
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.

WARREN AMERICAN WHISKEY KITCHEN
NAPLES

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

beverage, gratuity, and tax not included

FIRST
Caesar Salad

Baby Gem Lettuce, Shaved Salt Cured Yolks, Parmesan Crisp, Herb Rubbed Crustini

Grilled Octopus
Fire Roasted Corn Salad, Confit Tomato, Sauce Soubise

Cauliflower KFC
Citrus Whipped Avocado, Shaved Scallion

SECOND
Add ½ Maine Lobster +$12  •  Add Shrimp  +$10

Miso Honey Glazed Salmon
Cauliflower Fried Rice, Caramelized Leeks, Ginger Carrot Emulsion, Sweet Soy

Southwestern Chicken Roulade
Roasted Pepper Stuffing, White Cheddar, Black Bean Puree, Potato Sofito, Salsa Roja, Salsa Verde

Citrus Shrimp & Mussels Bolo
Fresh Tagliatelle, Charred Tomato, Arugula, Chimichurri, San Marzano Lobster Sauce

THIRD
Bruleed Banana’s Foster

Woodinville Maple Syrup, Vanilla Ice Cream, Candied Walnuts, Bourbon Salted Caramel 

Bread Pudding 
Walnut Streusel Topping, Bourbon Salted Caramel 

Chocolate Cake
Dark Chocolate Mousse, Feuilletine Crunch, Raspberry Gel

House Made Ice Cream (+$5)
Espresso/Cappuccino (+$8)

SIZZLE DINING COCKTAILS
Featured Old Fashioned $15

Week 1 - New Riff DGH
Week 2 - Yellowstone DGH

Week 3 - 1792 BIB


