2026 SIZZLE DINING MENU

3-COURSE DINNER - $25 PER PERSON

Choice of one dish from each course. Beverage, gratuity, and tax not included.

FIRST COURSE

CAESAR

romaine, garlic croutons, shaved parmesan,

creamy dressing

SECOND COURSE

BURRATA

garlic-infused herb oil, roasted tomatoes,
pulled burrata, mozzarella, fresh basil,
balsamic syrup

THE FARMER & PIG

imported prosciutto, arugula, mozzarella,
hot honey, garlic-infused herb oil,
pecorino romano

GRIDDLE BURGER
two smash burger patties, cheddar blend,
crispy onion straws, lettuce, secret sauce

THIRD COURSE

BANANA PUDDING

a classic, creamy and velvety vanilla
pudding infused with banana purée and
fresh bananas, nilla wafers, whipped
cream and buttered rum caramel sauce

SIZZLE COCKTAIL

EL CHAPO 11

Espolon Blanco Tequila, orange liqueur,
lime juice, simple syrup, fresh jalapenos
WATERMELON FIELDS FOREVER 10.50

Cucumber Vodka, watermelon juice, lime,
mint

HOUSE MIX
mixed greens, strawberries, radish, cucumbers,
citrus vinaigrette

BONE-IN WINGS

tossed in one of our signature sauces: 0G
Buffalo, Bourbon Sticky, Wicked Paradise BBQ,
Blackened Hot Honey, or Lemon Pepper Dry
Rub. served with your choice of housemade
ranch, bleu cheese or ginger honey mustard

BUFFALO CHICKEN BOWL

grilled chicken, OG buffalo sauce, mixed greens,
bleu cheese crumbles, avocado, pickled red
onion, roasted mushrooms, cucumber, fresh
jalapenos, five-grain quinoa, citrus vinaigrette

CARAMEL CHEESECAKE
rich mascarpone cheese infused with caramel
in a graham cracker crust
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SOUTHWEST FLORIDA

SEPTEMBER 1 - 30, 2026

#DINEWITHPURPOSE

This menu cannot 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.
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