
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.

NEXT DOOR
CAPE CORAL

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

beverage, gratuity, and tax not included

FIRST
Focaccia & Knots

Roasted Red Pepper Feta, Black Garlic Knots, EVOO

Tomato & Mozzarella
Cucumber, Red Onion, ‘Nduja, Parmesan, Focaccia Crumb

Pepperoni Roll (+$5)
Artisan Pepperoni, Parmesan, Mozzarella, Vodka Sauce

Wagyu Beef Carpaccio (+$10) ND
Giardiniera, Arugula, Parmesan, Pepper

SECOND
Hoffman’s Carbonara

Bucatini, Sous Vide Egg Yolk, Pancetta, Pecorino

Blackened Salmon
Risotto, Calabrian Chili, Peas, Broccolini, Tomato

Chicken Parmesan
Radiatori, Tomato Alla Vodka, Mozzarella

Gnudi
Ricotta, Parmesan, Wild Mushrooms, Marsala Sauce

Iberico Secreto (+$10)
Marble Potatoes, Olive, Roasted Fennel, Black Garlic

THIRD
Cake & Ice Cream

Chef’s Selection

Affogato Flambé
Kahlua & Caramel Gelato,

Brown Butter Shortbread, Chocolate


