Gl TABERNA OLE
Fort Myers

TAﬁEﬁ@NA 2 COURSE LUNCH - $19.00 PER PERSON

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

FIRST COURSE

CREMA DE MALANGA MEDITERRANEAN sALAD
Silky taro root soup * aromatic spices Mixed greens - Piquillo peppers - tomatoes - green
olives - Marcona admonds - vinaigrette

SECOND COURSE

BOCATA DE JAMON Y MANCHEGO JOSPER-ROASTED CHICKEN SUPREME
Serrano ham - Manchego cheese - gr'a+ecl tomato - Airline chicken breast - Spanish ci+ru9—9arlic mojo -
baby arugula - rustic bread creamy mashed potatoes

NORWEGIAN sALMON FILET PRIME FLAT IRON sSTEAK

G oz - lemon-herb butter - Fire-roasted ve5e+able9 G oz - Josper'—grilled - erispy potatoes - chimichurri

DESSERT

BASQUE BURNT CHEESECAKE &5 FLAN &5
Caramelized top - creamy center - ros Pber'ry Silky caramel custard - 5olden caramel sauce
sorbet
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This menu cannot be combined with any other offer, coupon, or discount. No substitutions or split plates.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially
if you have certain medical conditions.



