
SEPTEMBER 5 - 25, 2024

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.

BALEEN
NAPLES

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

beverage, gratuity, and tax not included

FIRST
Watermelon & Feta Salad

Watermelon, Feta Cheese, Pistachio Dust. Balsamic Crema

Salmon Crudo
Shaved Fennel, Dill, Crème Fraiche, Grapefruit,
Baby Arugula, Lemon Crema, Avocado Mousse

SECOND
Pistachio Crusted Atlantic Salmon

Roasted Seasonal Vegetables, Red Pepper “Agrodolce Sauce”

Steak Tuscan Style
Grilled And Sliced Prime N.Y. Steak, Tuscan Cannellini Beans,

Curly Endive. Pomegranate, Pecorino Chips

THIRD
Kahlua Cake

Key Lime Pie


