
S
eptember is gearing up to be the best food month in Southwest Florida.

SizzleDining returns fromSept. 3 toSept. 30,withnearly130 restaurantsacross the

region participating in the prix-fixe event. This is your chance to experience upscale

dining at a more affordable price. Two-course lunches are either $19 or $29. Three-

course dinners run $29, $39, or $49, with a few upgraded meals priced at $59.

Eat for a good cause

Sizzle Dining is a win-win: Patrons get to eat great
food at a reduced price point while helping local kids
who face food insecurity.

Restaurants participating in Sizzle Dining raise
money for Blessings in a Backpack of Southwest Flor-
ida, which is a community nonprofit providing local
students with healthy meals and snacks to eat on
weekends. Each participating restaurant contributes
$1 per meal sold during the dining deal.

This promotion not only benefits your wallet and
local kids, but also the restaurants themselves. Sep-
tember is one of the slowest months for local restau-
rants, wrapping up the summer slump before snow-
bird season begins.

“Sizzle Dining celebrates our diverse culinary op-
tions while driving local and visitors to area restau-
rants at a time when they need a big boost to keep
their doors open and families fed,” said Guy Clarke,
co-founder, Sizzle Dining, in a news release. “And
with the slower seasonuponus, September is the ide-
al time to check out new restaurants or visit your
tried-and-true favorites again.”

There’s a record-breaking 128 restaurants partici-
pating in the promotion this year. Being new to the
foodanddiningbeat, I’m taking theopportunity to eat
around town without going broke. These are the
places acrossCollierCounty Iwant to tryduringSizzle
Dining this year.

Downtown Naples

BlackbirdModernAsian: Somehow, I still haven’t
visited the newest and trendiest Asian restaurant in
Naples. I’ve heard raving reviews and I’m ready to
write one ofmyown. The three-course diningmenu is
set at $39 per person.My Sizzle Diningmeal would be
the burrata& Japanese eggplant, Bangkok street noo-
dles, and banana brownie spring roll. (1500 Fifth Ave.
S., Naples; 239-944-2473; blackbirdmoderna-
sian.com)

Greater Naples

Paella’sMediterraneanFusion: If you loved Lam-
oraga Restaurant, Paella’s is the spot for you. Chef
Juan Perez opened Paella’s in July, reviving menu
items locals loved to order at Lamoraga before it
closed this year.When I visit, I’ll likely order the toma-
to & burrata, hanger steak, and Belgium chocolate
mousse off the $29 per person menu. (3861 Tamiami
Trail E., Naples; 239-234-6071; paellasfusion.com)

U.S.S. Nemo: Sizzle Dining presents a great oppor-
tunity to dine at a staple Naples restaurant at a re-
duced price, which is exactly what my plan is this
September. There’s a couple overlapping items be-
tween the restaurant’s lunch and dinner menu, but
for the most part the menus are different. The two-

How to eat your way through
128 local restaurants while watching the bill

Grilled Mediterranean octopus with Asian pear, chickpeas, macadamia nuts, romesco
sauce and black garlic emulsion at USS Nemo restaurant in Naples. COURTESY USS NEMO

SIZZLE
on a budget
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The hottest new Asian restaurant in Naples has
lots tobragabout today.The restaurant’s executive

pastry chef Denise Elrod put her
skills to the test on “Guy’s Grocery
Games” on Aug. 13 for the whole
country to see.

Elrod’s creativity, teamwork, and
a last-minute risk earned her a sec-
ond win on the national cooking
show. Though she forgot an impor-
tant acid for her dessert, Elrod

quickly improvised with red wine vinegar, churn-
ing thenot-so-traditional ingredient into ice cream
to solidify her $20,000win.

Sweet victory: Another TVwin

Elrodisnostrangerto“TripleG.”In2019,shewon
the grand prize after impressing host Guy Fieri and
the judging panel with her tiramisu and lava cake.

This year, Elrod teamed upwith a savory expert
and fellow Food Network alum Jacob Town. The
pair hadanhour to create a three-coursemealwith
a single basket of groceries.

Elrod and Town complimented each other per-
fectly as they battled it out against the other sa-
vory-sweet competitors. The two will split the
$20,000 prize.

Abackground of success

Elrod’sculinaryartistryshinesatBlackbirdwith
a carefully curated dessert menu. Her menu items
aren’t just dessert— they’re pieces of artwaiting to
be enjoyed.

After graduating from Johnson&Wales Univer-
sity, legendaryFrenchchefJoelRobuchonhiredher
as a pastry cook at his restaurant at MGM Grand
LasVegas.ElrodrelocatedtoFortMyers in2012and
began working for Norman Love Confections. She
returnedtoLasVegastobecometheassistantpast-
ry chef atMGMGrand.

Now she excels as the executive pastry chef at
Blackbird Modern Asian, managing the dessert
menu for both the Jupiter andNaples locations.

Taste desserts from the champ inNaples

Elrod is the executive pastry chef at Blackbird
ModernAsian,which recently opened a second lo-
cation inNaples. TheNaples BayResort restaurant
brings a new elevated Asian menu to Southwest
Florida—and locals are loving it.

Patrons constantly rave about the restaurant’s
decor, vibe, and menu. As season approaches,
Blackbird issure tobebookedandbusythroughthe
fall andwinter. If youwant to tryoneofElrod’sdes-
serts, make a reservation soon before tables book
up.

The dessert menu is stunning and creative, full
of innovative takes on classic flavors. There’s
something for everyone on the menu, from an ele-
vated ice cream sundae full of summer flavors like
coconut, miso-caramel, and whipped cream
(Toasted Coconut Sundae, $13) to a rich bananas
foster, bread pudding, and salted caramel gelato
combo (Yearof theSnake,$16).TheChocolateTan-
gerine Bomb ($14) sticks out to me, made up of
chocolate cake, hazelnut ice cream, caramelized
tangerine, toasted ginger marshmallow and Fran-
gelico chocolate sauce.

You canmake a reservation online at blackbird-
modernasian.com, but walk-ins are always wel-
come at Blackbird.

Where to get
desserts from
‘Guy’s Grocery
Games’ winner

Blackbird Modern Asian pastry chef Denise
Elrod’s creation “Year of the Snake” combines
delicious ingredients and artistic talent into one
superb dish. PROVIDED BY KERRY SHORR PUBLIC RELATIONS

Elrod
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Naples Bay Resort opened its new restaurant,
Blackbird, in June. PROVIDED BY NAPLES BAY RESORT

course lunchmenu is priced at $29 per person and of-
fers items like the Nemo miso sea bass and yellowtail
snapper. The three-course dinner menu is a bit pricier
at $49 per person, but the menu items are leveled up.
You can try seafood ceviche, lobster & shrimp pasta,
and top it all off�with threedessert options. I’ll defi�nite-
ly be trying the “chocolate decadence” cake and ice
cream combo. (3745 Tamiami Trail N., Naples; 239-
261-6366; ussnemorestaurant.com)

North Naples

Amber Cove: Elevated and modern seafood dish-
es at discounted prices? Count me in. The three-
course dinner menu is set at $49 per person, with at
least four choices per course. I defi�nitely want to try
the cremini mushroom bisque, 32-hours short ribs,
and the hot fudge sundae. A couplemenu items have
an upcharge, like the poached lobster tail linguine
(add $20) or the hazelnut grouper (add $10), but they
seem to be worth the price. (885 Vanderbilt Beach
Road, Naples; 239-566-2371; ambercoverestau-
rant.com)
Estia: If youhaven’t had a chance to tryNaples’hot-

test Greek restaurant, Sizzle Dining is the perfect op-
portunity. Estia is off�ering a$39per persondinnerme-
nu, including items like a three-spread pita appetizer,
chicken with feta and carmelized onion yogurt orzo,
and baklava. (8990 Fontana Del Sol Way, Naples; 239-
631-2902; estiarestaurant.com)
Sydney’s Pub: I’ll be visiting Sydney’s Pub and pre-

tending I’m a rich golfer as soon as Sizzle Dining be-
gins. I’ll most likely order the “Tiburón’s famous”
chicken tenderswith secret sauce, the sugar-curedba-
con & white cheddar burger, and cookies du jour. The
lunchmenu is $29per person,which is a steal for a golf
club restaurant. (2620 Tiburon Drive, Naples; 239-
593-2213; tiburonnaples.com/dining/sydneys-pub)
Tap 42 Craft Kitchen + Bar: Tap 42 is quickly be-

coming a staple in Naples, bringing elevated bar food
to Mercato. The two-course lunch menu is a steal at
$19 per person.When I go, I’ll order the Philly cheeses-
teak egg rolls and the chopped chicken Caesar wrap.
(9118 Strada Place, Naples; 239-399-3313; tap42.com/
locations/naples/)

Bonita Springs

ATable Apart: There’s two dinnermenus for Sizzle
Dining this year, one is $39 andone is $49. I’ll probably
stick to the $39 menu, choosing roasted Brussels

sprouts with soy, garlic, chili crispy, and honey, pasta
primavera, and the French vanilla bean ice cream.
(4295Bonita BeachRoadSW,Bonita Springs; 239-221-
8540; atableapart.com)
La Fontanella Ristorante: Trying three authentic

Italian dishes for $39 is defi�nitely money well-spent.
When I visit, I’ll defi�nitely be trying themeatball appe-
tizer, porcini & wild mushroom bisque, and the Pollo
Romano. There’s a ton of entrees to choose from, so
defi�nitely take a look at the fullmenuonline before you
go. (24600S.TamiamiTrail, Suite204,BonitaSprings;
239-498-6808; lafontanellahospitality.com)

Sizzle
Continued from Page 1D

Lamb chops at Estia. PROVIDED BY ESTIA
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