
FIRST COURSE

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

AVOCADO HUMMUS
Chickpeas, Pico di Gallo, celery, carrots, toasted pita

BRUSCHETTA
Tomatoes, parmesan, basil, garlic, balsamic reduction, crostini

SECOND COURSE

BALEEN BURGER
Brisket & short rib blend, lettuce, tomatoes, onions, habanero aioli, brioche bun, French fries

Add-Ons: bacon 3 | egg 3 | avocado 3

GULF FISH TACOS
Hard corn shells, or flour tortillas, fresh Gulf  fish, avocado crema, cabbage slaw, habanero aioli

QUINOA SALAD
Tri-colored quinoa, cucumbers, red onions, tomatoes, garbanzo beans, arugula, feta cheese, 

balsamic glaze
Add-Ons: Chicken 15 | salmon 20 | shrimp 12

CRISPY CHICKEN SANDWICH
Brioche bun, fried chicken, coleslaw, banana peppers, sweet & spicy sauce

THIRD COURSE

CHEF’S CHOICE
A rotating selection of  house-made desserts

SIZZLE DINING COCKTAIL +$10

SPICY MARGARITA
Espolon blanco tequila, fresh lime juice, agave, jalapeño

APEROL SPRITZ
Aperol, Gambino gold prosecco, fever-tree club soda

PINK FLAMINGO
Bacardi Rum, Pama liqueur, lemon & raspberry juice simple syrup

SOMMELIER’S WINE SELECTION

 Baleen
3-COURSE LUNCH • $29.00 PER PERSON

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

@LaPlaya Beach and Golf 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.
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