
Bonita Springs

Consumer Advisory: Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of containing a food-borne illness - especially if you have 
certain medical conditions. Section 3-603.11, 2001 FDA Food Code.

3 course dinner starting at $39

Soup Du Jour
Rotating Daily

French Onion
House made croutons, 

Gruyere, baked

Black Grouper Ceviche GF/DF
Apple tiger milk, gochujang, cilantro, 
lime, heirloom tomatoes, red grapes, 

served with tortilla chips

Garlic Shrimp 
Chardonnay, roasted garlic sauteed 

tiger shrimp, served with garlic cheese 
bread

LEVEL

LEVELC
C-Level Bar and Grill
4450 Bonita Beach Rd
Bonita Springs FL 34134

Tony Denson
Proprietor

239-221-7046
info@c-levelbar.com
www.c-levelbar.com

RESTAURANT & COCKTAIL BAR

Limoncello Cake
Lemon, Mascarpone,
port & berry compote

Cheesecake
New York style, with  

strawberries & whipped cream

Choose One Dessert:

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

Choose One Starter:
House Salad GF

Arcadian mixed greens, red onion, 
cucumber, radish, blue cheese,

Honey Sherry Vinaigrette

Wedge Salad GF
Candied bacon, tomatoes, blue cheese, 
red onion marmalade, balsamic glaze, 
and house made blue cheese dressing

Sizzle
Cocktail:

$10
Bramble

Gin, fresh lemon and
blackberry puree

SAMPLE

Restaurant Name 
3-COURSE DINNER • $00.00 PER PERSON

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

City You Are Located

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.

September 1 - 30, 2026

AMUSE BOUCHE 

FIRST COURSE

SECOND COURSE

INTERMEZZO

THIRD COURSE

SIZZLE DINING COCKTAIL

Description of the amuse bouche will go here

APPETIZER #1 
Description of the appetizer will go here

APPETIZER #2

APPETIZER #3

APPETIZER #4 

Description of the appetizer will go here

Description of the appetizer will go here

Description of the appetizer will go here

Entrée #1 
Description of the entrée will go here

Entrée #2

Entrée #3

Entrée #4 

Description of the entrée will go here

Description of the entrée will go here

Description of the entrée will go here
Entrée #5 

Description of the entrée will go here

Description of the intermezzo will go here

Dessert #1 
Description of the dessert will go here

Dessert #2

Dessert #3

Dessert #4 

Description of the dessert will go here

Description of the dessert will go here

Description of the dessert will go here

Cocktail Name - $ 
Description of the Sizzle cocktail will go here

(optional to add)

(optional to add)

Scan here 
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$39
Cognac Truffle Tagliatelli

Braised beef tips, 
parmesan cream

Tiger Shrimp Risotto GF
Sautéed tiger shrimp over sweet pea

and corn risotto

Provencial Chicken GF
Grilled airline chicken breast with 

fine herbs, lemon butter sauce

$59
12oz Prime Rib Steak GF/DF

Chargrilled, seared local mushrooms, 
bordelaise sauce

Florida Rock Lobster GF
Oven roasted,  

lemon beurre blanc

Triple-Tail
Local, triple-tail chargrilled, 

lemon beurre blanc

$49
Mediterranean Branzino GF

Pan seared, capers, artichoke, 
peppadew, lemon beurre blanc

C Level Porkchop
Grilled, apple gastrique, 

and apple puree

Faroe Islands Salmon GF
Blackened, lemon beurre blanc

Choose One Sizzle Entrée Level:
	 	 ALL ENTRÉES SERVED WITH VEGETABLES OF THE DAY AND WHIPPED ROAST GARLIC MASH.

Ganache Cake GF

Flourless, port + berry compote

Classic Sundae
Vanilla & chocolate ice cream,

whipped cream, sprinkles & cherry


