G TABERNA OLE
Fort Myers

TAﬁEﬁNA 4 COURSE DINNER - $35.00 PER PERSON

Choice of one dish from each course

ULE - Beverage, gratuity, and tox not included
FIRST C OUR S E
LOBSTER BISQUE MEDITERRANEAN sALAD
Creamy lobster bisque - branaly - eréeme frdiche - Mixed greens - piquilo peppers - tomatoes - green
Fresh herbs olives - Marcona admonds - vinaigrette

SECOND COURSE

CRISPY ARTICHOKE FLOWER CRISPY RICE WITH YELLOWFIN TUuNA
Josper'—r'oae-tecl Spanish artichoke - 24-month Two crispy sushi rice cakes - yellowf-in tuha - chili
Jomoén Ibérico - smoked paprika dioli aioli - crispy Jamon lbérico - chives
SPANISH TAPAS TRIO GAMBAsS AL AJILLO
Jamén Ibérico croquette - salt cod Fritter - bacon- Four jumbo shrimp - garlic - extra virgn olive oil -
wrapped Medjool date stuffed with blue cheese 3uinclil|a peppers - parsley

THIRD COURSE

ALASKAN BLACK CoOD PRIME RIBEYE
Pan-seared black cod - lemon-caper butter sauce - Josper charcoal grillecl prime ribeye - potato pave
seasonal veae+alales - roasted broccolini - fresh rosemary
TORTIGLIONI ALLA BOLOGNESE SEAFOOD PAELLA +4
Inspir'ed b\/ the original Trattoria Cafe Nopoli - Calasparra rice - Iangousﬂne - shrimp - calamari -
slow-braised beef ragu - Parmigiano Reggano mussels - saFFron

FOURTH COURSE

BASQUE BURNT CHEESECAKE CREMA CATALANA
Caramelized top - creamy center - ros Pber'r'y Traditional Spanish vanila custard - caramelized
sorbet sugar crust
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DIHEWITHPURPOSE

This menu cannot be combined with any other offer, coupon, or discount. No substitutions or split plates.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially
if you have certain medical conditions.



