[A SALIERE

NAPLES, FLORIDA

3 COURSE DINNER: $49 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

FIRST COURSE
CAESAR SALAD*

Romaino sala&, Parmosan cheose) and croutons

GREEK SALAD

Jomato, green peppers, cucumber, feta cheese, olives, and red onions

POLPETTE

Homemade meatba”s Wlht marinara sauce, mashed Potatoes Mecllterranean broad
crumble and basil

SECOND COURSE

SALMON*
8oz blackened salmon, babg spinach, mashed Po’ta’coes, and asparagus

SKIRT STEAK*

8oz sklrt steak wnth seasonal green beans roaste& potatoes
and side of chimichurri sauce

LASAGNA

Homa&e lasagna Pasta with veal ragu and crunchg parmesan

THIRD COURSE S0y
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CELATO SIZZLE
Seloc’cion of our homemade gelato DINING
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@[BRCKPHCK] SIZZLE DINING COCKTAIL

#DINEWITHPURPOSE MONACO SPRITZ $I6
Aperol, L’Orangerie quueur, sParUing wine, soda water

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.



	La Salière
	3 Course dinner: $49 per person
	choice of one dish from each course

	FIRST COURSE
	Caesar Salad*
	Greek salad
	Polpette
	second course
	salmon*
	Skirt steak*
	lasagna


	THIRD COURSE
	gelato
	sizzle dining cocktail
	Monaco spritz




