3- Course Dinner
$49 Per Person

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included
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GRILL

Est. 2019

FORT MYERS BEACH
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CEVICHE
Fresh Local Fish, Aji Amarillo Crema, Red
Onion, Cilantro, Plantain Chips

BARBEQUE BRISKET TIPS

Served on Crostinis with Pineapple Mango
Salsa, Barbeque Sauce

BLACKENED SHRIMP
Seared Gulf Shrimp, Blackened Cream Sauce,

Parmesan Cheese, Served over Crostinis

CAESAR SALAD

Romaine Hearts, Sourdough Croutons,
Parmigiano Reggiano, House Dressing

Second

VEGETABLE RISOTTO
Wild Mushrooms, Sweet Peas, Asparagus,

Roasted Tomato

ROASTED CHICKEN BREAST
Herb Marinated, Wild Mushroom
Risotto, Demi Glace
PETITE FILET MIGNON
Mashed, Green Beans, Demi-Glace

PAN SEARED SALMON
White Rice, Broccolini, Honey Garlic

SHRIMP PASTA

Shrimp, Exotic Mushrooms, Peppadew Peppers,

Sauce, Mango Salsa Pappardelle Pasta, Blackened Cream Sauce

Jhird

RASPBERRY SORBET KEY LIME PIE

CHOCOLATE CAKE

PEAR-ADISE -*%*14
Svedka, Licor 43, White Port, pear puree
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OUTHWEST FLORIDA CHAPTER

BLESSINGS IN

COUPON/DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,

ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

E"‘“"s;‘“"‘““"“"’} SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE
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