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SiZZLE Martin Fierro Restaurant
DINING Naples

SOUTHWEST FLORIDA

SEPTEMBER 1 - 30, 2026 2‘COURSE LUNCH L $1900 PER PERSON

CHOICE OF ONE APPETIZER AND ONE ENTREE
OR
ONE ENTREE AND ONE DESSERT

beverage, gratuity, and tax not included

FIRST COURSE

Chicken Empanada

La Nonna's handmade empanada filled with tender seasoned chicken and sautéed
onions, fried until golden and perfectly crisp.

Saratoga Caesar Salad
Crisp romaine hearts tossed in our signature Saratoga Caesar dressing, finished with
shaved Parmesan and garlic croutons.

SECOND COURSE

The Gaucho Burger

A Vz-pound prime beef patty grilled over an open wood fire, topped with cheddar cheese,
crispy bacon, creamy avocado, fresh tomato, red onion, and crisp romaine on a toasted
brioche bun. Served with French fries.

Tallarin Verde with Steak Milanesa
A crispy, golden-fried breaded steak served over traditional Peruvian Tallarin
Verde—pasta tossed in a creamy blend of fresh basil, spinach, queso blanco, and garlic,
finished with sautéed onions and tomatoes in a savory soy glaze.

THIRD COURSE

Homemade Dulce de leche Empanada

Our handmade empanada filled with rich, creamy dulce de leche, fried until golden and
perfectly crisp, then finished with a dusting of powdered sugar.

Dulce de Leche Crépe
SCAN HERE

Warm crépe generously filled with dulce de leche ® -
and lightly caramelized for a rich, melt-in-your-mouth experience --ﬁ
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BLESSINGS
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$1.00 FROM
MEAL SOLD

SOUTHWEST FLORIDA CHAPTER

BLESSINGS IN A
BACKPACK
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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.



