
WARREN NAPLES
NAPLES, FLORIDA

3-COURSE DINNER • $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST COURSE
CAESAR SALAD

Chopped Romaine, Salt Cured Yolks, Parmesan Crisp, Garlic Herb Croutons

GLORIA'S KFC CHICKEN
Gochujang Glaze, Sesame Seeds, Scallions

SMOKED FISH DIP
Smoked White Fish, Heirloom Vegetables, Corn Tortilla Chips, Pepper Relish

CHEF'S HUMMUS
Grilled Pita Bread, Harissa, Fresh Vegetables

MAIN COURSE
WARREN WAGYU BOARD (MS-5) +20

Australian Wagyu (MS -5) NY Strip & Filet Mignon Tips
Chimichurri & Bourbon Shallot Demi Glace • Charred Broccoli & Saffron Whipped Mash

SURF & TURF +20
Jumbo Prawn, Waygu NY Strip

Grilled Asparagus, Potato Pave, Lemon Garlic Butter, Red Wine Glace

MISO HONEY GLAZED SALMON
Caramelized Leeks, Cauliflower Fried Rice, Ginger Carrot Emulsion, Sweet Soy

WAGYU MEATLOAF
Yukon Mashed Potato, Heirloom Carrots, Haricovert, Shallot Bourbon Demi Glace

SPICY RIGATONI BOLOGNESE
Ground Wagyu Beef, Short Rib, Italian Sausage, Fried Ricotta, Calabrian Chili, San Marzano Sauce

CAULIFLOWER STEAK
Mushroom Vegetable Stir Fry, Chimichurri, Salsa Roja, Grilled Lemon

ADDITIONS
King Crab Oscar +$25   •   Summer Truffle +$35   •   Maine Lobster ½ +25 | whole +$45

DESSERT COURSE
WARREN WARM BREAD PUDDING

Walnut Streusel Topping, Bourbon Caramel Sauce   •   À la Mode + $5

CHOCOLATE CREME BRULEE
Candied Orange, Torched Meringue

ICE CREAM - SORBET DUO
Assorted Chef's Selection

SIZZLE DINING COCKTAIL
SMOKEY THE PEAR - $15

Rey Campero Espadin, St. George Pear, All Spice Dram, Habanero Agave, Lime Juice

SEPTEMBER 1 - 30, 2026

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.




