Vybe
Fort Myers

3-COURSE DINNER ¢« $39.00 PER PERSON
September 16" - 30t

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

First Course

Brioche Dumpling
Wild Mushrooms, Sherry Marsala Sauce, Micro Greens

Pork Belly Burnt Ends

Spicy Tamarind Glaze, Peanuts, Scallions, Pickle Ribbons

Second Course

Teres Major
Garlic Boursin Pomme Puree, Broccolini, Haricot Vert, Veal Demi

70z Burger
Crispy Pork Belly, Tamarind Aioli, Pepperjack Cheese, Brioche, Frisee, Pickles

Third Course

Strawberry Tiramisu
Mascarpone, Lady Fingers, Drunken Berries, Strawberry Crunch
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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.



