FATHOMS

Cape Coral
3-COURSE DINNER ¢« $39.00 PER PERSON

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

FIRST COURSE

Tsunami Roll
Ahi Tuna, Krabmeat, Cucumber, Cream Cheese, Volcano Sauce, Soy Reduction

Honey Lemon Ricotta Dip
Toasted Pinenuts, EVOO, Black Salt, Multigrain Ciabatta Crostinis
Bacon Wedge Salad
Gorgonzola Cheese, Cherry Tomato, Candied Walnuts, Ranch Dressing
Chicken Liver Mousse Pate
Rustic Bread Loaf, Red Onion Marmalade, Dijon Mustard, Cornichon

Brie Mushroom Soup
Brioche Croutons, Black Truffle Qil

SECOND COURSE

Smoked BBQ Brisket Mac & Cheese
Muenster Cheese, BBQ Cream Sauce, Breadcrumbs, Fried Onions
Blackened Grouper Filet
Seasonal Vegetables Risotto, Mango Salsa, Citrus Beurre Blanc

60z NY Strip Steak & Frites
Seasonal Vegetables, Red Wine Demi, Gorgonzola Butter

Pork Chop Milanese
Housemade Marinara & Mozzarella, House Salad

THIRD COURSE

Raspberry Lemon Drop Cake
Scan here Raspberry Coulis
Chocolate Trilogy Cake
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THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMINGRAW ORUNDERCOOKEDMEATS,POULTRY, SEAFOOD, SHELLFISH,OREGGSMAYINCREASEYOURRISK
TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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