
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.

CIBAO GRILLE
NAPLES

3-COURSE DINNER  •  $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST
Strawberry Prosecco Cold Soup

Greek Yogurt, Mint

Soup Du Jour
Soup Of The Day

Escargot A La Bourguignonne
Baked In Shallots And Garlic, Herbs, Pernot Butter

Burrata Salad
Arugula, Extra Virgin Basil Oil, Grapes, Tomatoes, Berries, Balsamic Glaze

Classic Caesar Salad
Romaine Hearts, Homemade Ceasar Dressing, Herb Croutons, Pecorino

SECOND
Classic Chicken Carbonara

Linguini, Pancetta, Pecorino Romano, Haricot Vert

Petite Filet Au Poivre
Cut To Order 6 Oz +Tenderloin Filet, Green Peppercorn Armagnac Sauce, Au Gratin Potato, Steamed 

Asparagus
Over The Top Add On +$16  -  Cold Water Lobster Tail

Short Ribs Of Beef
Veal Demi, Smashed Potato, Asparagus

Yellow Tail Snapper
Roasted Pepper Hollandaise, Manchego Risotto, Broccolini

THIRD
Homemade Crème Brûlée
Homemade Caramel Flan

Chocolate Mouse


