Alice Sweetwater’s Bar and Grill

Naples, Florida

3-COURSE DINNER * $29.00 PER PERSON
September 9th - September 30th

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

———————

FIRST COURSE

BURRATA SALAD

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

ROASTED OYSTER ROCKEFELLER

Plump fresh oysters on the half shell, topped with our

signature spinach blend and roasted to perfection.

LOBSTER & CRAB WONTONS

Golden-crisp wontons stuffed with sweet lobster, lump crab,
and a savory blend of cream cheese, finished with a teriyaki glaze.

SEAFOOD GAZPACHO
Our signature chilled tomato gazpache with fresh Gulf shrimp,
lump crab, crisp vegetables, a touch of citrus,
and a dollop of sour cream.

SECOND COURSE

FILET MIGNON & GRILLED SHRIMP - $10

A tender center-cut filet grilled to perfection,
paired with succulent jumbo grilled shrimp. Add a 6 oz. lobster tail » $15.

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 HOGFISH -+ $10

Fresh pan-seared hogfish over house-made shrimp risotto,
finished with lemon butter sauce and fresh green beans.

BAKED STUFFED CHICKEN OVER LINGUINE
Tender chicken breast stuffed with creamy mascarpone cheese,
roasted red peppers, and fresh spinach, baked until golden
and served over linguine tossed in a Parmesan cream sauce.

BEER-BATTERED JUMBO SHRIMP
Plump jumbo shrimp hand-dipped in our signature beer batter
and fried to a light golden crisp. Served with citrus mango rice.
HOMEMADE LOBSTER CAKES -+ $10
Handcrafted in-house with generous chunks of sweet lobster,
lightly seasoned and pan-seared until golden brown.
Served with a silky lemon beurre blanc and fresh seasonal vegetables.
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THIS MENU CAN NOT BE COMBIMED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOCKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
TO FOOD BORNE ILLMESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




