
Estero

MENUS 



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

 Fresh Catch Inland  

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

beverage, gratuity, and tax not included

Estero

FIRST COURSE
Octopus

Blistered octopus, harissa aioli, herbed potatoes, olives, baby heirloom, local greens

Mussels
Ginger, Garlic, Scallion, Shallot, White Wine Miso Butter, Cilantro, Crunchy Bread

Kickin' Crisp Shrimp
Thai chili aioli, scallion, crispy wild-caught shrimp

SECOND COURSE
Miso Salmon

Miso beurre blanc, Jail Island salmon, grilled zucchini

Crusted Grouper
Pecan & cranberry crusted grouper, rice pilaf, sweet chili, fruit salsa

Shrimp Mediterranean
Risotto, gulf  shrimp, capers, sun-dried tomatoes, artichokes, citrus butter

Filet
6oz. Angus filet, potato puree, chef’s vegetables, bordelaise

THIRD COURSE
Chocolate Cake

Belgian dark chocolate cake, chantilly cream, flaky salt

 Oatmeal Cream Pie Cookies
 A classic childhood favorite done the FCI way

Key Lime Pie
 Pretzel & white chocolate crusted key lime pie, vanilla bean whipped cream



FIRST COURSE
 House Salad

Spring mix, tomato, red onion, banana pepper, shaved parm, 
house crouton, house signature vinaigrette

Cesar alla Limon
Romaine lettuce, shaved parm, grated parm, house caesar dressing,

 house garlic crouton, fresh squeezed lemon

Meatball e Ricotta
 Our signature meatballs, topped with a dollop of  ricotta cheese, fresh basil

Fried Mozzarella
Hand breaded fresh mozzarella, side of  award winning marinara

SECOND COURSE
Chicken Parm

Hand breaded chicken breast, fried to a golden brown, award winning San Marzano marinara,
melted fresh mozzarella cheese, fresh basil, rigatoni pasta

Luigi’s Rigatoni
Signature house meatballs, with our award winning San Marzano marinara,

ricotta dollops, served over rigatoni pasta

Lasagna
24 Layers of  8-hour bolognese, ricotta, fresh & aged mozzarella, lasagna sheets,

finished with shaved parm and fresh basil

Critically Acclaimed SWFL's Best Pizza
Choose from:

Margherita Pizza: Fresh Fior di Latte Mozzarella, Basil, EVOO
Spicy Baby: Pepperoni, Ricotta, Mikes Hot Honey

La Parma: Burrata, Prosciutto, Arugula, Shaved Parm, Lemon Infused EVOO
La Bianca: Garlic EVOO, Ricotta, Mozzarella, Fresh Basil

Lobster Ravioli + $10
Hand stuffed lobster ravioli, served in our signature PINK! sauce

Pezzo's Sunday Sauce Ragu + $10
10-hour slow cooked ragu, beef  short rib, pork, Italian sausage, meatball, served over

rigatoni pasta

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

Pezzo Pizza + Bar

2-COURSE LUNCH • $19.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Estero



FIRST COURSE
 House Salad

Spring mix, tomato, red onion, banana pepper, shaved parm, 
house crouton, house signature vinaigrette

Cesar alla Limon
Romaine lettuce, shaved parm, grated parm, house caesar dressing,

 house garlic crouton, fresh squeezed lemon

Meatball e Ricotta
 Our signature meatballs, topped with a dollop of  ricotta cheese, fresh basil

Fried Mozzarella
Hand breaded fresh mozzarella, side of  award winning marinara

Burrata & Fig
House made burrata ball, fig jam, prosciutto di parma, toasted ciabatta

SECOND COURSE
Chicken Parm

Hand breaded chicken breast, fried to a golden brown, award winning San Marzano marinara,
melted fresh mozzarella cheese, fresh basil, rigatoni pasta

 Luigi’s rigatoni
Signature house meatballs, with our award winning San Marzano marinara, 

ricotta dollops, served over rigatoni pasta

Lasagna
24 Layers of  8-hour bolognese, ricotta, fresh & aged mozzarella, lasagna sheets, 

finished with shaved parm and fresh basil

Critically Acclaimed SWFL’s Best Pizza
Choose from:

Margherita Pizza: mozzarelle, San Marzano tomato, basil, evoo
Spicy Baby: pepperoni, ricotta, red pepper infused honey

La Parma: Buratta, prosciutto di parma, arugula, lemon infused evoo
La Bianca: Ricotta, tomato, mozzarella, basil

Lobster Ravioli For $10 More
Hand stuffed lobster ravioli, served in our signature PINK! sauce

 Pezzo's Sunday Sauce Ragu For $10 More
10-hour slow cooked ragu, beef  short rib, pork, Italian sausage, meatball, served over rigatoni pasta

THIRD COURSE
Rainbow Cake

Rainbow colored cake, layered with Chantilly cream and covered in white fondant
drizzled with chocolate sauce and a scoop of  3 color ice cream

Chocolate Lava Cake
Baked chocolate lava cake, served hot with ice creaI

 Cannoli
Imported goat cheese mascarpone cannoli cream, in a crispy shell

Signature Tableside Tiramisu
Our award winning signature dessert

homemade tiramisu cream, served over lady fingers soaked in fresh espresso & cocoa
compiled tableside

SIZZLE COCKTAIL - $10
Watermelon Limetini

A summer delight. 11 vodka, watermelon pucker,
 fresh lime juice, cane sugar, watermelon wedge

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

Pezzo Pizza + Bar

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

beverage, gratuity, and tax not included

Estero



PJK Neighborhood Chinese

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

beverage, gratuity, and tax not included

Estero

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
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



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

Real Seafood Company Coconut Point

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

beverage, gratuity, and tax not included

Estero

FIRST COURSE
Crab and Corn Hushpuppies with Remoulade Sauce

Ceviche Tostadas
Shrimp & scallops in a lime marinade served with guacamole on crispy tortilla chips

Lobster Bisque
Roasted Beet Salad

Whipped goat cheese, tomato, avocado, hazelnuts, white balsamic vinaigrette

SECOND COURSE
Beef Tenderloin Medallions

Lobster, bearnaise sauce, baby green beans, and whipped potatoes

Shrimp & Scallops
Corn, tomatoes, roasted pepper cream, and trottole pasta

Parmesan Crusted Flounder
Whipped potatoes, baby green beans, and lemon caper beurre blanc

Grilled Block Island Swordfish
Whipped potatoes, corn & wild mushroom ragout, baby green beans, 

brown butter vinaigrette

THIRD COURSE
Bananas Foster Bread Pudding

Crème Brûlée
Key Lime Pie

Espresso Chocolate Hazelnut Cake



Ruth Chris Steak House

3-COURSE DINNER • $49.00 or $59.00 PER PERSON

beverage, gratuity, and tax not included

Estero 

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

$59.00 PER PERSON

FIRST COURSE
Steak House Salad

Caeser Salad

SECOND COURSE
Ahi Tuna Mignon

6 oz. Filet & Shrimp

Choose One Side:
Creamed spinach, garlic mashed potatoes, corn

THIRD COURSE
Mini Cheesecake

CHOICE OF ONE DISH FROM EACH COURSE

$49.00 PER PERSON

FIRST COURSE
Steak House Salad

SECOND COURSE
Stuffed Chicken Breast

Salmon & Shrimp
Choose One Side:

Creamed spinach, garlic mashed potatoes

THIRD COURSE
Mini Cheesecake


