THE SILVER KING OCEAN BRASSERIE

FORT MYERS

3-COURSE DINNER « ®49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST

Citrus Marinated Red Snapper

Garlic Chili Crisp, Avocado, Kumquat, Thai Basil

Heirloom Tomato Salad
Strawberry, Herbs, Black Garlic Whipped Goat Cheese, Aimonds

Pan Fried Veal Sweet Breads

Confit Tomato, Chanterelle, Chive Mustard

Baby Gem Lettuce Salad

Pickled Shallots, Crispy Leek, Pink Peppercorn, Green Goddess Dressing

SECOND
80z. Prime NY Strip

Yukon Gold Mash, Braised Greens, Tomato-Shallot Vinaigrette, Tarragon

Pan Roasted Scallops (2)

Saffron Rice Pilaf, Carrot-Ginger Bisque

Parisienne Gnocchi

Gruyere Fondue, Chanterelles, Sweet & Sour Shallots, Parsley

Pan Roasted Triple Tail

Ratatouille, Red Pepper-Almond Nage, Coriander

THIRD

Matcha Parisienne Flan
“Strawberries & Cream”

Lemon Marinated Strawberries, Chamomile Cream, Ginger Butter Cake

SIZZLE DINING COCKTAIL
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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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