
Fernandez The Bull 
Naples-Bonita 

3- COURSE LUNCH • $19.00 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

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.

CROQUETAS (2)
Traditional Ham Croquetas fried until golden brown. 

Pairs well with our Hausemade "HOT SAUCE"
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ALL ENTREES SERVED WITH: Black Beans, White/ Yellow Rice, or a 
Side Salad
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MAIN COURSE
FULL CUBAN SANDWICH 
Any of our delicious Cuban sandwiches. 

CHIMICHURRI CHURRASCO STEAK 
Cooked to order skirt steak topped with our homemade chimichurri sauce

CHIMICHURRI CHICKEN
Chicken Breast cut churrasco style cooked on the charbroiler.

ROPA VIEJA
An old Cuban favorite is shredded flank steak cooked in light spanish tomato sauce with onions 

and peppersand Cuban spices

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

Evelio Rojas Puertas
Inserted Text
-




