EL JARDIN

Cape Coral
3-COURSE DINNER + $39.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included
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BREAD SERVICE
Smoked Rosemary Sea Salt, Butter
FIRST COURSE

Spicy Tuna Crispy Rice
Yellowfin Tuna, Scallions, Avocado, Sesame
Spicy Mayo, Eel Sauce, Tobiko

Garden Cho

Chef’s Selection of SeasonaPlngredients

Tuna Poke +$5

Yellowfin Tuna, Avocado, Onion,
Crispy Wonton Chips, Pineapple Poke Dressing

Spicy Tuna Roll

Roasted Garlic Aioli, Kimchi-Chili Sauce, Cilantro, Serrano Chili

Dynamite Roll +$5
Lump Blue Crab, Asparagus, Tobanjan,
Black Garlic, Fried Shallot

SECOND COURSE
Red Mojo Half Chicken

Local Vegetables, Potato Purée

Seared Miso Glazed Salmon
Yuzu Toasted Couscous, Bok Choy

Miso Mojo Skirt Steak +$8

Udon Noodles, Charred Bok Choy

THIRD COURSE

Lemon Tart
Meringue, Mint

Norman Love Caramel Turtle Gelato
Olive Oil & Sea Salt

Scan here
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SIZZLE DINING COCKTAIL
Real Housewives Of Cape Coral $12 ) lg ’

benefit
Bombay Dry Gin, Elderflower, Mint, Lemon, Prosecco YEAR ANNIVERSARY
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SOUTHWEST FLORIDA
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PINEWITHRURPOSE 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.



