
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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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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ROASTED BRUSSELS SPROUTS balsamic glaze / pancetta / shaved parmesan

“KFC” KOREAN FRIED CAULIFLOWER crisp caulifl ower fl orets / sweet gochujang dipping sauce

CRAB CAKES RANGOON STYLE petite crab cakes / wonton crisp / chive cream cheese / sweet chili sauce

SOUP OF THE DAY   ask your server for today’s selection

CAESAR SALAD creamy house caesar dressing / herbed focaccia croutons / shaved parmesan / 
parmesan crisp

GREEK SALAD romaine / cucumbers / tomatoes / red onion / feta cheese / herbed vinaigrette

3 COURSE DINNER • $42 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

APPETIZERS

SOUPS/SALADS

ENTRÉES

SIZZLE DINING COCKTAIL

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, shellfi sh, or eggs may increase your risk to food borne illness, especially if you have certain medical conditions.

SHRIMP AND GRITS jumbo pink shrimp / garlic bacon creole sauce / cheddar grits

BLACKENED REDFISH jasmine rice / cajun crawfi sh gumbo sauce

ASADA MARINATED PUB STEAK corn fritters / street corn salsa / avocado crema

MUSHROOM-TRUFFLE RAVIOLI mushroom cream / roasted asparagus / cherry tomatoes / shaved parmesan

CORAL SPRITZ – $10 aperol / deep eddy grapefruit vodka / lemon juice / grapefruit juice / served 
over ice in a wine glass / topped with prosecco

FORT MYERS BEACH


