SUNSHINE SEAFOOD

CAPTIVA ISLAND

3-COURSE DINNER « ®49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST
Gnocchi

With Your Choice Of Tomato Basil Or Gorgonzola Cream Sauce

Calamari Livornese
Sauteed Brussel Sprouts

With Goat Cheese And Pancetta
*Vegan Choice: No Goat Cheese And Pancetta

Gorgonzola Salad
*Vegan Choice Would Be No Cheese

SECOND

Lightly Blackened Salmon

Served With Garlic Wilted Arugula Parmesan Risotto
Topped With Our Mango Ber Blanc Sauce

Rigatoni Bolognese

Rigatoni Served With Chef Ryan’s Famous Bolognese Sauce
Topped With A Chunk Of Burrata

Pesto Primavera (V)
Linguine Served With Our Roasted Vegetables

THIRD

Lemon Sorbet
Key Lime Parfait
Gelato

Choose Two Scoops From The Following Flavors:
Vanilla, Chocolate, Peanut Butter, Espresso, Pistachio

SIZZLE DINING COCKTAIL
The Captiva Sunshine $11

&
X _ Pineapple Juice, Champagne With
so::ﬁﬁi%?%:ﬁ%ﬁsﬁﬁff A Splash Of Grenadine — A Refreshing Treat! s I zz LE
BLESSINGS IN A WDINING
A& IBACKPACK

ssssssssssssssss

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.
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