smoked local garden vegetables
turned into a refreshing summer bisque served hot

SECOND COURSE

Rasta Pasta
Rasta pasta made with our in house whole smoked chicken, peas,
peppers & caramelized onions in a creamy white wine jerk sauce

Chicken Parmesan
Chicken breast coated with our Two Guys signature breading,
our family’s secret marinara gravy & melted mozzarella
served with pasta

Smash Burger
Hand made double beef patty, thinly sliced ham, choice of cheese,
applewood bacon, house made coleslaw & pickles on a brioche bun
spread with garlic basil aioli

Local Gulf Grouper +$10
Seared grouper filet with lemon butter sauce
served with rice pilaf & fire chard local peppers

THIRD COURSE

Honey Lavender Panna Cotta
Gentle sweetness of honey with the aromatic notes of lavender
served with a berry ginger compote

Triple Chocolate Brownie Shooter
Brownie bites layered with chocolate mousse, Chantilly cream, chocolate drizzle,
chocolate shavings and fresh berries

Tres Leches
Mailé’s authentic Cuban style sponge cake soaked to perfection
topped with fresh Florida strawberries & Chantilly cream

Papa Larry’s Cheesecake
4-inch NY style cheesecake topped with Chantilly cream
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BENEFITING: & fresh berry compote
BLESSINGS IN A SIZZLE
BACKPACK DINING

#DINEWITHPURPOSE September 3 - 30, 2025

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.



