
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.

THE CAVE BISTRO & WINE BAR
NAPLES

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

beverage, gratuity, and tax not included

FIRST
Zuppa Di Pollo

Italian-Style Chicken Egg Drop Soup, Carrots, Onion, Celery, Grana Padano 

Bibb Salad
Cherry Tomato, Shaved Fennel, Chives, Basil Vinaigrette

Add Shrimp +$10

Classic Caesar Salad
Romaine Lettuce, Herb Croutons, House-Made Dressing, White Anchovy  

SECOND
Japanese Vegetable Curry

Seasonal Vegetables, Coconut Rice
Vegetarian OR With Chicken

Grouper Puttanesca
Black Grouper, Puttanesca Style Over Pasta With Broccoli Rabe

Beef Tenderloin
Butternut Squash Puree, Brussel Sprouts, Béarnaise 

Add Shrimp +$10

Braised Beef Short Rib
Garlic Pomme Puree, Glazed Carrots, Portobello Mushroom

Add Shrimp +$10

THIRD
Mochi Ice Cream

Assorted Flavors

Chocolate Trifle
Topped With Poached Pear And Whipped Cream

SIZZLE DINING COCKTAIL
Ocean Eyes $12

Vodka, Elderflower, Cucumber Cordial, Lime Juice, Topo Chico, Mint

Vibrant Reds Wine Flight $20
4 Wines

House Of Brown Red Blend, Ancient Peaks Renegade Blend,
Alta Vista Malbec, Plus A Sommelier Selection


