
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  •  $59.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST
Wagyu Beef Tenderloin Tips

Yukon Gold Mashed Potato, Crispy Onions, House Steak Sauce

Shrimp Cocktail 
House Made Cocktail Sauce, Grilled Lemon

SECOND
Warren Wagyu Steak Flight

New York Strip (MS-5) • Ribeye (MS-5) • Sirloin (MS-5)
Saffron Mash, Creamed Spinach, Heirloom Carrots,

House Steak Sauce, Horseradish Crema, Chimichurri

Grilled Surf & Turf
Filet Mignon Medallion, ½ Maine Lobster, Tri-Color Fingerling Potato,

Wilted Garlic Greens, Garlic Butter, Red Wine Demi Glace

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


