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YEAR ANNIVERSARY
MEDITERRANEAN KITCHEN « ROOFTOP

LLZLE A
m I N I N G Experience the vibrant flavors of the Mediteranean

SOUTHWEST FLORIDA with a curated three-course menu available for a

SEPTEMBER 1 - 30, 2026 limited time during Sizzle Dining.
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CHOICE OF ONE DISH FROM EACH COURSE

LIMON
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$1.00 FROM
EVERY MEAL SOLD BENEFITS
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$1.00 FROM
——EVERY MEAL SOLD BENEFITS —

SOUTHWEST FLORIDA CHAPTER

BLESSINGS IN A

BACKPACK

~-#DINEWITHPURPOSE -~

=>> FIRST COURSE &&=

CAESAR (GF)

Grilled heart of romaine
with house-made Caesar dressing,
white anchovies, shaved Parmesan

and herb croutons.

GREEK SALAD (»

Spring greens, cucumber,
vine-ripened tomatoes,
red onion, feta, marinated olives,
Marcona almonds, citrus vinaigrette,

warm garlic pita.

wild mushroom truffle risotto,
truffle oil,
shaved Parmesan,

pea tendrils.

Cavatelli pasta, broccolini,
baby carrots, peas, |
patty pan squash, .
wild mushrooms, red pepper, j
roasted garlic, Spanish olive oil,

shaved Parmesan, ricotta.

+ ADD SIX SHRIMP §9

Gulf shrimp, grilled

or sautéed.

MEDITERRANEAN MEZZE

House-made hummus, whipped
feta labneh, melitzanosalata,

roasted peppers, marinated

artichoke and olives,

warm garlic pita.

Red sauce, bufala mozzarella,
kalamata olives, red onion,
artichoke hearts, fresh tomato,

basil, oregano, feta.
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SCALLOPS AL LIMON (cF) CAVATELLI PRIMAVERA MEDITERRANEAN SPANISH-MOROCCAN
Pan-seared U-12 scallops, FLATBREAD CAULIFLOWER STEAK @

Roasted pepper romesco, |

mojo verde, crunchy
spiced chickpeas,

pomegranate seeds,

cilantro.

+ UPGRADE TO
14 OZ RIBEYE $20

Black Angus ribeye,

grilled to perfection.

<>~ DESSERT <<=

CHOCOLATE AL LIMON (GF) LIMON TARTLET

Silky chocolate mousse,

pistachio praline,
vintage chocolate cake,
dark chocolate ganache, ,

chocolate-lemon tuile.

Lemon curd,

baked honey meringue,

candied lemon peel,

edible gold leaf.
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ADD SIX SHRIMP

$9
Gulf shrimp,
grilled or sautéed.

$16

OPTIONAL ENHANCEMENTS
ADD TWO SCALLOPS |

Pan-seared U-12 scallops

UPGRADE TO

14 OZ RIBEYE $20
Black Angus ribeye,

grilled to perfection.
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$1 FROM EVERY MEAL SOLD
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" PLEASE INFORM YOUR SERVER

@ GLUTEN FRIENDLY

Gluten-friendly modifications

available upon request.
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@ VEGETARIAN
Dishes are prepared

without meat.

BENEFITS BLESSINGS IN A BACKPACK

Thank you for making a difference
<. in the lives of local children. e

OF ANY ALLERGIES.

Consuming raw or undercooked meats,
poultry, seafood, shellfish or cggs may

increase your risk of foodborne illness.



