Watermark Grille
Naples

3-COURSE DINNER -~ $39.00 PER PERSON

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

3-Cheese French Onion Soup
Onion soup baked with Swiss, mozzarella, and Parmesan cheeses, melted over crunchy
croutons

Buffalo Twist
Shredded chicken, mozzarella cheese, and hot sauce wrapped in wontons.
Served with blue cheese dressing, hot sauce, and celery

Crab Cakes +$5

Blue lump crab mixed with spices and served with house-made lobster sauce

Fresh Wedge Salad +$5
Quartered baby iceberg lettuce topped with caramelized bacon, blue cheese dressing, and
baby heirloom tomatoes

SECOND COURSE
Baked Stuffed Shrimp

Shrimp stuffed with blue lump crab mix and topped with lobster sauce

Pepper Steak
Sliced filet sautéed with green bell peppers and onions,
served over rice pilaf and topped with mushroom wine sauce

Atlantic Char-Grilled Salmon
7 oz. fresh salmon char-grilled and served with house-made lemon dill butter sauce

Chicken Marsala
Chicken breast sautéed with mushrooms and Marsala wine,
served with angel hair pasta in garlic butter and Parmesan

Beef Liver & Onions
With real caramelized bacon +$5
Hand-cut, lightly floured, sautéed and topped with grilled onions and au jus.
Served with baked potato or rice pilaf

Vegan Pasta (Gluten-Free, Dairy-Free)
Penne pasta sautéed with asparagus, red and green peppers, sun-dried tomatoes, and
broccoli, tossed in olive oil and garlic wine sauce

THIRD COURSE

Raspberry or Lemon Sorbet (Gluten-Free & Dairy-Free)
Light and refreshing, served with fresh mint

Classic Thick Milkshake
Chocolate, vanilla, or strawberry, topped with whipped cream

Chocolate Towering Cake +$5
Four eye-popping layers of moist chocolate cake stacked with rich chocolate icing
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#DINEWITHPURPOSE SeEPTEMBER 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.



