SIZZLE DINING |55
MENU

(=

IMini
agin

N
Yo0p s coc™

SCAN HERE

BENEFIT

5 EVERY MEAL SOLD BENEFITS
SOUTHWEST FLORIDA CHAPTER
BLESSINGS IN A

A4y IBACKPACK
#DINEWITHPURPOSE

~—
vvvvvvvvvvvvvvv

SIZZLE
HININ

ssssssssssssssss

$1.00 FROM

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

.......................................... . FlRST COURSE

NEW ENGLAND CLAM CHOWDER
Abundance of chopped clams,
diced potatoes, onions, celery,
fresh herbs & spices in a creamy
chowder

SEAFOOD GUMBO

Seasonal assortment of seafood,
andouille sausage, rice, okra,
Caijun trinity (celery, bell pepper,
onion), tomatoes, special herbs,
Caijun spices

CLASSIC CAESAR SALAD

Croutons, shaved parmesan

HOUSE SALAD

Baby greens, macadamia nuts,
cucumbers, tomatoes, pickled red
onion, crumbled bleu cheese,
apple cider vinaigrette

SHAVED BRUSSELS

& KALE SALAD

Shaved brussels sprouts, kale,
pine nuts, sun-dried cranberries,
butternut squash, goat cheese,
radicchio, lemon maple dressing

(ADD 5)

PORK BELLY BAO BUNS
Slow-braised pork belly served
on a soft steamed bao bun with
vibrant red cabbage slaw

& house-pickled vegetables

GROUPER NUGGETS

Tender bites of fresh Florida Black
Grouper fried to a golden crisp

& served with Cajun Ranch

BROILED GULF OYSTERS
Chorizo, lemon herb butter,
parmesan cheese (ADD 8)

...................................... . SECOND COURSE

GROUPER TACOS

Topped with lettuce, tomato,
salsa, cheddar jack cheese on
flour tortillas. Served with chips
& mango pico.

SPRING MIXED BERRY SALAD
Spinach, spring mix, assorted
berries, pecans with prickly pear
vinaigrette

(ADD CHICKEN OR SHRIMP
FOR ADDITIONAL 10)

KEY LIME PIE
Key Lime Joe's homemade pie,
with a graham cracker crust,
lime zest, whipped cream

BRONZED MAHI

Fresh Florida Mahi bronzed with
island spices & a touch of sugar
for a savory-sweet caramelized
crust. Topped with mango chutney
& served with island veggies.

FRIED SHRIMP & CHIPS

Gulf shrimp battered & friend
until golden. Served with cocktail
sauce & french fries.

HOGFISH BIMINI

Coconut crusted fried hogfish over
mango almond rice, green beans,
& coconut red pepper sauce.

(ADD 15)

THIRD COURSE

TROPICAL ICE CREAM SUNDAE
Toasted coconut ice cream,
caramel sauce, toasted
macadamia nuts, whipped cream

BLACK GROUPER OSCAR
Pan-seared fresh Black Grouper
served over a bed of saffron rice,
sautéed asparagus, topped with
a crab cake & hollandaise.

(ADD 20)
60Z FILET

Roasted potatoes, asparagus,
lemon-garlic butter. (ADD 25)

.......................................

TOWER CAKES
Choice of carrot cake

or chocolate (ADD 5)



