Watermark Grille
Naples

3-COURSE DINNER - $49.00 PER PERSON

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

Flaming Saganaki
Slice of Kasseri cheese pan-seared and flambéed tableside with ouzo and fresh-squeezed lemon

Fresh Caprese
Sliced mozzarella, fresh tomato, and basil, drizzled with Italian-spiced extra virgin olive oil and
balsamic glaze

Escargot +$5
Six snails baked in garlic and butter, served with a lemon wedge

Seared Bluefin Tuna +$5
Sesame-crusted, thin-sliced tuna, served with wasabi, pickled ginger, and peanut Thai sauce

SECOND COURSE

Blackened USDA Prime Ribeye 100z with Blackened Shrimp

Topped with creamy lemon butter sauce and served on a top of homeade mashed
potato and grilled asparagus

Mini Surf & Turf
Two 3 oz. filet medallions and one 4 oz. Maine lobster tail,
served with grilled asparagus and your choice of potato
Add a second 4 oz. lobster tail +$10

Duck a I’Orange
Half duck served with orange sauce, vegetables, and your choice of potato

Baked Seafood Platter
A combination of shrimp, fish, and sea scallops, served with lobster sauce

THIRD COURSE

Créme Brilée (Gluten-Free)
Slow-cooked custard topped with crackling caramelized sugar,
whipped cream, and fresh strawberries

Reese’s Peanut Butter Pie (Gluten-Free)
Oreo crust and rich peanut butter filling, topped with whipped
cream, caramel, and fresh strawberries

Key Lime Pie
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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.
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