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YEAR ANNIVERSARY

SIZZLE
PINING

SOUTHWEST FLORIDA

3-COURSE DINNER ¢ $49.00 pex person SEPTEMBER 1 - 30, 2026

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

[ BEVERAGE MENU

FIRST COURSE i
Pick One IMPERIAL EMBER

TIGRESS WEDGE $13
Sesame Leqf Green Goddess, 5
Chinese Bacon, Pickled Red Onion G"l’ O?’ﬂﬂg& S_yrup, APE?'OI,
Orange [Juice
CRISPY BRUSSELS SPROUTS
Pomegranate Molasses, Peanuts ] P S
EDAMAME PERRY SMASH
Chili, Sesame, Soy

=F R g,

SPICY CHICKEN DUMPLINGS

General Tso's Sauce, Broceoli

Bacard:t Rum, Watermelon, Basil,

Watermelon Liqueur, Lime Juice

SMASHED CRISPY FINGERLING POTATOES

Turmeric Caramel, Pickled Thai Chilis, Scallions %
GOLDEN DYNASTY
_ - $14
Pick One Mizu Lemongrass Shochu,
SIZZLING VEGETABLE FRIED RICE St. Germain, Honey Ginger Syrup,
Umami butter — black tryffle Lemon Juice, Limoncello

100z WAGYU SKIRT STEAK

Lettuce wraps — Scallions - Pickles, choice of sauce

MONGOLIAN BARBECUE PORK RIBS (6 PIECES)
Chives, Crispy Noodle Nest, Steamed White Rice

. $40 .

CHILLED NOODLES
Chinese Black Vinegar, Chili, LIBERTY SCHOOL
Summer Melon, Proseiutto Cabernet Sauvignon,
WALNUT SHRIMP Fase Robles (G4)
Candied walnuts — Walnut aioli = Radish (;0 r._}.'*\
. U ap— AVALINE
d : —-— H‘ ) COURSE - Chardonnay,
2 - - PicklOne Lzmguedac Roussillon (France) :
MANGO MOCHI WAFFLE o 4
Mango sorbet, coconut LYLO
GUAVA CHEESECAKE RANGOONS ' Sauvignon Blanc

Guava coulis, mint (Martinborough, NZ)
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THIS MENU CAN NOT BE COMEBINED 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
TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

$1.00 FROM
EVERY MEAL SOLD BENEFITS

SOUTHWEST FLORIDA CHAPTER




