
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.

IZZY’S FISH & OYSTER
FORT MYERS

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

beverage, gratuity, and tax not included

FIRST 
Manhattan Clam Chowder

Oyster Crackers, Parsley

Duck Eggroll
Confit Meat, Hoisin Glaze, Napa Cabbage, Sweet Chili Sauce

Octopus Ceviche
Red Onion, Hot Pepper, Lime Juice, Cilantro, Avocado, Plantain Chips

SECOND
Crab Crusted Sole

Haddock Pinwheel, Roasted Red Potato, Haricot Vert, Old Bay Beurre Blanc

Cajun Shrimp Alfredo
Fettuccine, Sausage, Cajun Seasoning, Parm

Surf & Turf (+ $8)
Grilled Sirloin, Buttered Shrimp Skewer, Mashed Potato, Broccolini, Au Poivre

THIRD
Cinnamon Toast Bread Pudding

Cereal Milk Anglaise, Fruit Loop Gelato, Caramel

Chocolate Creme Brulee
Whipped Cream, Berries, Mint

SIZZLE DINING COCKTAIL
Ocean Foam $10

Ketel One Peach & Orange Blossom Botanical,
St-Germain, Muddled Cucumber, Lemon Juice, Simple Syrup,

Egg White, Topped With Cracked Black Pepper


