
N A P L E S ,  F L

3 - C O U R S E  H O L I D A Y  M E N U
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

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

Starter – Select One

PEAR CAPRESE
Red Wine Poached Pears, Arugula, Candied Walnuts, Gorgonzola Dolce, Pear Cider Vinaigrette 

OR 

LOBSTER BISQUE
Butter Poached Lobster, Sherry Cream, Chive Oil

Entrée – Select One

PRIME RIB
Slow Roasted, Horseradish Cream, Rosemary Au Jus, Yorkshire Pudding, Whipped Potatoes

OR

MISO MARINATED CHILEAN SEABASS 
 Fragrant Forbidden Black Rice, Baby Bok Choy, Soy Ginger Broth 

Dessert – Select One

APPLE BREAD PUDDING 
 Salted Caramel, Vanilla Bean Ice Cream

OR

RED VELVET CAKE
  Macerated Raspberries, Whipped Cream, Micro Mint  

A 22% gratuity will be added to parties of six (6) or more.
*All food items are cooked to the recommended FDA Food Code temperatures, unless otherwise requested. Consuming raw or undercooked meats, seafood, shellfish, oysters, or 

eggs may increase your risk of food borne illness. If you have chronic illness of the liver, stomach, or blood, or have immune disorders, you are at greater risk of serious illness 

from consuming raw oysters. We are always happy to discuss with you and attempt to accommodate any special dietary restrictions or needs.


