
N A P L E S ,   F L O R I D A

September 1st – 30th 2026
Three-Course Dinner $49.00 per person

Beverages, Gratuity + Tax not included
Choice of one dish from each course

………………………………………………………………………………

First Course
Summer Salad

Romaine, strawberries, walnuts, red onion, poppy seed dressing

Calamari Siciliano
Mushrooms, pepperoncini, and garlic broth

Kay’s Deviled Eggs
Mustard, paprika, with candied Applewood bacon

Cup of New England Clam Chowder
Full of tender fresh clams in a thick cream base. Enjoy an authentic taste of New England in the Summer!

Make it a bowl +$3

Shrimp Empanadas (2)
Chimichurri aioli

Second Course
Swan’s Famous Jumbo Lump Crab Cake

Cajun remoulade, kale, brussel sprouts, carrots, cabbage, corn, cherry tomatoes, side of asparagus

Thai Pesto Seabass
Orzo, cream, parmesan cheese, spinach, Thai sauce, and crab meat

Bouillabaisse
Clams, fish, mussels, shrimp, scallops, tomato garlic herb broth, crostini, with side of roasted baby carrots

Petite Filet w/ Peppercorn Sauce
Served with garlic smashed potatoes, grilled asparagus

add 3 grilled gulf shrimp +$5, or add 3 oz. of fresh blue crab +$8, or add a 5oz warm water Lobster Tail +$15

Third Course
Toasted Coconut Carrot Cake

Chocolate Silk Pie

Crème Brûlée
add a large scoop of vanilla ice cream to any dessert +$3

September Sizzle Rita  +$10
Gold tequila, mango purée, orange liqueur, fresh lime

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


