
 

Doug’s Seafood 
Bonita Springs 

3-COURSE DINNER  •  $39 PER PERSON 
 

CHOICE OF ONE DISH FROM EACH COURSE 

beverage, gratuity and tax are not included. 

FIRST COURSE 
 

New England Clam Chowder 

A cup of Doug’s creamy New England-style clam chowder, filled with tender clams, potatoes and traditional seasonings. 
 

Crispy Coconut Shrimp 

Three golden-fried coconut shrimp served with a sweet and tangy dipping sauce. 
 

Wicked Good Garden Salad 

Fresh mixed greens with tomato, cucumber and red onion, served with your choice of dressing. 

 

SECOND COURSE 
 

Fish & Shrimp Combo 

One golden-fried cod fillet accompanied by four crispy shrimp and seasoned French fries. Served with tartar sauce. 
 

Blackened Grouper 

A tender grouper fillet generously seasoned and blackened to perfection, accompanied by house-prepared golden rice and crisp 
green beans delicately sautéed in a white-wine reduction. 

 

Doug’s Famous Lobster Roll 
Your choice of Small Maine-style chilled lobster salad or Connecticut-style warm lobster with butter, served in a toasted roll. 

 

THIRD COURSE 
 

Sweet Melissa’s Homemade Key Lime Pie 

Creamy, tart key lime filling in a graham-cracker crust, finished with whipped cream and key lime syrup. 
 

Limoncello Cake 

Light lemon cake layered with smooth limoncello cream. 
 

Vanilla Ice Cream 

Creamy vanilla ice cream with your choice of caramel, chocolate or colorful sprinkles. 

 

 

SIZZLE WICKED GOOD WINE - $25 
 

Select a wicked good bottle of red or white wine to complement your three-course meal. 

 

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT 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.  

 


