
Fernandez The Bull 
Naples-Bonita 

3-COURSE DINNER • $29.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

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
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APPETIZERS
CUBAN CHICKEN SOUP"Sopa de Pollo" 

A cup of Homemade " Sopa de Pollo" a Family Recipe 

MARIQUITAS
Made fresh daily, thin sliced plantains served with our own garlic sauce.

MINI EMPANADAS (4)
Traditional latin style empanadas, beef or chicken 

served with side of our very own creamy cilantro sauce.

MAIN COURSE
CHURRASCO STEAK 8oz. Grilled to your liking 

This cut pairs beutifully with a side of our homemade Chimichurri sauce. 

CHICKEN CHURRASCO & SHRIMP " Surf & Bird"
Bonless Chicken breast cut churrasco style then grilled. Topped with 4 sauteed shrimp. Served with side of Chimichurri

MASITAS DE PUERCO "Fried Pork Chunks"
Pork Chunks that are marinated & Slow cooked then fried topped with mojo sauce & slised onions.

MAHI - MAHI
Flaky, ocean fresh Mahi cooked your way. Served grilled, blackened or fried

DESSERT
FLAN DE CASA MINI 

Still made with Mrs. Fernandez Recipe, A light vanilla custurd dessert that is sure not to 
dissapoint 

TRES LECHES MINI
Three milks cake smothered in sweet creams and topped with icing.

SIZZLE DINNING COCKTAIL
 Cucumber Melon Mojito - $13

ALL ENTREES SERVED WITH: Black Beans, White/ Yellow Rice, or a 
Side Salad




