
N A P L E S ,  F L

C O C K TA I L
PEAR GINGER MIMOSA

Prosecco, House Made Pear Ginger Syrup,
Dehydrated Pear Garnish 

14

M O T H E R ’ S  D AY 
B R U N C H

AVA I L A B L E  N O O N - 3 P M
À  L A  C A R T E

CRAB BENEDICT 
Jumbo Crab, Poached Eggs, Grilled Tomato,
Toasted English Muffin, Hollandaise Sauce 

23

CRISPY BACON AVOCADO TOAST
Crispy Thick Cut Bacon, Avocado Mousse,

Everything Bagel Toasted Sour Dough, Poached Eggs
16

GARDEN LOVERS FRITTATA
Wild Mushrooms, Zucchini, Yellow Squash,
Peppers, Onions, Spinach, Farm Fresh Eggs,

Topped with House Salsa & Feta
15

3 - C O U R S E
P R I X  F I X E  D I N N E R

AVA I L A B L E  N O O N - 9 P M
8 0  P E R  P E R S O N

First Course – Select One

LOBSTER BISQUE
OR 

HALF WEDGE SALAD 

Entrée – Select One

FILET & CRAB
7 oz. Filet Topped with Charred Tomato & Old Bay Crab, 

Asparagus, Boursin Mashed Potato
SUGGESTED WINE PAIRING:

Josh North Coast Reserve Cabernet Sauvignon +13/52

OR

SEARED TUNA
Herb Crusted Tuna Medallions, Rosemary & Thyme 

Sautéed Red Potatoes, Asparagus, Citrus Beurre Blanc
SUGGESTED WINE PAIRING:

Fleur De Prairie Rose +11/45

Dessert

CHOCOLATE TUXEDO CAKE
Micro Mint, Cocoa Spiced Whipped Cream

R E G U L A R  M E N U  A L S O  AVA I L A B L E

Inside the Hilton Naples
5111 Tamiami Trail N, Naples, FL 34103

Reservations: (239) 430-4999

Reserve Online: ShulasNaples.com


