
BELLINI’S
Fort Myers

3-COURSE DINNER $39 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included 

FIRST COURSE

Sweet Corn, Pancetta & Crab Chowder
Tijuana Caesar - Baby wedge romaine, parmesan, honey pink croutons

Caprese Amalfitana - Tomato, fresh mozzarella, Avocado, Balsamic glazed

SECOND COURSE

Panko Encrusted Brie - Arugula, Peach Mostarda, peach beurre blanc, 
balsamic glazed & Crostini

Ahi Tuna Tiradito  - Sesame seed encrusted, Yuzu-peach leche de tigre ginger ponzu, 
avocado, wasabi.

Curry & Mint Chicken Skewer - Lemon hummus, avocado Tzatiki, chili oil
Nola Crab Cakes  - Tequila agave creole sauce, poblano- corn relish

THIRD COURSE

Seafood Fideua - Thin noodle Paella with fresh fish, shellfish, Chorizo, 
sofrito saffron broth, rouille

Dolce Vita Piccata Veal or Chicken -Lemon white wine caper butter sauce, 
potato pave, mixed vegetables

Branzino A La Talla - Grilled smoked Acapulco peppers adobo, mashed potatoes, green beans,
poblano - corn relish & Italian salsa verde.

Porterhouse Pork Chop - mashed potatoes, asparagus, Marsala Demiglace
upgrade to Center Cut Filet Mignon $25 add Lobster Tail $30

Penne Ala Vodka - Tomato, Vodka, Parmigiano Reggiano, Ricotta
add Chicken +$10 Shrimp Skewer +$12 4oz Salmon +$12 4oz Tuna +$12

ADD DESSERTS

Bread Pudding / Gelato or Sorbet / Baque Cheesecake +$8

SIZZLE DINING COCKTAIL

Champagne & Fresh Peach Puree +$10

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.


