
 

   

   

 

   

 

 

   

 

Vybe 

Fort Myers 

3-COURSE DINNER • $49.00 PER PERSON 

September 1st - 15th  

CHOICE OF ONE DISH FROM EACH COURSE 
beverage, gratuity, and tax not included 

 

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  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS. 
 

 

 

First Course 

Confit Duck Bao Buns 
Yuzu Apricot Glaze, Pickled Daikon & Carrots, Sesame Seeds 

Pork Meatballs 
Creamy Polenta, Cremini Mushrooms, Pearl Onions, Tomato Sugo 

 

 

Second Course 

Black Grouper 
Braised Leeks, Roasted Carrots, Sunchoke Puree, Champagne Cream 

Soft Shell Crab Bucatini 
Cacio E Pepe, Herb Gremolata, Fresno, Parmesan, Tomato Foam, Squash 

 

 

Third Course 

Pistachio Cheesecake 
Whipped Cream, Macerated Blueberries, Pistachio Crumble 

 

Beignets 
Vanilla Sauce, Coffee Cream, Chocolate Sauce, Powdered Sugar 

 
 
 


