
Greater Naples

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

Alice Sweetwater's Bar & Grille
September 5  - September 30  th th

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

beverage, gratuity, and tax not included

Naples

FIRST COURSE
Caesar Salad

Crisp hearts of  romaine tossed in creamy Caesar dressing with parmesan and crunchy croutons

Caprese Salad
Vine-ripe tomatoes and creamy burrata, drizzled with fresh basil and balsamic glaze over arugula

Crab-Stuffed Mushroom Caps
Savory mushroom caps generously filled with seasoned lump crabmeat and topped with flame-grilled

jumbo shrimp

Roasted Oyster Rockefeller
Plump fresh oysters on the half  shell, topped with our signature spinach blend and roasted to perfection

SECOND COURSE
Filet Mignon & Grilled Shrimp

A tender center-cut filet mignon grilled to perfection, paired with succulent jumbo shrimp
Add a lobster tail +$10

BBQ Pork Ribs
A full rack of  slow-cooked, fall-off-the-bone pork ribs glazed in our house-made bbq sauce and fire-grilled

for a smoky finish
Served with your choice of  potato

Pan-Seared Grouper 
Fresh pan-seared grouper over house-made shrimp risotto, finished with lemon butter sauce 

and grilled asparagus

Mini Seafood Platter
A curated selection of  fried seafood favorites: grouper, shrimp, oysters, and Cajun crab balls. 

Served with cocktail and tartar sauces, and French fries

Chicken Marsala
Pan-seared all-natural chicken simmered in a rich Marsala wine sauce with sautéed mushrooms and garlic,

served over linguini pasta

THIRD COURSE
Mini Tarts

Delicate handcrafted tartlets with a selection of  featured fillings

SIZZLE COCKTAIL - $10
Cantera Negra Reposado Old Fashioned

Cantera Negra brings smooth vanilla and oak notes, perfectly balanced with a touch of  
agave nectar and aromatic bitters bold and silky



Bistro La Baguette

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

beverage, gratuity, and tax not included

Naples 

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

AMUSE BOUCHE
Black Olive Tapenade & Crostini 

FIRST COURSE
Goat Cheese Salad 

Spring mix, balsamic onion confit, goat cheese puff  pastry with roasted praline

Escargot in Garlic Butter 6 pieces +6 more $5.00 
 Escargot, french butter, garlic & parsley 

French Onion Soup
Caramelized onion, beef  broth, white wine, french baguette & Swiss cheese

SECOND COURSE
Shrimp Provencal Sauce 

Shrimp, tomato, carrot, onion, white wine, celery, garlic, parsley & tarragon

 Coq Au Vin
 Braised chicken, red wine, onion, carrot, mushroom

Prime Cut Chateaubriand Béarnaise Sauce +$10.00
Roasted lemon potatoes, and Clafoutis de Légumes

 4 Mushroom Risotto (vegetarian)

THIRD COURSE
Profiterole 

Cream puff filled with vanilla ice cream, chocolate sauce & whipped cream 

Chocolate Mousse
Semi-sweet Belgium chocolate mousse

Crêpes Suzette 
Crêpes, caramelized sugar and butter, orange, Grand Marnier 

Flambéed table-side + $10.00

SIZZLE COCKTAIL - $10
Kir French

 Créme de cassis (blackcurrant) topped with white wine



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

Cafe Normandie
3-COURSE DINNER • $49.00 PER PERSON

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

Naples 

FIRST COURSE
Beet Salad

Sliced beet & fresh goat cheese laid on petite green salad, 
topped with truffle honey and sliced almonds

French Onion Soup
Rich beef  broth, crouton and Swiss cheese gratiné

Baked Brie
Oven baked on ciabatta toast, truffle honey, toasted almond topping, 

petite green salad

Shrimp Vol-Au-Vent +$3
Puff  pastry case filled with shrimp & champagne creamy sauce

SECOND COURSE
Duck Leg Confit

Orange and Cognac gastric sauce with mashed potatoes and sautéed veggies

Butterfly Trout Amandine Lemon Butter Sauce 
With saffron rice & sautéed veggies

Petit Filet Mignon Au Poivre
6oz. with au poivre creamy sauce 

with au gratiné potatoes & sautéed veggies +$10

Chicken Breast Au Gratiné 
Baked with mushroom creamy sauce and Swiss cheese gratiné 

with saffron rice and veggies

Shrimp and Scallops Gratiné A LA Normande 
With champagne creamy sauce and Swiss cheese gratiné 

with saffron rice & veggies

THIRD COURSE
Crêpes Suzette or Nutella or Berry

A la mode vanilla ice cream +$1

Mousse Chocolate

Petite Coupe Ardéchoise
Vanilla ice cream and french chestnut spread, 

whipped cream and almonds topping



Chez Guy
3-COURSE DINNER • $49.00 PER PERSON

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

Naples 

FIRST COURSE
Garlic Burgundy Escargots

Tender Escargots Baked in a Garlic-Parsley Butter, Served in a Traditional French Fashion

Scallops Parisienne with Mushrooms
Seared Scallops in a Creamy White Wine and Mushroom Sauce, Delicately Gratineed

Parisian French Onion Soup
Classic Slow-Cooked Onion Soup Topped with a Toasted Baguette and Melted Gruyere Cheese

 Warm Goat and Brie Cheese Salad
Mixed Greens Topped with Warm Goat and Brie Cheeses, Walnuts and a Light Honey Vinaigrette

SECOND COURSE

Champagne Sea Bass Fillet
Pan-Seared Filet of  Sea Bass in a Champagne Beurre Blanc, Served with Rice and Seasonal Vegetables

Petite Filet Mignon Au Poivre
Served with Green Peppercorn Sauce and Parmesan Fries

Shrimp Provencal
 Sautéed Shrimp in Garlic, Tomatoes Lemon, White Wine and Comte Cheese Over Angel Hair Pasta

Half Roasted Chicken
Herb-Roasted Half  Chicken Served with Creamy Mashed Potatoes and Seasonal Vegetables

Southern French-Style Rack of Lamb (+$10)
Oven-Roasted Lamb Rack with Mustard Garlic-Herbs Butter, Served with Mashed Potatoes, 

Green Beans and Southern-Style Tomato

THIRD COURSE

Pavlova with Fresh Fruit
 Crisp Meringue Shell with a Soft Center, Topped with Whipped Cream and Seasonal Fresh Fruit

Strawberry Tiramisu
 A Summery Twist on the Classic Italian Dessert, Layered with Strawberries and Mascarpone

Dark Chocolate Mousse
 Rich Homemade Mousse Made with Belgium Chocolate

SIZZLE COCKTAIL - $10
French 75

Wine-Based Gin, Lemon, and Champagne 

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



Cibao Grille

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

beverage, gratuity, and tax not included

Naples 

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
Grilled Octopus - GF

 Confit potatoes, roasted corn salad 

Tenderloin Beef Carpaccio - GF
  Arugula, herb aioli, pecorino romano, caper relish

Prosciutto Burrata- GF
Arugula, extra virgin basil oil, grapes, tomatoes, berries, balsamic glaze

Soup du Jour
Soup of  the day

SECOND COURSE
 Chicken Francese

Lemon butter sauce, artichoke, green beans, pesto linguine

Branzino Mediterranean - GF
Olives, capers, basil oil, Spanish yellow rice

 Scottish Salmon - GF
Confit immersion, lemon wine butter, asparagus, manchego risotto

Short Ribs of Beef - GF
Veal demi glaze, yukon gold potato puree, broccolini

DESSERT
Homemade Crème Brulé - GF
Homemade Caramel Flan - GF

Chocolate Mousse



Coast 

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

beverage, gratuity, and tax not included

@ Edgewater Beach Hotel, Naples 

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 
Opal Caesar Salad

Crisp romaine hearts, herb focaccia croutons, shaved grana padano, 
crunchy parmesan streusel, creamy caper dressing 

boquerones Spanish anchovies on request

Apple Walnut Salad
Baby spinach, crispy green apples, gorgonzola, candied walnuts, 

cranberry-maple vinaigrette

Ahi Tuna Poke
Avocado, pickled ginger, garlic, cucumber-wasabi dressing, everything seasoned crisp

Chilled Jumbo Shrimp
Old bay seasoning, house cocktail sauce

SECOND COURSE
Pappardelle Bolognese

Fresh pasta, vegetarian bolognese sauce

Mahi-Mahi
Blackened, tropical salsa, coconut rice, crispy butter beans

West Coast Burger
Our signature patty grilled to perfection, sharp white cheddar cheese, onion crisps, applewood
smoked bacon, chipotle aioli, crisp lettuce, vine-ripened tomato, buttered griddled brioche bun,

served w/parmesan truffle fries

Center Cut Filet Mignon +$10
 Grilled, shiitake-dusted, whipped Yukon potato purée, molasses-braised shallots

Day Boat Scallops +$10
 Pan-seared, smoky roasted yellow corn medley, bacon & onion jam

THIRD COURSE
Key Lime Pie

 Graham cracker crust, chantilly cream, fresh raspberry purée

Madagascar Vanilla Bread Pudding
Served warm, house made rum sauce, seasonal berry compote, crème anglaise

SIZZLE COCKTAIL - $16
 

Coconut Margarita
 Milagro silver tequila, fresh-pressed lemon, 

lime & pineapple, coconut purée





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

Del Mar 

3-COURSE DINNER • $59.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Naples

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



The Hangout by Two Guys
Naples

FIRST COURSE
Grandma’s New School Cheesy Meatballs 

2 Hand-rolled meatballs made from Grandma’s OG recipe with roasted
ricotta cheese & Pecorino Romano

Ole Florida Smokey Garden Bisque
smoked local garden vegetables 

turned into a refreshing summer bisque served hot
 

SECOND COURSE
Penne Ala Vodka Pizza 

10-inch cheese pizza with vodka sauce
  

Chopped Cheese Sandwich
Ground beef  chopped & seasoned, melted cheese,

 sautéed peppers & onions served with house chips

 Chicken Parmesan
Chicken breast coated with our Two Guys signature breading, 

our family’s secret marinara gravy & melted mozzarella
 served with pasta

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

beverage, gratuity, and tax not included

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



The Hangout by Two Guys

FIRST COURSE
Grandma’s New School Cheesy Meatballs

2 Hand-rolled meatballs made from Grandma’s OG recipe with roasted ricotta
cheese & Pecorino Romano

Tuna Tower
Diced ahi tuna with chunked avocado, fresh local oranges,

 onion crisps & a crispy wonton

Ole Florida Smokey Garden Bisque
Smoked local garden vegetables 

turned into a refreshing summer bisque served hot

SECOND COURSE
Rasta Pasta 

Rasta pasta made with our in house whole smoked chicken, peas,
 peppers & caramelized onions in a creamy white wine jerk sauce

 Chicken Parmesan
Chicken breast coated with our Two Guys signature breading, 

our family’s secret marinara gravy & melted mozzarella
 served with pasta

Smash Burger
Hand made double beef  patty, thinly sliced ham, choice of  cheese,

 applewood bacon, house made coleslaw & pickles on a brioche bun
 spread with garlic basil aioli

 
Local Gulf Grouper +$10

 Seared grouper filet with lemon butter sauce 
served with rice pilaf  & fire chard local peppers

THIRD COURSE
Honey Lavender Panna Cotta 

Gentle sweetness of  honey with the aromatic notes of  lavender 
served with a berry ginger compote

Triple Chocolate Brownie Shooter
Brownie bites layered with chocolate mousse, Chantilly cream, chocolate drizzle,

chocolate shavings and fresh berries

Tres Leches
Mailé’s authentic Cuban style sponge cake soaked to perfection

 topped with fresh Florida strawberries & Chantilly cream

Papa Larry’s Cheesecake 
 4-inch NY style cheesecake topped with Chantilly cream

 & fresh berry compote

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

beverage, gratuity, and tax not included

Naples

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



Hogfish Harry's Restaurant + Bar

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

beverage, gratuity, and tax not included

Naples

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
Soup Du Jour

Ask your server for today’s selection 

Coconut Shrimp
Pineapple slaw, mango horseradish chutney 

Fried Green Tomato
Bell pepper jam, poblano creme fraiche, crumbled goat cheese 

Shaved Brussel & Kale Salad
Shaved brussel sprouts, kale, pine nuts, sun-dried cranberries, butternut squash,

Meredith dairy goat cheese, radicchio, lemon maple dressing

House Salad 
Baby greens, macadamia nuts, cucumbers, 

tomatoes, pickled red onion, crumbled bleu cheese, apple cider vinaigrette

SECOND COURSE
Crispy Fried Hogfish

Mango jalapeno remoulade, LTO, brioche bun, fries

Blackened Triggerfish Sandwich
LTO, garlic aioli, French fries 

Mahi-Mahi Reuben
Center cut mahi-mahi, Swiss cheese, coleslaw, thousand island, grilled marble rye, fries 

PEI Mussels with Cavatappi Pasta
Chorizo/ roasted garlic, blistered tomato broth

Fish Tacos
Radish, pico mango, pickled red onion, poblano creme, queso



Hogfish Harry's Restaurant + Bar

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

beverage, gratuity, and tax not included

Naples

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
PEI Mussels

Chorizo, roasted garlic, blistered tomato broth, herb focaccia

Guacamole Dip
Mango pico, tortilla chips

House Salad 
Baby greens, macadamia nuts, cucumber, tomatoes, pickled red onion, crumbled blue

cheese, apple cider vinaigrette

Flash Fried Calamari
Sweet peppers, Florida orange chili

Classic Caesar 
Brioche croutons, shaved parmesan

SECOND COURSE
Crispy Half Chicken

Coconut Thai curry, lemongrass scented jasmine rice, blistered asparagus

Coconut Shrimp
Coconut lemongrass scented jasmine rice, haricot verts, mango horseradish chutney

Gulf Shrimp & Maine Lobster Mac & Cheese
Cavatappi, applewood bacon, smoked gouda and gruyere bechamel

Baby Back Ribs
Sweet and spicy rubbed, signature BBQ, fries, pineapple coleslaw

Yellowtail Snapper +$10
Herb roasted fingerlings, citrus grilled broccolini,
 sun-dried tomato romesco, jumbo lump scampi

Spiced Hogfish +$10
Coconut lemongrass jasmine rice, haricot verts, pineapple ginger butter

DESSERT
Key Lime Pie

Graham cracker crust, lime zest, whipped cream

Pineapple Upside-Down Cake
Red cherry gastrique, toasted coconut ice cream

*Please alert your server to any food allergies you may have*



FIRST COURSE
Red Lentil Soup

Served with fresh lemon

Soup of the Day
Chef’s seasonal selection

Local Tomato Salad
Tomato slices, mixed greens, blue cheese crumbles, red onion,

fresh basil and blue cheese vinaigrette

The Local Watermelon Salad
Organic spinach, watermelon, red bell pepper, tomato, red

onion, cucumber, olive oil, hot honey, lemon juice and sumac

SECOND COURSE
House-Made Skirt Steak Pastrami
Featured on Diners, Drive-Ins and Dives

Mushroom Lovers Pizza
Lucques olives, oregano, taleggio, arugula, house-made ricotta

peto, white truffle oil, parmesan and mushroom conserva

Carnivore Pizza
Pepperoni, sausage, ground beef, bacon, mozzarella, tomato

sauce, oregano, basil and parmesan 

The Local Cobb Salad
(No Substitutions) Mixed greens, chopped bacon, blackened

chicken, hard-boiled egg, blue cheese crumbles, chopped tomato,
avocado, scallions and avocado-ranch dressing

Bistro Burger
Arugula, tomato, onion, Swiss cheese, and Beurre Gascon

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

The Local

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

beverage, gratuity, and tax not included

Naples



FIRST COURSE
Fried Artichoke

Served with lemon-caper aioli

Pig and Fig Bruschetta
Prosciutto, fig preserves, arugula, ricotta and hot honey

Pistachio Pesto Bruschetta
Pistachio pesto, ricotta and local honey

Tomato Basil Bruschetta
House-made almond cheese, tomato, basil and olive oil

Local Mushroom Bruschetta
House-made almond cheese, mushroom, conserva, oregano and white truffle oil

SECOND COURSE
Local Tomato Salad

Tomato slices, mixed greens, blue cheese crumbles, red onion, fresh basil 
and blue cheese vinaigrette

Local Caesar Salad
Inyoni Farms mixed greens, local Caesar dressing, lemon zest and breadcrumbs

The Local Watermelon
Organic spinach, watermelon, red bell pepper, tomato, red onion, cucumber, olive oil, hot

honey, lemon juice and sumac

THIRD COURSE
Cowboy-Rubbed Skirt Steak

Coffee and brown sugar-rubbed, served with arugula and pico de gallo

Pan-Seared Grouper
With potato pancetta hash, chermoula, and romesco

Grilled Grass-Fed Brasstown Beef Tenderloin +$15
With cognac cream sauce and mushroom conserva 

Grilled 14 oz. Prime Delmonico Steak +$20
Served with Beurre Gascon 

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

The Local

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

beverage, gratuity, and tax not included

Naples



FIRST COURSE
 Beach Bod Salad

  Crispy lettuce, fresh mozzarella, tomatoes, pickled red onions, banana peppers,
 Italian olives, fancy slicer salumi, fresh pizza bone croutons, house red wine vinaigrette

Caesar Salad
 Just a caesar salad, made with love and fresh romaine and baby kale 

pizza bone croutons made from our pizza dough and served with our house lemon caesar dressing
dressing served on the side

Pizza Bones
  Award winning pizza bones

fried and wood-fired pizza dough, garlic butter and parmesan
served with a side of  our cheesy parmesan queso and our house marinara

Taters Gonna Tate GF
crispy fried potatoes, smoked pimento cheese, shoulder bacon, scallions, hot honey, 

drizzled house made bama sauce

The House Balls
Brisket & pork meatballs, house red sauce, parm, fry bread

SECOND COURSE
LowBrow’s Famous Pizza

Choose from: 

The Porker: bbq pork, pork belly, pineapple, jalapeno, pickled red onion, cotija
Maggie’s: sauce, mozz, parm, basil

Pepper-bro-ni: smoked brisket, pepperoni, ricotta, garlic shrooms, charred onion
Cheesus H Crust:  parm cream, fresh mozz, aged mozz, caciocavallo, ricotta, more parm, black pepper

Facemelter: pepperoni arrabiata, hot coppa, mozz, ricotta, sweet chilies, hot honey
Cortez the Killer: chorizo, roasted potato, sweet corn, creme fraiche, scallion, lime mayo cilantro, cotija/chili lime

Bovine Burger
Brisket smash burger, industry BBQ smoked brisket piled high on top of  the patty, 

smoked pimento cheese, lettuce tomato onion, on toasted brioche with our hand cut fries

Chicken'd Out
Crispy garlic buffalo chicken sandwich with blue cheese, ranch, pickles, cabbage slaw, with hand cut fries

THIRD COURSE

Any Beer
 

SIZZLE COCKTAIL - $11
Sizzle Dining Lucky Duck
Our craft tap long island ice tea

1800 tequila, 11 vodka, flor de cana rum, 
concierre gin, floating rubber ducky 

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

LowBrow Pizza & Beer

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

gratuity, and tax not included

Naples



FIRST COURSE
  Cinnamon Roll Cronut

 A flaky croissant-donut hybrid, swirled with cinnamon sugar and finished with
cream cheese glaze

Gluten-Free Raspberry Bar
Tart raspberry preserves layered on a soft almond-oat base

SECOND COURSE
Bagel-Schmagel

 Toasted plain, sesame, or everything bagel topped with your choice of:
 smoked salmon cream cheese 

or
 Crispy dill pickle bacon cream cheese

 Brioche French Toast
Cornflake-crusted & batter-dipped, topped with fresh berries and whipped cream

Egg White Scramble
Sauteed greens, broccoli, roasted red peppers, onion, and tomato

 add choice of  cheese: cheddar, feta, or goat’s cheese

Breakfast Burrito
 Jalapeno-cheddar tortilla filled with: scrambled eggs, bacon, chorizo, cheddar,

peppers, onions & potatoes
 served with salsa & sour cream

BEVERAGES
Bottomless House Coffee

Iced Cafe Sua Da
 Vietnamese-style iced coffee

Fusion Iced Tea 

September 3 - 30, 2025

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

gratuity, and tax not included

Naples

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.



FIRST COURSE
  Gazpacho

 Chilled, refreshing, house-made vegetable soup

Sweet Treat Shooter Cup
A petite seasonal dessert in a parfait-style presentation

SECOND COURSE
Smoked Chicken Chimichanga

Flour tortilla filled with smoked pulled chicken, cheddar cheese, cream cheese,
salsa, and sauteed greens

 served with sour cream on the side

Bright leaf Greens & Berry Salad
Mixed greens, strawberries, blueberries, avocado, almonds, cucumber, grape

tomato, pickled shallot, blue cheese, topped with your choice of  grilled chicken or
salmon, served with balsamic vinaigrette

Yardbird Sandwich
Choose crispy or grilled

Crispy southern style - classic with sweet & spicy pickle or go fuego with Nashville
hot honey

 Grilled chicken - lemon aioli, cheddar and bacon jam  
both served on a toasted brioche bun

Banh Mi Smash Burger
 Hoisin-glazed smash burger on a Telera roll with fresh and pickled vegetables,

topped with sriracha mayo

BEVERAGES
Fountain Drink

Hot or Iced Coffee
Fusion Iced Tea 

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

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

gratuity, and tax not included

Naples



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

M Waterfront Grille 

3-COURSE LUNCH • $29.00 PER PERSON
PICK 1 ITEM FROM 2 OF THE 3 CATEGORIES

beverage, gratuity, and tax not included

Naples

FIRST COURSE

N.E. Chowder or Soup of the Day

House Salad
Tomato, feta, cucumber olive oil crouton, cipollini vinaigrette

Caesar Salad
Parmesan tuile, focaccia croutons, creamy lemon, parmesan

SECOND COURSE

French Dip
Prime rib, caramelized onion gruyere, red wine jus, chips

M Burger
Onion hay, cheddar, coffee bbq, chips

Scottish Salmon
Tri-color cauliflower pomegranate gastrique

Crab Cakes
Spicy remoulade, charred lemon greens, cipollini vinaigrette

Chicken Milanese
Heirloom tomato, greens onion, balsamic reduction

THIRD COURSE

Key Lime Pie

Root Beer Float

Doughnut Holes



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

M Waterfront Grille 

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

beverage, gratuity, and tax not included

Naples

AMUSE BOUCHE
Grilled Cheese and Tomato Bisque

FIRST COURSE
N.E. Clam Chowder or Soup of the Day

Wedge Salad
Baby iceberg, tomato, bacon jam, red onion, buttermilk blue cheese

House Salad
Tomato, feta, cucumber olive oil crouton, cipollini vinaigrette

Caesar Salad
Parmesan tuile, focaccia croutons, creamy lemon, parmesan

Crab and Shrimp Spring Rolls +$5
Crab, shrimp, two sauces

SECOND COURSE
Bucatini and Meatballs

Four hour tomato ragout garlic oil, parmesan, basil

Short Rib
Whipped potatoes, pickled red onion, wild mushroom demi

Veal + Shrimp
Spinach, mushroom risotto, six herb marsala sauce

Scottish Salmon
Oven roasted potato, bacon and vinegar green beans, citrus caper cream

Ahi Tuna
Togarashi seasoned, pineapple ginger rice, Asian zucchini salad, 

yuzu soy butter, wasabi aioli

THIRD COURSE
Key Lime Pie

Root Beer Float

Doughnut Holes



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

M Waterfront Grille 

4-COURSE DINNER • $59.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Naples

AMUSE BOUCHE
Grilled Cheese and Tomato Bisque

FIRST COURSE
2 Jumbo Shrimp Cocktail

Homemade cocktail sauce

Caesar salad
Parmesan tuile, focaccia croutons, creamy lemon, parmesan

Beets and Fried Goat Cheese
Frisee, pistachio vinaigrette, blood orange, crème fraîche, balsamic

Tuna Tataki Tostada
Umami vinaigrette, jalapeno, wasabi, red chile aioli, soy "caviar", 

seaweed salad

Crab and Shrimp Spring Rolls + $5
Crab, shrimp, two sauces

SECOND COURSE
Dayboat Fish

Heirloom tri color honey glazed carrots, burnt orange peel butter

Caramelized Scallops 
Pancetta, apple and sweet potato risotto, apple chips, pomegranate gastrique

Surf and Turf
6oz. wagyu sirloin, 6 oz. cold water lobster tail, whipped potatoes

Miso Sea Bass
Cauliflower, amaretto bacon, goat cheese dumplings, orange ginger broth

Twin Lobster Tails + $10
Parmesan, bacon creamed corn, drawn butter

8oz. Filet Mignon + $10
Whipped potatoes, balsamic roasted tomato, charred rosemary

THIRD COURSE
Crème Brûlée

Cookie Skillet

Doughnut Holes



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

Martin Fierro Restaurant 

3-COURSE LUNCH • $19.00 PER PERSON
CHOICE OF: APPETIZER AND ENTREE OR ENTREE AND DESSERT

beverage, gratuity, and tax not included

Naples

FIRST COURSE
Beef Skirt Empanada

Homemade empanada filled with juicy chicken and potatoes

Saratoga Caesar Salad
 Crisp romaine, garlic-parmesan croutons, with our famous Saratoga dressing, finished with grated parmesan

SECOND COURSE
1/2 lb Gaucho Burger

 Juicy, open-flame grilled burger stacked with cheddar cheese, crispy bacon, and a fried egg. 
Served with golden fries

Peruvian Tallarín Verde with Breaded Milanesa
 A vibrant green pasta made with fresh basil, spinach, and queso blanco, tossed to perfection and topped with a

crispy breaded chicken cutlet

Beef Milanesa Sandwich
 Crispy, thin-cut beef  milanesa layered with fresh lettuce, tomatoes, and melted mozzarella inside 

toasted French bread. Served with fries

THIRD COURSE
Dulce de Leche Crêpes

 Traditional Argentinian thin, warm crêpes generously filled with dulce de leche and lightly caramelized for a
rich, melt-in-your-mouth experience

Molten Lava Cake
 Rich chocolate cake with a warm, gooey center, served fresh from the oven



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

Martin Fierro Restaurant 

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

beverage, gratuity, and tax not included

Naples

AMUSE BOUCHE
Escabeche de Berenjena Crostini

Fire roasted eggplant marinated in olive oil, garlic, a touch of  vinegar and herbs over a golden crisp crostini

FIRST COURSE
Beef Kirt Steak Empanada

La Nonna handmade empanada filled with juicy skirt steak, onion, and potato
 

Papa a la Huancaína
Peruvian-style potato topped with a creamy, mildly spicy yellow pepper sauce

Wood Roasted Brussel Sprouts
Crispy on the outside tender Brussels sprout topped with Parmesan, hot honey, almonds, and balsamic reduction

SECOND COURSE
Wood Fire Skirt Steak

100% Argentinian grass-fed beef
Our signature steak grilled over an open wood flame for a bold, smoky flavor, served alongside our famous milhojas,

delicate layer potatoes in a creamy béchamel sauce, and tender roasted asparagus

Arroz con Mariscos
Peruvian seafood rice

A coastal classic packed with flavor — it features perfectly seasoned rice simmered with calamari, shrimp, mussels,
fish, and octopus, infused with Peruvian spices and bursting with ocean-fresh taste

Brazilian Style Picanha
Wood-grilled, rich marbled picanha steak grilled over an open flame and topped with a savory crimini mushroom

demi-glaze. Served with velvety truffle mash and grilled asparagus

Peruvian Tallarín Verde with Chicken or Steak
A luscious green pesto-style pasta made with fresh basil, spinach, and queso blanco, topped with sautéed chicken

or steak, onions, tomatoes, and garlic in a savory soy glaze

THIRD COURSE
Homemade Dulce de Leche Alfajor

Traditional Argentinian-Peruvian shortbread cookie filled with creamy dulce de leche and dusted with powdered
sugar

Molten Chocolate Lava Cake
 Rich chocolate cake with a warm, gooey center

Dulce de Leche Crêpes
 Warm crêpes generously filled with dulce de leche

and lightly caramelized for a rich, melt-in-your-mouth experience



FIRST COURSE
 Lobster Bisque

Garnished with main lobster meat

 Tomato & Burrata
 Tomato, arugula, balsamic glaze and pesto

Mushrooms Caps
Stuffed with chorizo & manchego cheese, romesco sauce

SECOND COURSE
Lobster Truffle Fettuccine 

Maine lobster meat, cherry tomatoes, kale and fettuccine tossed in a truffle cream sauce

Hanger Steak 
French fries, asparagus & side chipotle hollandaise

 Seafood Paella
Traditional saffron rice, assorted seafood, and chorizo

THIRD COURSE
Flan

Thick andalucian custard cooked in caramel

Carrot Cake 
House made with vegan cream frosting and walnuts

Belgium Chocolate Mousse

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

Paella’s Mediterranean Fusion 
3-COURSE DINNER • $29.00 PER PERSON

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

Naples



The Rooster Food + Drink
3-COURSE ALL DAY • $29.00 PER PERSON

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

Naples

FIRST COURSE
Golden Brown Biscuit 

With homemade strawberry jam and butter

Biscuit with Jalapeno Sausage Gravy
Homemade cheese biscuits and gravy

Rooster Blue Cheese Caesar Salad 
With grit croutons and pork belly 

Famous Shrimp and Grits
With bacon pepper pan sauce

Smoked Chicken Wings
Tossed with a mustard BBQ sauce

SECOND COURSE
Blueberry and Lemon Pancakes ather Rigatoni
With a side of Broadbent’s bacon and a hashbrown tater

Rooster Benedict 
With shaved ham, asparagus, poached eggs* tigelle and hollandaise

Chicken and Waffles
Buttermilk fried with maple red pepper jelly 

Rooster Omelette 
Mushroom, spinach, caramelized onion, sausage and gruyere

Smoked Pork Chilaquiles
With corn, scallions, sunny eggs, cotija cheese and avocado on a bed of  fried tortilla chips tossed with

salsa verde

Famous Shrimp and Grits 
With bacon pepper pan sauce 

*AS SEEN ON DDD* Texas Ruben +$5
Prime brisket on marbled rye with jalapeno coleslaw, caramelized onions, heat cheese and sriracha aioli

*AS SEEN ON DDD* Rooster Hot and Crunchy Grouper +$5
With farro and mango chutney sauce

Dilly’s Fish Wings 
With fries and jalapeno coleslaw 

THIRD COURSE
Salted Caramel Ice Cream 

With candied bacon and benne seed

Biscuit Bread Pudding
With bourbon caramel sauce

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



Sam Snead's Oak Grill & Tavern 

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

beverage, gratuity, and tax not included

@ Lely Resort, Naples 

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 
Caesar Salad 

Romaine, croutons, caesar dressing, parmesan cheese

Southern Charm Salad 
Mixed greens, almonds, pecans, tomato, jack cheese, 

cheddar cheese, honey mustard

Soup of the Day

SECOND COURSE 

Birdie Burger
8 oz prime beef  patty, lettuce, tomato, caramelized onions, cheddar cheese, bacon,

chipotle aioli, french fries

French Dip
Sliced prime rib, au jus, provolone cheese, french fries

Chicken Quesadilla
Cilantro, tomato, caramelized onions, salsa, sour cream



Sam Snead's Oak Grill & Tavern

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

beverage, gratuity, and tax not included

@ Lely Resort, Naples 

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 
Mozzarella Triangles

Four house-made triangles, fresh basil, marinara

Caesar Salad
Romaine, croutons, caesar dressing, parmesan cheese

Southern Charm Salad
Mixed greens, almonds, pecans, tomato, jack cheese, cheddar cheese, honey mustard

Crispy Shrimp
Creamy spicy thai sauce

SECOND COURSE 
Braised Short Ribs

Basil red skin mashed potatoes, bacon brussels sprouts, burgundy demi-glace

Chicken Parmesan
Breaded chicken breast, provolone cheese, spaghetti, marinara

Oriental Salmon
Capellini pasta, asian vegetables, thai chili soy sauce

Shrimp & Lobster Fettuccine +$7
Shrimp, Maine lobster meat, tomato, parmesan, garlic butter cream sauce

Filet Mignon +$10
Basil red skin mashed potatoes, mixed vegetables

THIRD COURSE
Raspberry Cheese Tart

Whipped cream, mandarin oranges

Chocolate Lava Cake
Warm hot fudge center, vanilla ice cream

SIZZLE COCKTAIL - $12
 

Blueberry Sizzle
Van Gogh blueberry, triple sec, 
lemonade, splash of  club soda



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

Shula's Steak House

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

beverage, gratuity, and tax not included

@ Hilton, Naples 

FIRST COURSE
 Any Half Salad 

Cup of French Onion Soup

SECOND COURSE
Sweet and Smokey Tenderloin Tips 

with Sweet Corn Puree and Pickled Red Onions

Shula Burger
Blend of  premium Black Angus chuck, short rib, and brisket,
topped with tomato bacon jam, aged cheddar, leaf  lettuce, red

wine onions, and béarnaise mayo

Steak Sandwich
Char-grilled steak with Gruyère cheese, garlic herb mayo, red

onion jam, served on a toasted ciabatta roll



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

Shula's Steak House

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

beverage, gratuity, and tax not included

@ Hilton, Naples 

FIRST COURSE
 Any Half Salad 

Cup of French Onion Soup 
Caramelized onions, croutons, provolone, gruyère

Lobster Bisque +$2 

SECOND COURSE
Steak Mary Anne 

Two 3 oz filet medallions, mashed potatoes

Steak upgrades Available +$ - Ask your server

Antarctic Salmon 
7oz Antarctic salmon, jumbo asparagus, lemon beurre blanc, gremolata

Crab Cake Dinner
Two 4 oz crab cakes, remoulade, steak fries

DESSERT

Mini Chocolate Lava Cake 
Fresh Whipped Cream and Haagen-Dazs vanilla ice cream

Cheesecake
Topped with raspberry coulis and fresh whipped cream

SIzzle Cocktail +$8
Crisp Apple Cosmo



Texas Tony's Rib & BrewHouse

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

beverage, gratuity, and tax not included

Naples

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
Cup of Chili

Side Caesar Salad

SECOND COURSE
Half Rack of Baby Back Ribs

Served with two side items and Texas toast

Brisket Dinner 
Served with two side items and Texas toast

Two Meat Sampler
Choose from the following meats:

Quarter lb. of  brisket + $1,
Quarter lb. of  pork, ⅓ rack of  baby back ribs

Two bones of  St. louis style ribs,
 Quarter chicken

One link of  Texas jalapeno sausage

*served with two sides and Texas toast *

THIRD COURSE
Slice of Key Lime Pie

Served lightly frozen 



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

USS Nemo Restaurant
2-COURSE LUNCH • $29.00 PER PERSON

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

Naples

FIRST COURSE
Creamy Corn & Fish Chowder
Fish, clam juice, bacon, vegetables

 Hot & Crunchy Grouper 
Appetizer fried, sweet & spicy crust, pineapple, pecan, mango sauce

Seafood Ceviche
Sea bass, shrimp, snapper, octopus, grilled pineapple, ginger and lime juice

Arugula Salad
Red pepper, truffle aged pecorino cheese, lemon-extra virgin olive oil dressing

SECOND COURSE
Crispy Fish Tacos Guacamole 
Tomato, Cheese, Lettuce, Coleslaw

Salmon Poke Bowl 
Avocado, pickled ginger, wakame, onions, edamame, scallions, cilantro, cucumber,

pepper, wasabi mayo, eel sauce 
substitute salmon for fried octopus +$5

 Grilled Salmon Salad
Spinach, bean sprouts, carrot, pecans, miso dressing and tomato oil 

substitute salmon for octopus +$5, OR Grouper +$3

Volcano Yellowtail Snapper
Grilled fillet topped with a melting Asian aioli, natural sauce, wok vegetables,

steamed rice  
regular, spicy or Indian

Nemo Miso Sea Bass +$5
Rice, asparagus, carrot tempura, and our famous citrus- ginger butter sauce



FIRST COURSE
Creamy Maine Lobster Soup

Saffron, sherry, lobster

Salmon (Raw) Won-Tacos
Asian mayo, scallions, tobiko, cucumber, regular or spicy

Seafood Ceviche
Sea bass, shrimp, snapper, octopus, grilled pineapple, ginger, lime juice

Grilled Mediterranean Octopus +$8
Asian pear, chick peas, macadamia nuts, romesco sauce, black garlic emulsion

Arugula Salad
Red pepper, truffle aged pecorino cheese, lemon-extra virgin olive oil dressing

SECOND COURSE
 Grilled Branzino with Sautéed Artichokes

 Pesto potato, feta cheese, tomato-olive, pine nuts, with a warm vinaigrette

 Lobster & Shrimp Pappardelle Pasta
Cold water lobster, applewood bacon, leeks, corn, peas and lobster infused creamy tomato sauce

Admiral Tso’s Cauliflower or Chicken Tempura
Fragrant sweet & sour sauce, jasmine rice, wok stir-fry Asian vegetables

Nemo’s Ultimate Miso Sea Bass +$10 
With truffle-lobster risotto, grilled asparagus, bok choy tempura, and 

our famous citrus-ginger butter sauce
add-ons foie gras +$16 • U8 scallop +$15/each

THIRD COURSE
 Fresh Coconut Cream Pie

 White chocolate shavings, toasted coconut

Nut & Pear Bread Pudding
Warm with nutmeg caramel, white chocolate

 Chocolate Decadence
 70% Cocoa premium flourless cake, white chocolate ice cream, pistachio brittle

SIZZLE COCKTAIL - $9
 The Sizzlito

Rhumbero, fresh lime juice, mint and redbull

USS Nemo Restaurant 

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

beverage, gratuity, and tax not included

Naples

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


