DORONA STEAKHOUSE

NAPLES

3-COURSE DINNER « %39.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST
Beet And Goat Cheese

Baby Greens, Orange Segments, Hazelnut Vinaigrette

Tomato Panzanella

Sweet Corn, Basil, Sourdough, Cucumbers

Sauteed Mussels

Coconut-Yellow Curry, Cilantro, Green Onion

Crispy Stuffed Wagyu Beef Olives

Lemon Zest, Stracciatella Cheese Fonduta

Crispy Baby Shrimp

Zucchini, Eggplant, Red Bell Pepper, Bourbon Tartar Sauce

SECOND
Seared Chicken Breast

Golden Raisin & Eggplant Caponata, Maderia Jus

Bucatini

Short Rib & Smoked Tomato Ragu, Pecorino

Fillet Of Branzino

Parsnip Puree, Broccolini, Cherry Tomato

Fresh Horseradish Crusted Beef Tenderloin

Smashed Fingerling, Tomato Choron

THIRD
Chocolate Gelato Sundae
Lemon Olive Oil Cake With Blueberries
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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.



