
TABERNA OLE
Fort Myers

S E C O N D  C O U R S E

BOCATA DE JAMÓN Y MANCHEGO
Serrano ham • Manchego cheese • grated tomato •

baby arugula • rustic bread

NORWEG IAN SALMON F ILET
6 oz • lemon-herb butter • fire-roasted vegetables

JOSPER-ROASTED CH ICKEN SUPRÊME
Airline chicken breast • Spanish citrus-garlic mojo •

creamy mashed potatoes

PR IME FLAT IRON STEAK
6 oz • Josper-grilled • crispy potatoes • chimichurri

F I R S T  C O U R S E

CREMA DE MALANGA
Silky taro root soup • aromatic spices

MED ITERRANEAN SALAD
Mixed greens • piquillo peppers • tomatoes • green

olives • Marcona almonds • vinaigrette

2 COURSE LUNCH • $19.00 PER PERSON
Choice of one dish from each course

Beverage, gratuity, and tax not included

D E S S E R T

BASQUE BURNT CHEESECAKE  
Caramelized top • creamy center • raspberry

sorbet

5 FLAN  
Silky caramel custard • golden caramel sauce

5

S I Z Z L E  D I N I N G  C O C K T A I L

CALL 3 1 1  
311 Gin • Elderflower • Fresh Lemon • Orange Bitters

12

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.


