
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.

C-LEVEL RESTAURANT & COCKTAIL BAR
BONITA SPRINGS

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

beverage, gratuity, and tax not included

FIRST
House Salad

Arcadian Mixed Greens, Honey Sherry Vinaigrette,
Baby Heirloom Tomatoes, Red Onion, English Bleu Stilton

Soup Du Jour
Rotating Daily

Black Grouper Ceviche
Fresh Black Grouper, Tiger Milk, Green Apple, Heirloom Tomatoes,

Grapes, Cilantro & Lime, Served With White Corn Tortilla Chips

Garlic Shrimp & Toasted Cheese Bread
Sautéed Jumbo Tiger Shrimp In A Chardonnay Roasted Garlic Sauce.

SECOND
Branzino Provencial

Pan Roasted With Fine Herbs & Lemon Beurre Blanc

Local Mushroom Pasta
Cognac Truffle Cream, Seared Local Mushrooms, Shaved Parmesan & Fettuccini

Crunchy Grouper
Tropical Aioli, House Rice, Sesame Ginger Toasted Almonds

C-Level’s Pork Chop
Char-Grilled Bone In Pork Chop Finished With Apple Cider Gastrique

Faroe Islands Salmon
Pan Seared, Blackened, Lemon Beurre Blanc

THIRD
Chocolate Ganache Cake

Ice Cream Sundae
Lemon Mascarpone Cake

SIZZLE DINING COCKTAIL
C-Level Bramble $10

Gin, Blackberry Puree And Lime


