Caffe Milano

Naples
3-COURSE DINNER + $49.00 PERPERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included
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FIRST COURSE
CAFFE MILANO SALAD

Burrata, Mixed Cherry Tomatoes, Pesto, Crumbled Bread

ARANCINI

Fried Rice Ball, Mozzarella Cheese, Parmesan Cream Sauce

SALMON-TUNA CARPACCIO*

Pink Peppercorn Sauce, Fresh Citrus Segments, Red Caviar Pearls

SECOND COURSE
GNOCCHI ALLA SORRENTINA

Potato Dumplings, Tomato and Stracciatella Sauce

NONNA'S LASAGNA

Béchamel and Homemade Bolognese Sauce

PORK CHOP

Mashed Potatoes, Mushroom Sauce

CHICKEN PARMIGIANA

Breaded Breast, Tomato Sauce, Mozzarella, Spaghetti Pomodoro

THIRD COURSE
CHOCOLATE MOUSSE CAKE

Homemade, Gluten Free

AUTHENTIC ITALIAN GELATO

Ask your server for the flavor of the day
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RCKP SOUTHWEST FLORIDA

#DINEWITHPURPOSE SEPTEMBER 1 - 30, 2026

THIS MENU CANNOT 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 FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE NOTIFY ABOUT ANY ALLERGIES.



