
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.

GATHER
CAPE CORAL

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

beverage, gratuity, and tax not included

FIRST
Spicy Shrimp (+$5)

Chorizo, Cilantro, Lime, Seared Bread

Street Corn Arancini
Corn Cream, Jalapeno, Queso Fresco, Togarashi

Crispy Eggplant Parmesan
Roasted Tomato Sauce, Mozzarella, Ricotta

Crispy Brussels Sprouts
General Tso, Sesame, Crispy Garlic, Cashews

Chopped Salad
Romaine, Tomatoes, Bacon Bits, Crispy Parmesan, Gather Ranch

SECOND
Gather Rigatoni

House Hot Sausage, Mozzarella, Parmesan Streusel, Alla Vodka

Seared Salmon
Siracha Honey Glaze, Japanese Sweet Potato, Maitake, Black Garlic

Fried Chicken & Mac N’ Cheese
Crystal Macaroni, New School American Cheese

Scallops (+$10)
Whipped Corn, Chorizo, Bell Peppers, Jalapeno, Togarashi

Wagyu Skirt Steak (+$15)
Marble Potato Bravas, Chimichurri

THIRD
Toasted Almond Crème Brûlée

Chantilly, Candied Almonds

Hot Fudge Sundae
Warm Brownies, Caramel, Roasted White Chocolate Gelato,

Peanut Butter Cookie Crumb, Chantilly


