
Bonita Springs

MENUS 



AMUSE BOUCHE
 Himalayan Starter

Tea & Rice (V, GF)
Khasi rice with shallots and cumin seed, chayote squash with turmeric, kala namak, and mustard seed. 

Served with a petite cup of  masala chaI

FIRST COURSE
Roasted Brussels Sprouts (V, GF) 

Soy, garlic, chili crisp, local raw honey

Bistro Pommes Frites (V)
Fries tossed with herbs and parmesan, side of  malt vinegar aioli

add truffle +$3

Thai-Style Fried Calamari
Deep-fried wild-caught calamari marinated in Nam Pla, served with Thai dressing dipping sauce

SECOND COURSE
Crispy Pork Chop Suey Sizzler

Hoisin-glazed crispy pork strips with vegetable chop suey, sprouts, Hong Kong XO sauce, and a side of
furikake rice

Seafood Papillote (GF)
Snapper, shrimp, crab, sliced octopus, and calamari steamed with white wine, anchovy, root vegetables,

red potato, garlic, and herbs

Vegan Selection (V, GF)
Lentil dal, garlic spinach, red pepper jam, tomato tapenade, steamed rice, avocado, tamarind drizzle, 

and papadum

Pasta Primavera
Sautéed garlic, sun-dried tomato, and spinach tossed with al dente pasta and fresh grated parmesan

choice of  sauce: marinara or olive oil; served with grilled asparagus

THIRD COURSE
French Vanilla Bean Ice Cream

With chocolate drizzle

Warm Brownie à la Mode
Nut-free chocolate chunk brownie with French vanilla bean ice cream and chocolate sauce

Vegan ice cream

Vegan Ice Cream

SIZZLE COCKTAIL - $12
Chai Tai or Chai Martini 

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

A Table Apart

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

beverage, gratuity, and tax not included

Bonita Springs



AMUSE BOUCHE

 Himalayan Starter
Tea & Rice (V, GF)

Khasi rice with shallots and cumin seed, chayote squash with turmeric, kala namak, and mustard seed. 
Served with a petite cup of  masala chai

FIRST COURSE

Smoked Lionfish Dip (GF) 
House-smoked local lionfish, Everglades seasoning, arugula, balsamic drizzle, and preserved lemons. Served with toasted

crostinis (substitute cucumber slices for gluten-free option)

French Escargots à la Bourguignonne
Traditional French-style escargots with lemon, butter, garlic, shallot, parsley, and Chablis. Served with toast points

Mushroom Top Ten (V, GF)
Wok stir-fry of  10 types of  locally grown mushrooms from Stropharia Mushroom Farm, okonomi sauce, and truffle essence

(Shiitake, crimini, lion’s mane, trumpets, chestnut, hen of  the woods, portabella, turkey tail, black pearl, pink oyster)

Spanish Octopus (GF)
Preserved lemons, artichoke, Kalamata olives, capers, and roasted red pepper romesco sauce

Lobster Adobo (GF)
Lobster sautéed in coconut milk, soy, and rice wine vinegar. Served with toast points

 (substitute cucumber slices for gluten-free option)

SECOND COURSE
Seafood Papillote with Lobster (GF)

Lobster, snapper, shrimp, sliced octopus, and calamari steamed with white wine, anchovy, root vegetables,
 red potato, garlic, and herbs

Singapore Black Pepper Prawns
Wok stir-fried prawns with fresh curry leaves, soy, garlic, shallots, black pepper, and cilantro. Served with steamed rice and grilled

broccolini

Vegan Selection (V, GF)
Lentil dal, garlic spinach, red pepper jam, tomato tapenade, steamed rice, avocado, tamarind drizzle, and papadum

Blue Cheese Steak (GF)
Smoked blue cheese-encrusted flat iron steak, green beans, mashed potato, merlot demi glace

Lamb Shank
Slow-cooked bone-in natural lamb shank with rosemary rock salt rub, hearty mirepoix and tomato broth. Served with mashed

potatoes

THIRD COURSE
Dubai Chocolate Strawberries (V)

Strawberries with chocolate, coconut, kataifi, pistachio butter, and tahini

Warm Brownie à La Mode
Nut-free chocolate chunk warm brownie with French vanilla bean ice cream and chocolate sauce

Vegan Ice Cream

SIZZLE COCKTAIL - $12
Chai Tai or Chai Martini

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

A Table Apart

3-COURSE DINNER • $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Bonita Springs



September 3 - 30, 2025

FIRST COURSE
Caesar Salad

Romaine, parmigiano-reggiano, hand-torn croutons, garlic anchovy dressing

Cream of Mushroom Soup
Button mushrooms cream, prosciutto & talleggio

Tomato Caprese
House-made mozzarella, heirloom cherry tomato

SECOND COURSE
Cacio e Pepe

 House-made spaghetti, tellicherry peppercorns, pecorino romano, parmigiano-reggiano

Ragu Misto
Handmade rigatoni, tomato, Italian sausage, filet mignon, parmigiano-reggiano

Shrimp Orecchiette
Gulf rock shrimp, basil pesto, cream, parmigiano-reggiano & house-made orecchiette topped

with roasted pine nuts

Pork Osso Buco +$10
16 oz Braised pork osso buco natural reduction, yukon gold potato puree,pickled fennel and

fennel pollen

Prime+ New York Strip +$10
10 oz 1855 Prime+ NY Strip, gorgonzola dolce sauce, asparagus, 

roasted fingerling potatoes

Branzino Piccata +$10
Branzino served with baked Parmesan and bacon ziti cake, broccolini and yellow peperonata,

white wine lemon-caper sauce

THIRD COURSE
Peach Panna Cotta

 House-made panna cotta topped with peach puree 

Cannoli
Our house made cannoli shells with our signature filling

Scoop of Gelato or Sorbetto
Inquire for daily flavors

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.

Angelina’s Ristorante
3-COURSE DINNER • $49.00 PER PERSON

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

Bonita Springs



FIRST COURSE

 Cup of Cuban Gumbo
Chorizo sausage, shredded chicken, cannellini beans, herbs

Cup of New England Clam Chowder
Clams, Yukon potatoes

House Salad
Cucumbers, tomatoes, goat cheese, candied pecans, spring mix

SECOND COURSE

Lemon Pepper Chicken Sandwich
 Breaded chicken breast, arugula, roasted tomato, key lime mayo

 Aqua Burger
Grass fed beef, lettuce, tomatoes, avocado, pickled onions & queso fresco on ciabatta bun

 Pappardelle Bolognese
 Braised beef  and veal, red wine and vegetable sauce

Flounder or Chicken Piccata
Lightly breaded and pan fried, lemon and white wine butter sauce with capers, side mash potatoes

SIZZLE COCKTAIL - $12

Blueberry Lemon Drop Martini
Blueberry vodka, limoncello,

 splash of  blueberry sweetener and splash of  lemonade

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

Aqua Seafood, Steaks & Raw Bar

2-COURSE LUNCH • $29.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Bonita Springs



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

Aqua Seafood, Steaks & Raw Bar

3-COURSE DINNER • $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Bonita Springs

FIRST COURSE
 Cup of New England Clam Chowder or Cuban Gumbo

Mushroom Truffle Risotto

Crab Stuffed Avocado
Cold crab salad stuffed into half  a avocado

Crab Cake
 Pan seared

Filet Mignon Skewer
On top a mashed kidney bean cake

SECOND COURSE
Almond Crusted Snapper

Topped with a cucumber vegetable slaw, red wine pear beurre rouge,
 side of  coconut-pineapple risotto

 Cavatelli Scallops
Shallots, roasted tomato, shiitake and truffle butter

14oz. NY Strip Steak 
Broccolini and side of  Yukon gold puree

Ossobuco
Slow-braised pork shank, forest mushroom & truffle risotto

Garden Fettuccine
Fresh garden vegetables tossed in olive oil and garlic

THIRD COURSE
Vanilla Ice Cream

Key Lime Pie

Molten Lava Cake

Carrot Cake

SIZZLE COCKTAIL - $12
Blueberry Lemon Drop Martini

Blueberry vodka, limoncello,
 splash of  blueberry sweetener and splash of  lemonade



FIRST COURSE
Stuffed Calamari

Calamari tubes, filled with sausage stuffing, lightly breaded & fried, 
served with a house made mildly spicy, pomodoro sauce

Goat & The Farmer
Mix of  seasonal baby greens, with toasted pecan, shaved Bermuda onion, grape tomato,

 crisp Fuji apple & crumbled chevre cheese in a raspberry-champagne vinaigrette

PEI Mussels
Plump, Prince Edward island mussels, gently steamed in a brown beer broth with garlic, shallots, 

tomato, chiffonade basil, & sweet cream butter

Chicken Miso Salad
Chiffonade of  Napa cabbage, fresh long cut chive, julienne snow pea, julienne carrot & miso roasted, 

all white chicken, garnished with toasted tuxedo sesame seed & crisp fried wontons

SECOND COURSE
 Fried Green Tomato BLT

Crisp fried slices of  green tomato with applewood smoked bacon, chilled iceberg lettuce 
& Cajun remoulade served with waffle fries & cornichon

Yellowtail Snapper Summer Salad
Crisp skin seared filet of  yellowtail snapper, served over a bed of  tomato, cucumber, fresh dill salad, 

tossed in an ice wine vinaigrette

Prime Rib Sandwich
House roasted & shaved prime rib of  Angus beef, piled high on a Hoagie roll with melted 

Swiss cheese crisp fried tobacco onion & horseradish cream sauce served with hot crispy fries

Half Pound Brisket & Sirloin Burger
Seasoned with Maldon sea salt & fresh cracked pepper, char-grilled to your preferred temperature. 

Presented on a pillow soft, sour dough roll, topped with your choice of  cheese, lettuce, tomato, 
Bermuda onion & garnished with a cornichon

SIZZLE COCKTAIL +$6
Peach Bellini

A blend of  house made, juicy peach purée and chilled Prosecco

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

Backwater Jacks
2-COURSE LUNCH • $29.00 PER PERSON

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

@ Bonita Bay Marina - Bonita Springs



FIRST COURSE
PEI Mussels

 Plump, Prince Edward Island mussels, gently steamed in a brown beer broth with garlic, shallots, tomato,
Chiffonade basil, & sweet cream butter

Tempura Shrimp
Four large crispy, tempura-battered Key West pink shrimp, set over a red Thai curry - coconut crème

Warm Brussel Salad
Roasted brussel sprouts tossed with crisp Fuji apple & thick-cut pork lardons

Goat & The Farmer
 Mix of  seasonal baby greens, with toasted pecan, shaved Bermuda onion, grape tomato, crisp Fuji apple &

crumbled chèvre cheese in a raspberry-champagne vinaigrette

SECOND COURSE
Blackened Florida Redfish

Lightly blackened domestic redfish, served over a bed of  dirty rice & seasoned red beans.
Finished with a creole style crawfish étouffée of  andouille sausage, okra, bell pepper, onion, crawfish tail & garlic

 Half Pound Shrimp & Grits
Half  pound (5) of  key west pink shrimp, herb seared. Served on a bed of  smoked cheddar, stone ground hominy

grits. Finished with a fricassee of  sweet corn, scallion, shallot, fresh garlic & beurre noisette (browned butter)
garnished with a fried egg & baby cilantro

 Char Grilled Mahi-Mahi
Marinated & char-grilled domestic mahi, served over a zucchini & yukon gold latke 

finished with a lemon & fresh herb puree

Sticky Chicken
 Half  of  a free range organic roasted chicken, dressed in a honey bourbon glaze & blasted in a 500-degree oven.

Served over a sweet potato-pecan hash & garnished with a grilled leek

THIRD COURSE
Chocolate Pecan Tart

House made chocolate pecan tart with quenelle of  vanilla bean ice cream & unsweetened clotted crème

Key Lime Tart
 House made key lime tart with classic whipped crème & lime caviar

Blueberry Bread Pudding with Whisky Butter Sauce
 House-made with rich brioche and fresh blueberries, this sweet and savory bread pudding is baked to golden

perfection and finished with a warm whiskey butter sauce

SIZZLE COCKTAIL + $8
Tropical Bay Breeze

Coconut rum, fresh pineapple juice & guava pureé 

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

Backwater Jacks
3-COURSE DINNER • $39.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

@ Bonita Bay Marina - Bonita Springs



Chops City Grill

3-COURSE DINNER • $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Bonita Springs

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

FIRST COURSE
Hand-Rolled Spring Rolls

Shrimp, shiitake mushrooms, ginger, soy mandarin, mango BBQ

Crispy Calamari
With cherry peppers, sweet and sour mustard sauce

Big Bacon
“Chunks” of  cherrywood smoked bacon, champagne vinaigrette, candied jalapeño

Steakhouse Caesar
Crisp baby romaine, red oak, treviso radicchio

Fresh Market
Local greens, artisan lettuces, heirloom tomatoes, steakhouse sherry, walnut and honey

SECOND COURSE
Cedar Plank Faroe Island Salmon

Bourbon sugar glaze, mango sweet and sour, puréed cauliflower, green papaya salad, veggie spring roll

Grilled Airline Chicken Breast
Oven-roasted summer vegetables, young arugula salad, fresh dill vinaigrette

Steak and Tomatoes
Peppercorn-encrusted sirloin, heirloom tomatoes, artisanal cheeses, white truffle aioli, aged balsamic

Black Peppercorn Seared Wagyu
MS-5 teres major, stuffed baked potato, homemade steak sauce

Steak Burger
8 oz. Wagyu burger, chipotle aioli, avocado, cherrywood smoked bacon, roasted onions, lettuce, tomato

Sliced Filet Mignon au Poivre
Peppercorn-encrusted filet, jalapeño au gratin potato, garlic broccolini, blackberry cabernet sauce

Stuffed Flounder
Stuffed with king crab and jumbo shrimp scampi, served with roasted fingerling potatoes and fresh green beans

Chops Braised Short Rib +$12
Braised short rib, port wine BBQ, parsnip whipped potatoes, rainbow peppers

Coffee Crusted Pork Chop +$12
Gouda potato cakes, calvados brandy-caramelized onion demi, sautéed Swiss chard, chipotle apple sauce

Black Pepper Seared Tuna +$12
Fresh blackberry yuzu soy, organic veggie stir-fry

Teriyaki Glazed Chilean Sea Bass +$12
With shrimp, pineapple sweet and sour, coconut rice cakes, baby bok choy

THIRD COURSE
Fresh Key Lime Pie
With yuzu and blueberry

*CHOPS CITY GRILL USES PEANUT OIL ON ALL FRIED
PRODUCTS. PLEASE ALERT YOUR SERVER TO ANY

FOOD ALLERGIES YOU MAY HAVE*



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

 C Level Bar & Restaurant

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

beverage, gratuity, and tax not included

Bonita Springs

FIRST COURSE
French Onion Soup

Croutons, gruyere, baked

Soup Du Jour
Rotating daily

House Salad
Arcadian mixed greens, honey sherry vinaigrette, baby heirloom tomatoes, 

red onion, bleu English stilton

1/2 Wedge Salad
Candied bacon, red onion marmalade, aged balsamic glaze, bleu cheese crumbles, 

house made bleu cheese dressing

SECOND COURSE
served with fresh vegetables of  the day & choice of  starch

Branzino Provencal
Pan roasted with fine herbs, lemon beurre blanc

C Level Pork Chop
Char grilled bone in, finished with an apple cider gastrique

Crunchy Grouper
Tropical aioli, house rice, sesame ginger toasted almonds

Local Mushroom Pasta
Cognac truffle cream sauce, shaved parmesan, seared local mushrooms & tagliatelle

THIRD COURSES
Lemoncello Cake

Lemon mascarpone cake

Chocolate Ganache Cake
Decadent, flourless chocolate cake

C Level Ice Cream Sundae
Chocolate and French vanilla bean, chocolate syrup, whipped cream, sprinkles and cherry

Tiramisu
Classic Italian Tiramisu

SIZZLING COCKTAIL - $10
Bramble

London dry gin, blackberry, fresh lemon juice



FIRST COURSE
Traditional Caesar Salad

Traditional House Salad

Gorgonzola Cobb
Served with cherry tomatoes, gorgonzola crumbles, chopped bacon, pickled red onions, roasted corn

Enzo's House Meatballs Served with Red Sauce

Truffle Arancini Served with Truffle Aioli

SECOND COURSE
Wagyu Steak 

Accompanied with fingerling potatoes, wild mushrooms, asparagus tips and a mushroom 
demi-glaze & herb gremolata

Seafood Cobb
Cherry tomatoes, gorgonzola crumbles, chopped bacon, pickled red onion, roasted corn, butter

poached shrimp and lobster pieces

 Chicken Gorgonzola
Airline chicken breast topped with shaved prosciutto, fig, gorgonzola crumbles baked to perfection

accompanied with fingerling potatoes and asparagus

Bone in Ribeye +$10
Served chefs temperature, brandy cream sauce fingerling potatoes, asparagus topped with crispy onion

THIRD COURSE
Tiramisu

Chocolate Gluten Free Cake
Topped with whipped cream and melted chocolate

 Ice Cream Sundae
A scoop of  vanilla ice cream with mixed berry compote and whipped cream

Enzo’s Italian Restaurant & Bar

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

beverage, gratuity, and tax not included

Bonita Springs

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



FIRST COURSE
Arancini Ai Funghi 

Mushroom & parmesan risotto, creamy mushroom sauce

Burrata Caprese
 Burrata, tomato, artisan mixed greens, basil oil, balsamic glaze

La Fontanella Meatballs
Beef  & pork, house marinara, shaved parmesan

Fresh PEI Mussels 
Pink sauce, house pernod, tomato, garlic, basil

SECOND COURSE
 Porcini & Wild Mushroom Bisque- With Truffle Oil

Caesar Salad 
 Crisp romaine hearts, smoked bonito-infused caesar dressing, garlic croutons, shaved parmesan

House Salad
Artisan mixed greens, cucumber, tomato, kalamata, balsamic vinaigrette

THIRD COURSE
Cannelloni

Fresh crepes stuffed with veal, chicken, spinach & parmesan, bechamel, 
basil-infused EVOO, pomodoro sauce

Capellini Terra E Mare 
Jumbo shrimp, mushroom, tomato, arugula, angel hair, white wine-butter sauce

Tartufo Bianco Alla Bolognese
A rich white creamy meat sauce infused with truffle, shiitake mushroom, parmesan

Filetto Al Alfredo
 6oz. Filet, fresh alfredo sauce, garlic mascarpone mashed, chef’s vegetable

Add jumbo shrimp +$8

Pollo Romano
Battered in Romano cheese-egg wash & pan fried, lemon beurre-blanc, creamy parmesan risotto, 

chef’s vegetable

Pistachio Grouper
Fresh pistachio & panko crust, bucatini pasta, pesto cream sauce, parmesan

Vitello Osso Bucco +$15
Red wine braised, creamy parmesan risotto demi glaze

Chilean Sea Bass +$15
Broiled in miso glaze over spinach with cannellini beans, pasta tart

SIZZLE COCKTAIL +$8
 Green Apple & Pear Sangria

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

La Fontanella Ristorante 
3-COURSE DINNER • $39.00 PER PERSON

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

Bonita Springs



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

Naples Coastal Kitchen

3-COURSE ALL DAY MENU • $29.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Bonita Springs

FIRST COURSE
New England Clam Chowder +$3

White sauce, celery, onions, chopped clams, potatoes, and herbs

House Salad
Organic mixed greens, cucumbers, shaved carrots, and cherry tomatoes

balsamic vinaigrette, raspberry vinaigrette, bleu cheese, or ranch

Caesar Salad
Romaine lettuce, shaved Parmesan, seasoned croutons, and creamy Caesar dressing

Beet Salad +$3
Organic mixed greens, savory beets, mandarin oranges, candied pecans, feta cheese

balsamic vinaigrette, raspberry vinaigrette, bleu cheese, or ranch

SECOND COURSE
Petite Filet & Shrimp

4 oz. USDA choice filet, lightly seasoned, with 4 large white shrimp
 Served with garlic smashed potatoes & citrus-glazed carrots

Grilled, fried, blackened +$2, coconut +$3

Triple Tail
8 oz. fillet, mild taste, firm texture, served with garlic smashed potatoes & citrus-glazed carrots

grilled, fried, blackened +$2, piccata +$3, black & blue +$5

Mediterranean Chicken Pasta
Angel hair pasta tossed with fresh tomatoes, mushrooms, spinach, basil, pine nuts, Parmesan, garlic, 

EVO sauce, and 6 oz. grilled chicken breast - blackened +$2
Substitute: 4 large white shrimp +$9.95, 6 oz salmon +$13.95, 3 scallops +$16.95

Canadian Walleye +$5
8 oz. fillet, fried, served with tartar, garlic smashed potatoes & citrus-glazed carrots

 blackened +$2, almondine style +$3

Petite Filet & Lobster Tail +$10
4 oz. USDA choice filet, lightly seasoned, with 4 oz. cold water lobster tail and drawn butter, lemon

 Served with garlic smashed potatoes & citrus-glazed carrots

Upgrade Entrée Sides +$3
Sweet potato fries, tater kegs, cheesy grits, Caribbean rice, sautéed mushrooms, caramelized onions, 

chef-roasted sweet corn (off  the cob), Brussels sprouts (with candied pecans)

THIRD COURSE
Key Lime Pie

Homemade, topped with whipped cream

Chocolate Dome +$5
Filled with layered chocolate and raspberry mousse, topped with fresh raspberries & mint sprig

Crème Brûlée +$5
Homemade with a rich custard base, topped with a sugary crunch, fresh berries, and mint sprig

SIZZLE COCKTAIL +$10
NCK Red Sangria

A blend of  Cabernet, brandy, Cointreau, and fruit juices



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

Olde Florida Chop House
3-COURSE DINNER • $49.00 PER PERSON

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

@ Trianon Hotel, Bonita Springs

FIRST COURSE
Sweet Corn and Crab Chowder

Sweet and tender corn kernels, potatoes, and blue crab meat

Quinoa Salad
Peppers, cucumber, red onions, fresh parsley, diced tomatoes and duo quinoa grains

SECOND COURSE
Petite Filet Au Poivre

6oz. petite filet center cut, au poivre sauce, seasonal vegetables and mashed potatoes

Pasta Mare e Monti
Linguini pasta tossed in a traditional carbonara sauce, shrimp, crab meat, pancetta and 

cremini mushrooms and peas

Mahi Miso
Pan fried mahi, baby bok choy, tri color vegetables julienne, basmati rice pilaf, miso, 

and sweet soy reduction

THIRD COURSE
Berries Romanoff

Marinated mix berries, served with chantilly cream

Waffle and Mango Sorbet
Vanilla flavor waffle, julienne mango, mango flavor sorbet and mango coulis



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

Pinchers

3-COURSE DINNER • $29.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

All SWFL Locations

FIRST COURSE
Soup

Cup of crab and corn chowder 
New England clam chowder 

Salad 
Caesar Salad
House Salad 

SECOND COURSE
Famous Fish & Chips

Alaskan pollock served with fries and coleslaw 
Can substitute for other side items 

Shrimp Platter
Choose from 9 deliciously prepared ways: grilled, fried, blackened scampi, peel & eat (hot

or cold) BBQ, coconut, buffalo, boom boom, served with two side items 

Mahi Platter 
Choice of  fired, grilled, broiled, or blackened, served with two side items

Gulf Grouper Sandwich 
A grouper filet grilled, broiled, blackened, or lightly breaded and fried, served on a toasted

roll, with two side items 

Shrimp Scampi 
a generous amount of  Gulf  shrimp sauteed in lots of  garlic, butter and wine with our secret

family spices, served over pasta with a side of  garlic bread

THIRD COURSE
Slice of Key Lime Pie

 Served slightly frozen 



Roy's Restaurant

3-COURSE DINNER • $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Bonita Springs

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

FIRST COURSE
Roy’s House Salad 

Served with Dean Okimoto’s creamy herb dressing

SECOND COURSE
Hibachi Grilled Atlantic Salmon

Finished with Japanese citrus ponzu sauce

Chicken Adobo
Served with adobo demi-glace

Braised Beef Short Ribs +$10
Slow-braised in Roy’s natural braising sauce

THIRD COURSE
Roy's Melting Hot Chocolate Souffle
Vanilla bean ice cream, raspberry coulis

SIZZLE COCKTAIL +$10
Roy’s Signature Hawaiian Martini

Stoli vodka, coconut rum, vanilla vodka, muddled Hawaiian pineapple



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

Tarpon Bay

3-COURSE DINNER • $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

@ Hyatt Regency Resort, Bonita Springs

FIRST COURSE
Caesar Salad

Romaine hearts, asiago crisp, focaccia crouton, smoked anchovy fillet

Burrata & Berries
Berry trio, torn mint leaf, chilled olive oil, mango balsamic vinegar

3-Item Ceviche
Choose from salmon, tuna, shrimp, swordfish, or snapper

(Ask your server for descriptions)

SECOND COURSE
Lemon Parmesan-Crusted Salmon

Served with Mexican street corn risotto, grilled broccolini, and sauce
beurre blanc

Catch of the Day
Coconut rice, asparagus, sauce beurre blanc

Tropical Jerk Chicken
Cilantro pineapple rice, baby heirloom carrots, pickled cabbage,

island sauce

THIRD COURSE
Key Lime Pie

With coconut-macadamia crust

Triple Chocolate Cake
Layers of  chocolate crème brûlée, white chocolate mousse, and

chocolate ganache

Ice Cream
Two scoops of  your choice


