BONITA SPRINGS

3-COURSE DINNER ¢ $69 PER PERSON

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

STARTERS

SHRIMP CEVICHE
Fully Cooked Florida Pink Shrimp, Marinated in Lime Lemon Juice,
Cucumber and Onions, served over Organic Field Greens

CRAB CAKE
Lump Crab Meat, Mango & Papaya Salsa, Lemon Aioli
ENTREES

SALMON *
Pan Seared Faroe Islands Salmon, served Medium,
House-Made Honey Balsamic Glaze, House-Made Fresh Pasta with Creamy Pecorino Romano Sauce

BRAISED AMERICAN ANGUS BEEF SHORT RIBS
Herb Infused Potato Purée, Roasted Garden Vegetables, House-Made Demi-Glace

DESSERT

COFFEE CHOCOLATE MOUSSE
TIRAMISU

@«
o
m

AN HER

4@
ot
@

1 ﬂ
et
[S—

a4

nnnnnnnnnnnnn

ENERT s I z z LE
$1.00 FROM
EVERY MEAL SOLD BENEFITS. ml N I N G
SOUTHWEST FLORIDA

; SOUTHWEST FLORIDA CHAPTER
BLESSINGS IN A )
- E)nchPPHCK SEPTEMBER 1 - 30, 2026
INEWITHPURPOSE

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 of food-borne illness, especially if
you have certain medical conditions. *



