Paella’s Mediterranean Fusion

Naples
3-COURSE DINNER ° $39.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
Beverage, gratuity, and tax not included

FIRST COURSE
LOBSTER BISQUE

Garnished w/ Maine lobster meat

CAESAR SALAD

Crisp Romaine, shaved parmesan, croutons, Caesar dressing

WICKED SHRIMP

Flash-fried shrimp tossed in a sweet chili aioli over cucumber salad

THAI CHICKEN SPRING ROLL

Toasted peanut sauce & maple soy reduction

SECOND COURSE
RIBEYE STEAK AU POIVRE

Peppercorn crusted, served with roasted Fingerlings, Brussels sprouts, & peppercorn cream sauce

MACADAMIA ENCRUSTED GROUPER

Lemon grass rice, broccolini, & spice rum beurre blanc

SEAFOOD PAELLA

Traditional saffron rice, assorted seafood, & chorizo

LAMB SHANK

Braised lamb shank with a mint-infused demi, served with a Parmesan risotto & green beans

STUFFED AIRLINE CHICKEN BREAST

Baked stuffed chicken with spinach, mushrooms, & sun-dried tomatoes,
served with mashed potato & honey shallot demi

THIRD COURSE
BREAD PUDDING

SCAN HERE

Warm coconut and white chocolate laced bread pudding with vanilla ice cream
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Topped with fresh berries and vanilla ice cream

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 OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.



