


Barbatella

Naples
2-COURSE LUNCH ¢ $19.00 PER PERSON

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

Bucatini "Carbonara Style™

Pancetta, cracked pepper, touch of cream, egg yolk,
parmesan

Torchioni Bolognese
Beef & pork country ragt, grated parmesan

Porchetta Panini

Rotisserie pork, fire-roasted peppers, stone ground mustard,
mozzarella

Diavola Pizza
Tomato sauce, mozzarella, spicy salami or grilled chicken
over classic caesar salad

SECOND COURSE

Torta Della Nonna
Grandmother’s cake

Scoop of Gelato

Scoop of Sorbet

)
T SIZZLE
24 [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.



Barbatella

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

Frisée Salad
“Bagna cauda” caesar dressing, parmesan frico croutons

Radicchio & Roasted pear
Walnut, endives, lemon honey emulsion

Mussels “Fra Diavola”
Smokey bacon tomato crema, crispy onion, crostini

Whipped Ricotta, Eggplant Caponata, Dried Cherry, Pinsa Bread

Butternut Squash Ravioli
Aged parmesan, dukkah crumble, black plum reduction

SECOND COURSE

Crispy Potato Gnocchi “Saltimbocca”
Porchetta chunks, caramelized onion, sage butter

Chicken Breast, Roasted Squash Farro, Golden Apricot & Whisky Glaze

Faroe Salmon
Black Lentil, red pepper agrodolce, Dijon cream

THIRD COURSE

Cookies & Creme Brilée
Classic creme briilée made with Oreos

Dubai Chocolate Sundae
Pistachio & chocolate gelato, pistachio sauce, toasted kataifi

SIZZLE COCKTAIL +$14
Cranberry Aperol Spritz
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BACKPACK WINING

- #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.



Bha Bha! Persian Bistro
Naples

3-COURSE DINNER -« $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included
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FIRST COURSE

Zara Summer Ice Yogurt Soup
Seedless mini grapes, fresh mint and basil chiffonade, grated cinnamon toasted walnuts, dried rose petals

Asparagus Feta Salad
Tomatoes, kalamata olives, French feta Shirazi basil topping

Spicy New Zealand and Green-Shell Mussels
Simmered in tomato, garlic-herb broth, and Kalamata olives

Lamb Imam Bayildi +$5
Roasted eggplant and stuffed with seasoned ground lamb, Persian baby yellow split-peas, yogurt drizzle, tomato cinnamon
sauce, and fresh mint

Mirza Smoked Eggplant with Quail Egg +$5
A mélange of smoked roasted eggplant, sautéed onions, garlic, topped with quail egg

Sautéed Feta Asghar +$5
Creamy French feta with kalamata olives, onions, garlic over seared tomatoes, crispy filo, scallions, drizzled spiced tomato
sauce

SECOND COURSE

all served with saffron basmati rice

Lamb Stuffed Portobello Mushroom
Pan-seared over a mint-basil couscous, scallions, crumbled French feta

Sumac Grilled Koobideh Kabob
Served over Zereshk-Polo (wild barberry rice) and grilled tomatoes

Salmon Zahedan
Seared pieces of fresh salmon sautéed with tomatoes, onions, garlic, kalamata olives, finished in a spicy tomato basil sauce

Chicken Rashti
Seared pieces of chicken breast sautéed with artichokes, olives, onions, tomatoes, finished with mustard-dill sauce

Spicy Beef and Asparagus Kamran
Filet cubes sautéed with cherry tomatoes and asparagus

King Oyster Mushrooms Yogurt Lamb - $10
Braised pieces of leg of lamb finished in cumin-curry yogurt sauce

UPGRADES - $15

Grilled Lamb Medallions
With Sabzi Polo (herb rice) and grilled tomatoes

Seafood Reshtéh
A medley of shrimp, fish, mussels, scallops, calamari, artichokes, and cherry tomatoes; finished in alight mustard dill tomato
saffron cream broth; served with traditional Persian noodle (reshtéh)

Twin Lamb Chops
Grilled over Adas Polo (lentil rice) and kabobbed vegetables

Seabass
Turmeric-dusted, pan-seared, served over a couscous medley, topped with mango reduction, basil oil

THIRD COURSE

&
BENEFITING: ; i i
e HomoA e Baklava with Persian Ice Cream and Fresh Fruit s I Z Z LE
ELESSlKNBs INKn Persian Fernie _
M) Rose water scented rice cream topped with ﬁ I N I N G
#DINEWITHPURPOSE candied pistachios and bergamot peel

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.



Bistro 821

Naples
3-COURSE DINNER ¢ $49.00 PER PERSON

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

Bistro Salad Mixed Greens
Pine nuts, walnuts, sun-dried tomatoes, Gorgonzola cheese, Bermuda onion,
marinated exotic mushrooms, balsamic vinaigrette

Wedge Salad

Iceberg, smoked bacon, heirloom baby tomatoes, bleu cheese, scallions,
house-made bleu cheese dressing

Duck Salad
Warm shredded duck confit served over mixed baby greens
and a roasted shallot vinaigrette

Cup of Lobster Bisque
With a Hint of Sherry and Tahitian Vanilla

SECOND COURSE

Pork Loin Picatta
Thinly pounded pork, angel hair pasta, broccolini, lemon-caper butter sauce

Thai Red Curry Shrimp
Shrimp sautéed with fresh vegetables and sauced with a Thai-style coconut red curry sauce
with fresh locally sourced aromatic kaffir lime leaf, galangal lemongrass, and chilis served with jasmine rice

Sole
Lemon & Parmesan Crusted, Bistro 821 mashed potatoes, broccolini, lemon beurre blanc

Lemon Dill Chicken Breast
Pan-seared, served over Bistro 821 mashed potatoes and haricots vert

Blackened Salmon
Pan Roasted Fingerling Potatoes, Broccolini, Tomato Basil Beurre Blanc

8 o0z. Sirloin
Bistro 821 Mashed Potatoes, Asparagus, and a Port Wine Steak Sauce

Chilean Sea Bass + $20
8 0z Seabass, miso-sake marinade, Bistro 821 mashed potatoes, asparagus, lemon beurre blanc

Snapper + $20
Coconut, lemongrass, & ginger crust, jasmine rice, stir fry vegetables, Thai chili peanut sauce

THIRD COURSE

Flourless Chocolate Cake
Key Lime Pie
Tiramisu
Creme Briilée

&
O s v smaces SIZZLE COCKTAIL +$10
BLESSINGS IN 8 Sizzling Strawberry Margarita SImZIZNII-E
() Bn CKPHCK Strawberry Habanero Infused Tequila, G

#DINEWITHPURPOSE Fresh Watermelon Juice, Lime, and a Tajin Rim 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.



Blackbird Modern Asian

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

Wonton Soup
Pork wontons, spring onion, bok choy

Orange Chili Calamari
Scallion, macadamia nut, Korean chili thread

Burrata & Japanese Eggplant
Miso-glazed torched eggplant, crunchy garlic, chili oil

Spicy Pork Wontons
Steamed, cilantro, Sichuan chili sauce

SECOND COURSE

Bangkok Street Noodles
Smoked brisket, rice noodles, egg, chili, crunchy garlic

Shrimp Lo Mein Wok
Sautéed noodles, chargrilled shrimp, kimchi hoisin sauce

Gabby’s Orange Chicken
Orange peel, sweet chili, bok choy

Mushroom Chow Fun
Wide Cantonese rice noodles, shiitake, garlic chive, truffle, mushroom soy sauce

Char Siu Pork & Five Vegetable Fried Rice
BBQ Pork, button mushroom, carrot, broccoli, red pepper, scallion, egg

THIRD COURSE

Banana Brownie Spring Roll
Fried banana-brownie spring roll, black sesame ice cream, strawberries, and chocolate sauce

Lime in the Coconut
Coconut gelato, yuzu-lime cream foam, salted coconut waffle crisps, lime zest
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#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.



Bleu Provence

Naples
3-COURSE DINNER ¢ $49.00 PER PERSON

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

FIRST COURSE

Provencal Fish Soup
Smoothly Blended and Served with Rouille, Croutons and Gruyere Cheese on the Side

Beetroot and Goat Cheese
Pear and Beets Vierge, Cherry Tomatoes, Roasted Pecan Nuts, Champagne and
Honey Vinaigrette

Smoked Salmon Salad
Arugula, Fennel, Red Onions, Pickled Cucumbers and Tangy Green Juice

SECOND COURSE

Black Grouper
Pan-Sautéed, Papaya and Lime Vierge Sauce, Carrot and Turmeric Mousseline,
Sweet Potato Chips

Grilled Stuffed Encornets (Squid)
Filled with Grouper and Parsley, Served with Lime and Squid Ink Risotto, and Saffron-
Infused Bourride Sauce

60z Wagyu Steak Frites
Served with Parmesan French Fries and Creamy Black Peppercorn

THIRD COURSE

Honey Lavender Créme Brulée

Profiteroles
Served with Vanilla Ice Cream, Chocolate Sauce and Shaved Almonds

Dark Chocolate Mousse
Topped with Freshly Grated Black Truffle
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A BENEFITING:
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a4y [BACKPACK WINING
#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.



The Boathouse On Naples Bay

Naples
3-COURSE ALL DAY « $39.00 PER PERSON

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

FIRST COURSE

Gourmet Ravioli Trio

Cuban Pork Empanadas
Lobster & Sherry Bisque
Jalapeno Bacon Wrapped Shrimp
Smoked Fish, Spinach, and Artichoke Dip

SECOND COURSE

Chesapeake Style Top Sirloin
Melted blue cheese and crab meat

11b. Whole Stuffed Maine Lobster
Filled with our savory crab stuffing

Chicken Saltimbocca
Francaised chicken breast, prosciutto ham, fresh sage, hard-boiled egg,
demi glaze sauce

Baked Maine Sea Scallops Rockefeller + $10
Creamed spinach, fresh garlic, smoked bacon, and a touch of anise

Surf & Turf + $20

100z. strip steak and 8oz. cold water lobster tail

THIRD COURSE

Vanilla Sunday
Nuts, cherries, chocolate, and strawberry sauces

Tres Leches
With your choice of favorite sauce

Blondie Toffee Crunch Brownie
Creme Brilée
Gluten-Free Chocolate Cake
Espresso or Cappuccino

SIZZLE COCKTAIL - $14

Apple Cider Martini &
BEMEFITING: s I Z Z LE
BLESSINGS IN A
BACKPACK WINING

- #DINEWITHPURPOSE September 3 - 30, 2025

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON 7/ 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.



Caffe Milano

Naples
3-COURSE DINNER ° $49.00 PER PERSON

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

House Salad
Green leaf, crispy bacon, corn, cherry tomato, parmesan cheese, lemon vinaigrette dressing

Mussel
Calabrian chili sauce, baby tomato, garlic bread

Tuna Tartare
Avocado, cilantro, cucumber, sour cream

Arancini Rice ball
mushrooms smoked mozzarella- tomato sauce parmesan cheese

SECOND COURSE

Filet Mignon
6 oz filet mignon-shishito peppers-mush butternut squash-grain mustard sauce

Mahi-mahi
Fregola, broccolini, tomato compote, salsa Verde

Chicken Marsala
Mash potato, asparagus, mushrooms sauce

Ravioli Stuffed Salmon,
sage, ricotta cheese, mozzarella cheese,orange zest, vodka sauce

Homemade Rigatoni
white truffle sauce, pecorino cheese, striped fresh black truffle

THIRD COURSE

Chocolate Cake
Flour, eggs, chocolate, cocoa milk, heavy cream, corn starch

Meringata Cake
Flour, eggs, sugar, milk, heavy cream, vanilla, cornstarch

SIZZLE COCKTAIL + $14

Amalfi Spritz
Vanilla vodka ‘chambar, pineapple juice, prosecco

= BENEFITING: ‘il
BLESSiNGS N SIZZLE
am) 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.



Campiello Ristorante & Bar
Naples

3-COURSE DINNER -« $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included
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FIRST COURSE
Whipped Ricotta

Castelvetrano olives, almonds, currants, parsley, lemon

Campiello House Salad
Grape tomato, red onion, feta, black olives, egg, cucumber, red wine vinaigrette

Caesar Salad
Romaine, parmesan, Campiello croutons

SECOND COURSE

Stracci di Antrodoco
Butternut squash, Tuscan kale, ricotta, hazelnut cream

Rigatoni
Frutti di Mare

Tripletail
Tomato, peppers, chorizo, pimento, ceci beans

Chicken al Limone
Garlic confit, fingerling

Snake River Farms Hanger Steak +$10
Potato fondue, horseradish butter

THIRD COURSE

Cannoli
Ricotta, blackberry, lemon
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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.



Chops City Grili
Naples
3-COURSE DINNER ° $49.00 PER PERSON

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

Hand-Rolled Spring Rolls
Shrimp, shiitake mushrooms, ginger, soy mandarin, mango BBQ

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

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

Organic Chicken A L’Orange

Oven-roasted summer vegetables, young arugula salad, fresh dill vinaigrette

Sliced Tri-Tip

Dry aged prime beef, house cut french fries, white truffle bearnaise

Black Peppercorn Seared Wagyu

MS-5 teres major, stuffed baked potato, homemade steak sauce

Dry Aged 7 oz Filet Mignon +$10
Sea salt, baked potato and your choice of sauce

Coffee Crusted Pork Chop +$10
Gouda potato cakes, calvados brandy-caramelized onion demi, sautéed Swiss chard, chipotle apple sauce

Pan Seared Black Grouper +$10
Wild mushroom risotto, and a sauce of “screaming hot” rock shrimp, tomatoes, garlic and white wine

Teriyaki Glazed Chilean Sea Bass +$10
Shrimp, pineapple sweet and sour, coconut rice cakes, baby bok choy

THIRD COURSE

Fresh Key Lime Pie
With yuzu and blueberry

&
i, BENEFITING: *CHOPS CITY GRILL USES PEANUT OIL ON ALL FRIED s I Z Z LE
SOUTHWEST FLORIDA CHAPTER

BLESSINGS IN A PRODUCTS. PLEASE ALERT YOUR SERVER TO ANY
BACKPACK FOOD ALLERGIES YOU MAY HAVE* ﬁ I N I N G

- #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.



The Claw Bar

Naples
2-COURSE LUNCH ¢ $29.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included
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FIRST COURSE

Tuna Poke Bowl
Poke, jasmine rice, avocado, radish, cucumber, carrot, sesame seeds, cilantro,
yum yum sauce

Grilled Shrimp Savoy Salad
Butterhead lettuce, cornbread croutons, feta, grilled corn, heirloom cherry
tomato, pickled red onion, poblano ranch dressing, fresh herbs

Claw Bar Burger
Brisket blend, pimento cheese, bacon, pickles, butter lettuce, pickled red
onion, house sauce, brioche bun, French fries

Grilled Salmon
Cauliflower rice, farm vegetables, lemon butter

Mojo Grilled Chicken Salad

Organic mixed greens, English cucumber, breakfast radish, blackened
almonds, Manchego cheese, sweet pepper vinaigrette

SECOND COURSE

Beignets
Served with chocolate and caramel sauces

Sorbet
Seasonal flavors

Ice Cream
Choice of chocolate or vanilla

SIZZLE COCKTAIL - $14

Spanish Sangria
Orange rum, grapefruit and apricot liqueurs,
grapefruit juice, rose
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#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.



The Claw Bar

Naples
3-COURSE DINNER ¢ $49.00 PER PERSON

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

Hamachi Crudo
Citrus soy, smoked sea salt, pickled fresno, micro cilantro

Savoy Salad
Butter head lettuce, cornbread croutons, feta, grilled corn,
heirloom cherry tomato, pickled red onion, poblano ranch dressing

Crayfish Arancini
Tasso ham, pickled fresno, pecorino, micro cilantro, spicy mayo

Baked Oysters Alciatore
Spinach, bacon, cream, Pernod, citrus beurre blanc

SECOND COURSE

Roasted Maitake Mushroom Pappardelle
Whipped ricotta, basil, pecorino romano, hot honey & chile

Grilled Swordfish
Sweet pepper cous cous, sauteed spinach, poblano butter sauce

Artichoke & Crab Stuffed Shrimp
Crispy frites, lemon butter sauce, fine herbs

Oven Roasted Triggerfish
Lobster & crab stuffing, shrimp rice, farm vegetables, pineapple togarashi miso butter

Charleston Chicken

Roasted organic half chicken, buttered hot sauce, sweet potato spaetzle,
shaved brussel sprouts, pickles, honey gastrique

THIRD COURSE

Snickerdoodle Cookie Crunch
Vanilla ice cream, spiced apple jam, crunchy oats, sea salt caramel

Beignets
Chocolate & caramel sauces

Sorbet
Seasonal flavors

SIZZLE COCKTAIL - $14

Spanish Sangria
Orange rum, grapefruit and apricot liqueurs,

Aereermmer s o SIZZLE
BACKPACK SINTNG

- #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



The Continental
Naples

3-COURSE DINNER ° $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included
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FIRST COURSE

Continental House Salad

Escarole Caesar
Parmigiano, brioche croutons

Yellow Tail Carpaccio,
Tomato, jalapefio, shallots*

Heirloom Tomato Carpaccio,
Cucumber, ricotta, pistou

_Chicken Liver Pate
Haricots verts, shallots, crostini

Baked Ricotta
Tomato, pine nut granola, saba

SECOND COURSE
Seafood of the Day

Parmesan Crusted Chicken Breast,
Lemon-basil beurre blanc, petite vegetables

Meatloaf
Sherry, mashed potatoes

Vegetable Pave
Lemon-thyme infused vegetable broth

Piedmontese 12 oz. Hanger Steak
Piedmontese 120z. New York Strip Loin +$12
Creekstone Farms 60z. Filet Mignon +$12

THIRD COURSE
Key Lime Blackberry Pie

Continental Cheesecake

Warm Cinnamon-Sugar Doughnuts
Salted Caramel Sauce

Sizzle Cocktail +$14

z BENEFITING: Sizzle Sangria

SOUTHWEST FLORIDA CHAPTER

BLESSINGS IN A Mango Tango
BACKPACK

Garden Gimlet
- #DINEWITHPURPOSE
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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.



Del Mar

Naples
3-COURSE DINNER * $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included
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FIRST COURSE

Parmesan Gem Salad
Sicilian white anchovies, jamon, oreganata breadcrumbs

Bacon Wrapped Dates
manchego, lemon gremolata

Yellowfin Tuna Tartare
calabrian chili, cucumber, olive tapenade, green tahini

SECOND COURSE
Agnolotti

ricotta, parmigiano reggiano, fresh shaved truffles

Swordfish

marinated olives, pine nuts, confit potatoes, saffron tomato sauce

Half Chicken

curried carrots, pumpkin seeds, za'atar

THIRD COURSE

Olive Oil Cake
seasonal fruit, pine nut streusel, whipped mascarpone, saba

Turkish Mocha Torte
chocolate mousse, whipped cream, coffee crumble

SIZZLE COCKTAIL - $19

Paradise Paloma
Tromba blanco, pear nectar, lemon, agave, hellfire bitters

&
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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.



Del Mar

Naples
3-COURSE DINNER ° $59.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included
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FIRST COURSE

Tomato Salad
heirloom tomatoes, marinated feta, red onion, bell pepper, cucumber vinaigrette

Charred Octopus
bell pepper vinaigrette, onion, cilantro pesto, espelette

Loaded Hummus
pomegranate braised lamb, green tahini

SECOND COURSE

8 oz Filet
roasted peppers, zucchini, red onions, lemon gremolata, aged balsamic

Seabass
heirloom tomato broth, fennel confit, citrus labneh

Branzino
olive oil crushed potatoes, radicchio, frisee, lemon caper vinaigrette

THIRD COURSE

Olive Oil Cake
seasonal fruit, pine nut streusel, whipped mascarpone, saba

Turkish Mocha Torte
chocolate mousse, whipped cream, coffee crumble

SIZZLE COCKTAIL - $19

Paradise Paloma
Tromba blanco, pear nectar, lemon, agave, hellfire bitters

L
a BENEFITING: s I Z z LE
SOUTHWEST FLORIDA CHAPTER
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.




District

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

Tuna Stack
Hawaiian ahi tuna, avocado, wakame, spicy sauce, fried wonton

Bang Bang Shrimp
Crispy shrimp, signature bang bang sauce

Side Chick

Truffled waffle fries, Pecorino, truffle aioli

SECOND COURSE

Choose Two

Tempura-Crusted Tuna
Spicy yellowfin tuna, scallion, togarashi beer cheese

California
Jumbo lump blue crab, cucumber, scallion, avocado, masago

Vegetarian
Heart of palm, cucumber, asparagus, avocado, soy paper

Yellowtail Ponzu
Hamachi, cucumber, avocado, jalapeno, ponzu

Eruption +$6
Bluefin tuna, cucumber, scallion, topped with warm spicy blue crab meat and masago

Salmon Lovers +$6
Smoked salmon, cream cheese, scallion, capers, vodka-cured salmon, dill, everything seasoning

THIRD COURSE
Whiskey-Glazed Bread Pudding
Key Lime Pie Tartlet

SIZZLE COCKTAIL - $14

Takara Highball
Takara plum wine, kabosu juice, soda water

)
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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.



Grappino
Naples
2-COURSE BREAKFAST ¢ $19.00 PER PERSON

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

Choice of Morning Pastry
Please inquire with your server or see display case for daily
selection of, croissants, beignets, Muffins

SECOND COURSE

Quiche Lorraine
Egg, ham, gruyére served with mixed green salad

Italian Countryside Breakfast
Eggs, chicken sausage, parmesan polenta, roasted campari
tomatoes, focaccia

Croque Madam
Ham & Swiss on brioche, truffle béchamel gratin, sunny-side egg

Woodman’s Wife’s Omelet
Spinach, mushrooms, ham, goat cheese

Creme Brulée-Stuffed French Toast

Brioche dipped in creamy vanilla cinnamon, pure maple syrup,
fresh berries

Avocado Toast
Thick sliced bakery sourdough, smashed avocado, fried egg
pickled onion, radish

Add Smoked Salmon +$9 | Add Shrimp +$6 | Add Bacon +$4

)
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#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



Grappino
Naples
2-COURSE LUNCH « $19.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included
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FIRST COURSE
Your Choice of Side Salad, Morning Pastry or Cup of Soup

SECOND COURSE

Pappardelle Bolognese
Beef & pork ragu, mushrooms, tomato, herbs

Italian Job
Prosciutto, soppressata, mortadella, caciocavallo, lettuce, tomato, pepperoncini, focaccia

Ham & Cheese
Italian ham, parmesan, fontina, fior di latte, sourdough

Chicken Wrap
Apples, walnuts, dates, curry

Margherita Pizza
Tomato, mozzarella, fresh basil

Calabrese Pizza
Salami, tomato, mozzarella, chilis, onion

SIZZLE COCKTAIL - $12

Paloma Rosa
Tequila, grapefruit, elderflower liqueur
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#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.



Grappino
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
Baked Brie, Almonds, Fig & Hot Honey

Crispy Calamari
Vegetable fritters, lemons & peppadew relish dipping sauce

Crostone Alla Norma
Crostini topped with chopped eggplant parmigiana, mozzarella, basil

Shaved Fennel Salad
Arugula, toasted walnuts, orange nectar dressing

Wedge Salad
Sliced tomato, black pepper bacon, gorgonzola dressing

SECOND COURSE

Spaghetti Chittara & Meatballs
Tomato conserva, grana padano, sourdough breadcrumbs

Orecchiette
Forrest mushrooms, speck ham, green peas, truffle cream sauce

Swordfish “Arrosticini “
Roast fingerling potato, olive & tomato, caper oregano salmoriglio

Breaded Pork Cutlet
Brussels sprouts slaw, matchstick apple, lemon agrumato

THIRD COURSE
Choose from a Daily Selection from our Bakery Dessert Case

SIZZLE COCKTAIL +$12

Paloma Rosa
Tequila, grapefruit, elderflower liqueur

&
Y fiiessiesiig SIZZLE
a4 [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



Keewaydin's
Naples
2-COURSE LUNCH « $19.00 PER PERSON

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

Fried Oyster Po’Boy
cabbage slaw, pickles, bacon, pepper aioli

Fish Tacos
fresh mahi mabhi, cole slaw, black garlic aioli, cilantro aioli, flour tortilla

Cubano Sandwich
slow roasted mojo pork, smoked ham, swiss cheese, dijonnaise, hoagie roll

Fried Grouper Sandwich
boston bibb, sliced tomato, onion, remoulade, brioche bun

Cowboy Burger*
80z. angus beef patty topped with onion rings, bacon, american cheese, lettuce, tomato, chipotle aioli

Port Royal Crab Salad +$10
stacked shrimp remoulade, lump crab, tomatoes, diced sweet mango and avocado with kale, arugula,
parmesan tossed in lemon infused olive oil

Ahi Tuna Poke Bowl* +$10
yuzu soy, mango, avocado, lump crab, crispy wontons

SECOND COURSE

Key Lime Pie
Tart key lime custard, toasted mile-high Italian meringue, brown butter crust

Passion Fruit Cheesecake
Vanilla Chantilly, passion fruit coulis, buttery almond crust

SIZZLE COCKTAIL +$15

Marco Island Margarita
Corazon reposado, mi campo blanco, triple sec, gran gala floater served on the rocks or frozen
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#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.



Keewaydin's
Naples
3-COURSE DINNER ¢ $39.00 PER PERSON

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

- _— ]
e —_—

FIRST COURSE

Caribbean Chowder
Gulf seafood, littleneck clams, plantain, yuca chips

New England Clam Chowder
Creamy broth of clams, yukon gold potatoes, bacon

Citrus Caesar
Chopped romaine mix, parmesan crisp, sourdough croutons classic Caesar or smoked oyster-Caesar dressing

Coconut Mussels
Coconut milk, cilantro, grilled bread

Farmer’s Market
Artisan lettuces, mandarin orange, watermelon, local tomatoes, banana vinaigrette

Gazpacho
Greek yogurt, cucumber

SECOND COURSE

_ Classic Grouper and Chips
French fries, coleslaw, remoulade, cocktail sauce

Fried Shrimp n' Chips
French fries, coleslaw, key-lime mustard, cocktail sauce

Seafood Pasta
Shrimp, clams, mussels, white wine and garlic-tomato sauce, linguini

Chicken Milanese
Kale, arugula, parmesan, lemon infused olive oil, warm tomato broth

Blackened Mahi-Mabhi
Mango papaya salsa, roasted sweet potatoes

Braised Short Ribs +$10
Guava BBQ, sauteed greens, mashed potatoes

Crab-topped Grouper +$10
Cilantro-lime rice, sauteed spinach, tomato-scampi sauce

Rum Glazed Salmon +$10
Creamy corn couscous, sauteed green beans

THIRD COURSE

Key Lime Pie
Tart key lime custard, toasted mile-high Italian meringue,
brown butter crust
Passion Fruit Cheesecake
Vanilla Chantilly, passion fruit coulis, buttery almond crust

SIZZLE COCKTAIL +$15

Marco Island Margarita
Corazon reposado, mi campo blanco, triple sec, gran gala floater
served on the rocks or frozen
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#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.



Latitude 26

@ Hyatt House, Naples
3-COURSE DINNER ¢ $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included
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FIRST COURSE
Roasted Heirloom Tomato and Burrata Panzanella Salad

Spicy Crab and Avocado Tower
Cucumber. seasoned rice, sweet chili drizzle

Arancini Bolognese Crispy
Creamy risotto ball stuffed with bolognese, served with spiced tomato butter

SECOND COURSE

Pan-Roasted Filet Mignon
Served with tri-color potato terrine, caramelized young carrots, and sauce bordelaise

Nueske Bacon-Wrapped Grouper
Accompanied by potato flan, lemon prosciutto asparagus, and a tomato broth

Herb Crusted Seared Double Center Cut Pork Loin
Corn and sweet potato hash, wilted greens, apple jus

THIRD COURSE

Bananas Foster Bread Pudding
Bralée banana, cinnamon creme anglaise

Dulce De Leche Cheesecake
Raspberry coulis

Island Key Lime Pie
Whipped cream, key lime sauce

SIZZLE COCKTAIL - $12

Spicy Mermaid
Casamigos mezcal, Tanteo jalapeno tequila,
passion fruit juice, lime, tajin Rim
also available frozen

#DINEWITHPURPOSE September 3 - 30, 2025
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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.



Limon Rooftop Bar
@ AC Hotels by Marriott, 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

Caesar Salad
Romaine, Parmigiana-Reggiano, house made crouton, garlic-anchovy dressing

Capicola-Burrata
Dry cured imported Italian pork, served with buffalo burrata, extra virgin olive oil, tomato confit

SECOND COURSE

Bucatini a la Puttanesca
Thick hollow-centered pasta, puttanesca sauce, kalamata olives, capers, tomato sauce, garlic

Mahi-Mahi Pistachio
Fresh pan-fried mahi encrusted with pistachio, served with sautéed vegetable medley,
grilled pineapple mango sauce

Center cut Ribeye
Grilled, served with rosemary mashed potatoes, demi glaze, tri-color carrots, braised shallots

THIRD COURSE

Molten Chocolate Lava
A warm chocolate cake, vanilla ice cream

Cheesecake Peach Hot Honey
Chef-inspired cheesecake crafted with créme cheese, freshly grated cinnamon,
sweet peach filling and buttery shortbread crumble

SIZZLE COCKTAIL
Watermelon Margarita +$15

Grounded By Josh Phelps Sauvignon Blanc +$13
Grounded by Joseph Phelps Cabernet +$14

— BENEFITING: a‘
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#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.



LoLa 41 Naples

Naples
3-COURSE DINNER ¢ $49.00 PER PERSON

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

Chopped Salad
Romaine, Greek olive, marinated feta, pickled pepper, heirloom tomato, chickpea, cucumber, red
onion, herb vinaigrette

Crab Rangoon
Cream cheese, scallion, sesame oil, serrano sweet chili

Chicken Lettuce Cups
Boston bibb, garlic, ginger, sweet soy, sesame seed, pickled vegetable, Fresno chili, micro
cilantro

Hoisin Baby Back Ribs
Sriracha hoisin, scallion, sesame seed, Fresno chili, micro cilantro

SECOND COURSE

Korean Beef Bulgogi
Egg noodles, Chinese broccoli, gochujang, crispy garlic, chili threads

Grilled Salmon Lo Mein
Water chestnuts, snow peas, broccoli, carrot, bell pepper, sorrel

The Lola Burger
Cabot cheddar cheese, red onion compote, foie gras sauce, English muffin

Shrimp and Crab Fried Rice
Chili mango sauce, egg, carrot, snow peas, crispy chili, scallion, bean sprouts, mint, cilantro
with saffron rice and veggies

THIRD COURSE

Tres Leches
3 Milk cake, spiced caramel sauce, strawberry

Pretzel Parfait
Chocolate pretzel crunch, whipped mascarpone, dulce de leche

SIZZLE COCKTAIL + $15

Hibiscus Blueberry Margarita
Tequila, blueberry hibiscus, lime, agave
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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.



M & M's Cafe

@ Tin City, Naples
3-COURSE LUNCH « $19.00 PER PERSON

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

Hummus w/Pita

SECOND COURSE

1/4 Ib Bacon cheddar angus burger
Served with truffle fries

Grilled Lamb-Beef or Chicken Gyro

Served with Truffle Fries

THIRD COURSE
Any Milkshake or Malt

ACKPACK DINING
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#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.



Mediterrano

Naples
3-COURSE DINNER ¢ $49.00 PER PERSON

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

Garbanzo, Lentil and Sweet Pea Soup
Caesar Classico

Greek Salad
Cucumbers, olives, tomatoes, red onion, Greek feta, pepperoncini, lemon-herb-olive oil dressing

Dolmeh
Grape leaves stuffed with organic rice, served with roasted vegetable dip and tzatziki

Lamb Keftedes
Lamb meatballs dipped in rosemary mint glace, accompanied by homemade tzatziki

SECOND COURSE

Chicken Francese
Free-range chicken breast, egg washed, sautéed with white wine, fresh lemon juice, evoo, and capers.
served with parmesan risotto and vegetables

Beef Tenderloin Kabob
Filet of beef marinated with Mediterranean spices and fresh herbs, charbroiled.
served with saffron rice, grilled vegetables, and tzatziki sauce

Branzino
Oven baked with figs, apricots, raisins, a hint of lavender, Mediterranean spices.
served with parmesan risotto, citrus saffron butter sauce, and vegetables

Salmon Pappardelle Alla Toscana
Pappardelle pasta tossed with blackened salmon, Tuscan spiced rustic vegetables, rosemary-flavored olive oil,
white wine, roasted garlic, aged parmesan cheese, olives, and roasted tomato sauce

Vegan Paella
Saffron rice and assorted vegetables

Vegetarian Delight
Baked tomato stuffed with Mediterranean couscous, dolmeh, sautéed spinach with garlic-white wine,
and seasonal vegetables

UPGRADE YOUR DINNER CHOICE

Carne Paella +$15
Saffron rice with chicken, filet mignon, and chorizo

Paella Valenciana +$15
Saffron rice with vegetables, shrimp, mussels, clams, calamari, chorizo, and chicken

Lamb Shank +$15
Domestic lamb shank, slowly braised in Tempranillo red wine sauce with fresh herbs and
Mediterranean spices

THIRD COURSE

& BENEFITING: Key lee Ple 0\
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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.



The Mini Bar

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

Coconut Shrimp
Freshly battered coconut shrimp, Thai chili sauce

Tuna Nachos
Crispy wontons, ahi tuna, wakame, serrano, avocado

Ultimate Fries
Beer cheese, ranch, bacon, jalapefio, scallion

Bang Bang Shrimp
Crispy fried shrimp, garlic slaw, signature sauce

SECOND COURSE

Faroe Island Salmon
Faroe Island salmon, tri-color cauliflower, asparagus, lemon beurre blanc

Steak and Frites
Two tenderloin medallions, peppercorn sauce, golden fries

Seared Tuna
Blackened fresh bluefin tuna, bok choy, sushi rice, ponzu

Hawaiian Chicken
Grilled chicken breast, coconut rice, pineapple, roasted tomato

Almond-Crusted Snapper
Brown butter almond crema, tri-color carrots, and fingerling potatoes

Fish and Chips
Crispy mahi mahi, golden fries, tartar, grilled lemon

DESSERT
Key Lime Pie Tartlet
Whiskey-Glazed Bread Pudding

SIZZLE COCKTAIL - $15

Cheeky Tiki
Four Roses bourbon, orgeat, pineapple, lemon
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BACKPACK DINING

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.



Nosh on Naples Bay

Naples
3-COURSE DINNER ¢« $59.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included
e S — ]
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Chef's two course premium wine pairings +$24 per person

FIRST COURSE

Classic Caesar Salad
Hearts of romaine tossed with house-made Caesar dressing, crispy capers, Parmesan, white
anchovy, and croutons

Nori Seared Bluefin Tuna
Served with peanut soba noodles and whisky barrel-aged soy and yuzu

Butcher's Beef Ragout Crepe
Fresh rosemary crépe filled with slowly stewed beef ragout, roasted mushroom, veal glace, Foie
"butter"”, and garlic chives

Sticky Ribs
Heritage Breed Berkshire Pork ribs, 24 hour sous vide, tossed with whiskey soy glaze, served with
pickled vegetables and garnished with chopped peanuts and micro cilantro

Crispy Seafood Strudel +$6
Multi-layered flaky pastry filled with pink shrimp, lump crab, roasted mushrooms, spinach, and
smoked Gouda cheese, served with passion fruit beurre blanc and topped with truffle honey

SECOND COURSE

Lobster & Summer Truffle Risotto
White wine risotto, simmered with shaved black truffle, lobster meat, and Parmesan cheese. Topped
with a butter poached tail and garnished with saffron coral

"Everything Bagel" Crusted New Zealand Ora King Salmon
Seared medium and served with chive "pearl" beurre blanc and cream cheese potato puree

Butter Roasted Chicken Biryani
Lemon-curry brined Joyce Farms chicken breast, seared and served with saffron basmati rice,
toasted cashews, cranberries, sweet peppers, curry sauce, and cucumber chutney

Grilled Prime Demkota Ranch Manhattan Steak +$12
Served with roasted summer vegetables and red wine demi glace

Butterfish +$12
Pacific Sablefish, miso-sake bronzed, served with baby bok choy, bamboo rice, and miso beurre
blanc

Chianti-Lacquered Niman Ranch Beef Short Rib +$12
Served over Mascarpone Anson Mills White Grits and finished with a rich mushroom braisage

THIRD COURSE

Sizzle Espresso Créme Brilée
Classic vanilla bean creme brilée with Lavazza espresso infusion, served with fresh berries

Key Lime Timbale
Traditional native key lime recipe, served with raspberry coulis

Coconut Cream Pie
Drizzled with caramel sauce and garnished with a crispy curried plantain chip

Chocolate Mousse & Toffee Tort +$5 &
« BENEFITING: Chocolate torte with mousse, toffee center, s I z z LE
P served with chocolate sauce
BACKPACK WDINING
#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.




Pazzo! Cucina Italiana

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

Zuppa Del Giorno
Ask your server for today’s soup

Homemade Garlic Bread
Warm butter, garlic bread

Pane, Sale, Olio
Extra virgin olive oil, pesto speziato

Fresh Ricotta White Truffle
Fresh baked warm bread

Seasonal Greens
Local fresh lettuces, cress, red oak, choice of dressing

Tuscan Kale, Arugula
Radicchio, bocconcini mozzarella, citrus-white truffle dressing

Caesar
Treviso, little gem, traditional toss, parmigiano

SECOND COURSE

Pan Seared Snapper
Roasted zucchini, squash, tomatoes and basil

Seared Salmon
Butternut squash, cavatelli, fresh garden kale, brown sugar butter

Linguine Alla Vongole
With fresh clams, white wine, garlic, olive oil, micro parsley

Handmade Rigatoni
Spicy vodka braised beef, calabrian chiles, fresh basil, parmigiano

Pappardelle
Traditional veal, pork, and beef bolognese, ricotta

80z Sirloin
Roasted summer vegetables, whipped potatoes, pepper-demiglace

Branzino "Midererraneo” +$5
Shrimp, tomato, Castelvetrano olives and herbs, spaghetti squash and broccolini

Piccata +$5
Pinot grigio-lemon butter sauce, crispy capers and tossed linguine
choice of chicken or veal

Tonno Bruschetta +$5
Seared tuna in a light spiced tomato-basil sauce with kalamata olives,
served with cucumber noodles

Lemon Pepper Grouper +$10
With gulf shrimp scampi, sauteed spinach and broccolini

Grilled 70z Fillet of Beef +$10
Gorgonzola-parmesan cheese crust, black pepper demi, roasted whole garlic,
sautéed fresh spinach, crispy potatoes and cherry peppers

THIRD COURSE

Classic Tiramisu
Espresso soaked lady fingers, rum laced mascarpone cream
with dusting of rich dark cocoa powder

. . House-Crafted Limoncello &

= DSBS Chilled to perfection and served in a petite glass, s I Z z LE
SOUTHWEST FLORIDA CHAPTER bursting with bright citrus and a smooth, sweet finish
BBLEsCsll(NBﬁE‘IE WINING

September 3 - 30, 2025
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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.



Pinchers

All SWFL Locations
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

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
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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.



PJK Neighborhood Chinese
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

Coconut Shrimp
Crispy fried, served with sweet chili sauce

Pork Dumplings
Steamed or pan-fried

Chicken Lettuce Wraps
Water chestnuts, shiitake mushrooms, iceberg lettuce, soy-lime dressing

Sticky Pork Riblets
Slowly braised, tossed with house-made black vinegar BBQ sauce

Salt & Pepper Calamari
Lightly fried with shishito peppers and cracked black pepper

SECOND COURSE

Mongolian Beef
Scallions and sweet soy glaze

General Tso's Chicken
Shishito peppers, sweet chili sauce

Dan Dan Noodles
Szechuan pork, bean sprouts, cucumber, cilantro, egg noodles in a spicy dark sauce

Pad Thai
Chicken or shrimp with egg, sprouts, carrots, peanuts, chili-sesame oil, rice

Beef & Broccoli
Ginger, garlic, scallions, hoisin sauce

Red Curry Ramen & Shrimp
Red curry coconut milk sauce, shrimp over ramen

THIRD COURSE
Vanilla Gelato

Chocolate Gelato
Lemon Sorbet

SIZZLE COCKTAIL - $12

Call Me Koko
Rivi gin, Del Maguey Vida mezcal, pomegranate, and lemon
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#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.



Sea Salt

Naples
2-COURSE LUNCH « $29.00 PER PERSON

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

Vegetable Spring Rolls
Ginger lime, wakame salad

Red Prawn Ceviche
Avocado, tomato, popcorn

Grilled Romaine
Black garlic, basil, Parmesan snow

Kumato & Campari Tomato Caprese
Hearts of palm, red onion, burrata

SECOND COURSE

Classic Burger
Lettuce, tomato, fontina, brioche bun

Blackened Shrimp Salad
Butter lettuce, feta cheese, avocado, caper lime, onion

Truffle Brie Grilled Cheese
Mango purée, sourdough

Grilled Tuna Salad + $10
Napa cabbage, gem lettuce, cucumber, roasted tomato, soy mustard

Lobster Salad + $15
Grilled mango, pickled onion, tomato, candied peanuts, orange

Sizzle Cocktail - $14

Clementine Crush
Grey Goose L'Orange, mint, fresh lime juice, agave, orange slice

&
Y fiiessiesiig SlEfLE
a4 [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.



Sea Salt

Naples
3-COURSE DINNER ¢ $49.00 PER PERSON

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

Crispy Shrimp
Speck ham, lemon caper beurre blanc

Baked Oysters
Blue crab, dynamite sauce, ritz cracker

Mango & Burrata
Basil, grilled onion vinaigrette, lime

Yellowfin Tuna Crudo + $5
Roasted pepper romesco, orange, pumpkin seeds

SECOND COURSE

Gnocchetti
Seafood ragu, lemon, zucchini, roasted tomato

Steamed Branzino
Spinach, salsa pantelleria, lemon agrumato

Pan Flashed Mahi Mahi
Crustacean sauce, cauliflower risotto, grilled artichoke

Salmon Piccata
Burrata potato, haricots verts, lemon caper

Petite Filet + $15
Tuscan truffle fries, wild mushroom sauce

THIRD COURSE

Peanut Butter Parfait
Warm ganache, cinnamon chantilly, macaron, candied peanuts

Bomboloni
Ricotta doughnuts, passion fruit curd, mascarpone créme fraiche

Gelato
Choice of: double chocolate, vanilla, pistachio

Sizzle Cocktail - $14

Clementine Crush
Grey Goose L'Orange, mint, fresh lime juice, agave, orange slice
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#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



Unidos A Latin Kitchen & Bar

Naples

4-COURSE DINNER ¢ $49.00 PER PERSON

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

Tostadita Aguachile
Blue corn tortilla, Aguachile shrimp, avocado, chili lime glaze

FIRST COURSE

Classico Corvina Ceviche
Fresh corvina cured in leche de tigre , red onion, cilantro, cancha corn, sweet
potato crisps

Verdura Empanadas
Spinach, Chihuaha & Oaxaca cheese, Chimi aioli

Plantain Smash
Sweet maduros, slow cooked Cuban beef, Aji amarillo

SECOND COURSE

Saltado
Sauteed beef tenderloin, red& green peppers,
crispy fries & white rice

Lamb Ragout Pappardelle
Slow cooked lamb shank, homemade pappardelle pasta & Reggiano cheese

Mahi Mahi Vera Cruzana
Pan-seared mahi mahi, with white wine & tomato garlic sauce, Peruvian potatoes

Vacio-Wood Grilled Flap Steak
Grilled Tomato & Roasted Lemon

THIRD COURSE

Torta De Elote Y Chocolate
Sweet chocolate corn cake, coconut gelato, dulce de leche

Suspiro Limon
Vanilla custard, red wine meringue

SIZZLE COCKTAIL +$12
Sizzle Old Fashioned

Contraluz tequila, castle & key rye, all spice syrup,
Angostura & orange bitters
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#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.



Warren American Whiskey Kitchen

Naples
3-COURSE DINNER ¢ $49.00 PER PERSON

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

Braised Jerk Pork Belly
Lemon-thyme vinaigrette, frisée, apricot gastrique

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

SECOND COURSE

Wagyu Meatloaf
Garlic chive mashed potatoes, heirloom carrots, shallot bourbon demi-glace

Vegan Risotto
Roasted mushrooms, sautéed spinach, seasonal baby vegetables, arugula pesto

Miso Honey Glazed Salmon
Cauliflower rice, carrot-ginger emulsion, sweet soy glaze, caramelized leeks

Roasted Chicken Roulade
Corn succotash, fingerling potato medley, lemon-thyme jus

Course Two 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

Ice Cream Duo
Two scoops of our house-made ice cream
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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
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Warren American Whiskey Kitchen
Naples

3-COURSE DINNER ¢ $59.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included
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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, creme fraiche 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 creme anglaise, white chocolate sauce

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



