
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.

JWB GRILL
FORT MYERS

3-COURSE DINNER  •  $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST 
Ceviche

Fresh Local Fish, Aji Amarillo Crema, Cancha Corn, Red Onion, Cilantro, Yucca Chips

Tuna Poke
Sushi Rice, Ponzu Sauce, Diced Avocado

Caesar Salad
Romaine Hearts, Sourdough Croutons, Parmigiano Reggiano, House Caesar Dressing

Radicchio Salad
Radiccio, Arugula Mix, Walnuts, Currants, Pecorino-Romano, Citrus Vinaigrette

SECOND
Short Rib

With Polenta, Green Beans And Demi-Glace

Roasted Cauliflower Cutlet
Chermoula Marinated, Chimichurri, Parsnips Purée, Raisins, Walnut, Peppadews

Seafood Linguini 
Calamari, Shrimp, Clams, Cherry Tomatoes

Salmon
With Couscous Salad And Tahini Cream Sauce

Chicken Au Jus
Grilled Broccolini, Fingerling Potatoes, Wild Mushroom

THIRD
Raspberry Sorbet

Key Lime Pie
Chocolate Mousse Cake

SIZZLE DINING COCKTAIL
Caymus California Cabernet $20/glass


