Sweet Melissa’s Restaurant
Fort Myers
3 Course Dinner - $49.00 Per Person

Choice of One Dish From Each Course
Beverage, Gratuity and Tax Not Included

Course One
Grilled Artisan Romaine
House Made Caesar Dressing, Truffle Oil, Grated Parmesan Cheese
Wedge Salad
Iceberg Lettuce, Confit Cherry Tomatoes, Pickled Red Onion, Guanciale,
Bleu Cheese Crumbles and a Bleu Cheese Vinaigrette
Steamed Mussels +$7
Creole Mustard Cream Sauce, White Wine, Spinach, Grilled Crostini
Cornmeal Crusted Cod Bites
Malt Vinegar Aioli
Course Two
Grilled 6 Ounce Flat Iron Steak
Crispy Fingerling Potatoes, Caramelized Cipollini Onions, Sauteed Spinach,
Demi Glace
12 Ounce Korean BBQ Glazed Duroc Pork Chop +$7
Brussels Sprouts, Apples, Squash Puree
Fish Stew +$6
Mussels, Clams, Scallops, Gulf Shrimp and Chorizoin a Tomato Saffron Broth
Topped with Pernod Aioli
Roasted Salmon
Creamy Banana Lentils, Blood Orange Gastrique
Course Three
Key Lime White Chocolate Bread Pudding
Mixed Berry Coulis, and a Key Lime Creme Anglaise
Chocolate Flourless Torte
Coconut and Chocolate Sorbets, Berry Coulis
Banana Pecan Streudel
Banana and Pecans Wrapped in Phyllo Dough, Caramel Gelato
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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 Can Increase Your Risk of Food-Borne IlIness,
Especially If You Have Certain Medical Conditions
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	Sweet Melissa’s Restaurant Fort Myers 3 Course Dinner - $49.00 Per Person Choice of One Dish From Each Course Beverage, Gratuity and Tax Not Included Course One Grilled Artisan Romaine House Made Caesar Dressing, Truffle Oil, Grated Parmesan Cheese Wedge Salad Iceberg Lettuce, Confit Cherry Tomatoes, Pickled Red Onion, Guanciale,  Bleu Cheese Crumbles and a Bleu Cheese Vinaigrette Steamed Mussels +$7 Creole Mustard Cream Sauce, White Wine, Spinach, Grilled Crostini Cornmeal Crusted Cod Bites Malt Vinegar Aioli Course Two Grilled 6 Ounce Flat Iron Steak Crispy Fingerling Potatoes, Caramelized Cipollini Onions, Sauteed Spinach,  Demi Glace 12 Ounce Korean BBQ Glazed Duroc Pork Chop +$7 Brussels Sprouts, Apples, Squash Puree Fish Stew +$6 Mussels, Clams, Scallops, Gulf Shrimp and Chorizoin a Tomato Saffron Broth Topped with Pernod Aioli Roasted Salmon Creamy Banana Lentils, Blood Orange Gastrique Course Three Key Lime White Chocolate Bread Pudding Mixed Berry Coulis, and a Key Lime Creme Anglaise Chocolate Flourless Torte Coconut and Chocolate Sorbets, Berry Coulis Banana Pecan Streudel Banana and Pecans Wrapped in Phyllo Dough, Caramel Gelato

