2026 Sizzle Menu $49

Includes one choice from Courses 1,2, &%

First Course
Smoked Pork Riblets

w/ two dipping sauces

Hand-crafted Egg Rolls

Buffalo c}‘sicl«:n, c}‘ncesesteak, or both

| obster & SIﬂerrg Bisque

Jalapeﬁo Bacon WraPPecl Shrimp
Smoked Fish, Spinach, & Artichoke DiP

Seconcl Course

Chesapeake Bag Stglc ToP Sirloin

ToPPed with shrimp, lobster, crab, bleu chccse, and melted béarnaise butter.

Veal Saltimbocca

Frangaise-stg]e veal sca”opini with Prosciutto, fresh sage, hard-boiled egg, and red wine clemi-g[ace.

1Lb Whole stuffed Maine Lobster

Filled w/ our savory crab stuf‘ﬁng

Baked Maine Sea Sca”ops Rockefeller +5$10

Creamed Spinach, fresh gar]ic, smoked bacon, & atouch of anise

Surf & Turf +$20

60z Filet Mignon & 8oz Cold Water Lobster Tail

Third Course

Traditional Cannoli’s

Cinnamon Sl'zc”, creamy ricotta, & chocolate chips

Tres Leches Cake
Blondie Toffee Crunch Brownie
Creme Brulée .
Gluten-Free Chocolate Cake lm
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BLESSINGS

ESPFCSSO or CaPPUCCiﬂO YEAR ANNIVERSARY

&
e Sizzle Cocktai SIZZLE
a{!@é’iﬁ?ﬁ’éﬂi‘ﬁ?ﬂ Caramel Grarmg APPIC Cocktail $15 Eé I N I N G
4 IBACKPACK

Crown Roga!, cranberrg, aPP]e quueur, & caramel sauce SOUTHWEST FLORIDA

SEPTEMBER 1 - 30, 2026

" Consuming raw or undercooked mea ts, pou/try, 5@3[000{ 5/7@//;%/7, oreggs may /hcrcasc\gour risk of foodborne /f/ness, espcaia//ﬂ lngL/ have certain

#DINEWITHPURPOSE

medical conditions."



