
FIRST COURSE
Baby Gem Caesar Salad

Baby gem lettuce, salt-cured yolks, parmesan crisp, herb-rubbed crostini wedges

Gloria's KFC Chicken
Gochujang glaze, sesame seeds, scallions

Chili Crisp Tuna
Furikake-seared tuna, house-made chili crisp, avocado-cucumber salad, fried leeks

Garlic Confit Hummus
Corn and bell pepper salsa, harissa sauce, heirloom carrots, cucumber, grilled pita

SECOND COURSE
Warren Wagyu Flight

NY strip, teres major, and sirloin with smoked red chimichurri, horseradish crema, red wine demi-
glace, grilled asparagus, and pommes purée

Surf & Turf
Jumbo grilled prawn and Wagyu NY strip, potato gratin, grilled broccolini, garlic tallow butter

Seafood Trio
5 oz. Chilean seabass, U15 scallops, crème fraîche risotto, asparagus tips, basil, salmon roe,

citrus beurre blanc

Cauliflower Steak
Farro vegetable stir-fry, red and green chimichurri

Second Course Add-Ons
Oscar style (+$25), Béarnaise sauce (+$8), seared foie gras (+$15), 

summer truffle (+$35), caviar (market price)

THIRD COURSE
Apple Fritters

Cream cheese glaze, salted caramel, powdered sugar

White Chocolate–Raspberry Bread Pudding
Raspberry crème anglaise, white chocolate sauce

Ice Cream Duo
Two scoops of  our house-made ice cream

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

Warren American Whiskey Kitchen

3-COURSE DINNER • $59.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Naples


