
FIRST COURSE
Mediterranean Octopus Salad- GF

 Cucumbers, Cherry Tomatoes, Red Onions, Calamata, 
Artichokes, Vinaigrette

Meatballs Stroganoff
  Sauteed Shredded Brussel Sprouts, Maples Bacon, Stroganoff  Sauce

Burrata Salad - GF
Berries, Cherry Tomatoes, Basil Oil, Balsamic Glaze

Seared Scallop Medallions - GF
Yellow Pepper Sauce, Fried Capers, Chives Oil 

SECOND COURSE
 Chicken Schnitzel

Lemon-Feta-Parsley-Beurre Blanc, Broccolini, Spaetzle

Confit Cod - GF
Vegetable Napoleon, Butternut Squash Puree, Watercress Veloute 

 Hanger Steak Au Poivre - GF
Asparagus, Au Gratin Potato, Brandy Sauce

Zesty Dill Shrimp
Couscous, Cremini Mushroom, Baby Arugula, Lemon Dill Butter Sauce

THIRD COURSE
Mango Sorbet

Chocolate Mousse

Cibao Grille

3-COURSE DINNER • $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Naples 

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


	Cibao Grille
	Naples
	3-COURSE DINNER • $39.00 PER PERSON
	FIRST COURSE
	Mediterranean Octopus Salad- GF  Cucumbers, Cherry Tomatoes, Red Onions, Calamata,  Artichokes, Vinaigrette
	Meatballs Stroganoff   Sauteed Shredded Brussel Sprouts, Maples Bacon, Stroganoff Sauce
	Burrata Salad - GF Berries, Cherry Tomatoes, Basil Oil, Balsamic Glaze
	Seared Scallop Medallions - GF Yellow Pepper Sauce, Fried Capers, Chives Oil

	SECOND COURSE
	Chicken Schnitzel Lemon-Feta-Parsley-Beurre Blanc, Broccolini, Spaetzle
	Confit Cod - GF Vegetable Napoleon, Butternut Squash Puree, Watercress Veloute
	Hanger Steak Au Poivre - GF Asparagus, Au Gratin Potato, Brandy Sauce
	Zesty Dill Shrimp Couscous, Cremini Mushroom, Baby Arugula, Lemon Dill Butter Sauce

	THIRD COURSE
	Mango Sorbet
	Chocolate Mousse



