Baleen

@LaPlaya Beach and Golf Resort, Naples
3-COURSE DINNER- $59.00 PER PERSON

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

FIRST COURSE
SEASONAL SOUP

Chef’s daily selection

CAESAR SALAD
Romaine, brioche croutons, Parmigiano Reggiano, house Caesar dressing

BEET & BUTTERNUT SQUASH SALAD

Baby arugula, raspberry, honey roasted pecans, herbed goat cheese, shallots, pomegranate
thyme dressing

BURRATA

Local heirloom tomatoes, baby frisee lettuce, prosciutto di parma, crostini, Modena
balsamic dressing

SECOND COURSE

WAGYU FLANK AU POIVRE

Peppercorn-crusted Wagyu flank, pomme puree, honey-garlic baby carrots,
red-wine demi-glace
Add-Ons: Shrimp +12 | lobster tail +25

POULET & YUCA FRITES

Herb-crusted chicken breast, yucca fries, shallot-mushroom ragu, broccolini,
preserved lemon-jus

SHRIMP BUCATINI
Shrimp, corn leek fondue, nueske’s bacon lardons, lobster cream sauce

LOCAL GULF CATCH

Lemon risotto, asparagus, harissa pepper beurre-blanc, soy pearls

THIRD COURSE
CHEF’S CHOICE

A rotating selection of house-made desserts

SIZZLE COCKTAILS +$12
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SOMMELIER’S WINE SELECTION SEPTEMBER 1 - 30, 2026

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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