Chez Guy

Naples
3-COURSE DINNER ° $49.00 PER PERSON

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

098

Blessings

FIRST COURSE

Les Escargots
Burgundy snails baked in garlic-herb butter, served sizzling

Warm Brie Salad
Melted brie crostini over artisan greens, walnuts and cherry tomatoes

French Onion Soup Gratinée
Slow-cooked onion soup topped with toasted croutons and melted Gruyeére

Country Paté
House-made French paté served with cornichons and whole-grain mustard

SECOND COURSE

Beef Stroganoff
Tender beef and mushrooms in a rich cream sauce, served over buttered noodles

Mediterranean Sea Bass
Branzino fillet with lemon-butter sauce and seasonal vegetables

Veal Blanquette
Classic French veal stew in a delicate white wine and cream sauce

Atlantic Salmon
Pan-seared salmon finished with a light sauce vierge

Filet Mignon au Poivre (+$12)
Petite filet with green peppercorn sauce and French bistro flair

THIRD COURSE

Tiramisu
Classic Italian favorite with espresso-soaked ladyfingers and mascarpone cream

Chocolate Mousse
$1.00 FROM Silky dark chocolate mousse topped with whipped cream

——EVERY MEAL SOLD BENEFITS

SOUTHWEST FLORIDA CHAPTER

BLESSINGS IN A o Dame Blanche

BACKPACK| Vanilla ice cream, warm chocolate sauce and toasted almonds oot e

L#DINEWITHPURPOSE S m"v@
Scan here Grand Marnier Soufflé (+$10) ==

Made to order and served warm with vanilla ice cream
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benefit SEPTEMBER 1 - 30, 2026

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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