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Sizzle Dining, Southwest Florida’s
premier restaurant week, has 94 restau-
rants lined up to participate Sept. 7-27. A
final list with all the menus should be out
next week. For details, visit https://sizzle-
dining.com/. In the meantime, consider
these Sizzle Dining summertime items:

DelMar, a Sizzle Dining 2023 restau-
rant, serves summer dining seven days
a week. Celebrate early every day with a
complimentary starter (choice of hum-
mus, roasted red pepper, spicy feta, tzatzi-
ki, tabbouleh, tomato salad, mixed greens
salad or golden beet salad) and dessert
(olive oil cake, Turkish coffee mousse or
baklava) with the purchase of any one of
nine entrees on its Early Dining Menu,
available daily from 4-5:30 p.m.

A new weekend brunch, available on
both Saturdays and Sundays, begins at
11:30 a.m. starring customer favorites
like Lobster Scramble, Mushroom Fritta-
ta and half-priced Veuve Clicquot by the
glass and bottle.

Libations in the lounge Monday through
Friday from 4-6 p.m. feature $5 off selected
cocktails and wines by-the-glass, $5 beers
and specially priced Turkish flat breads.
Enjoy selected half-priced bottles of wine
(priced at $150 and less) every Monday
night from its world-class wine list.

The restaurant opens at 4 p.m. Mon-
day-Friday and at 11:30 a.m. on week-
ends.

494 5th Ave. S., Naples; 239-350-0134;
delmarnaplesrestaurant.com

The Hangout with Two Guys offers
two ways to beat the heat. Stay hydrated
and refreshed with “Cool as a Cucum-
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DelMar Ex-
ecutive Chef
Alejandra
Landin’s
innovative
fresh scallops
atop a roast-
ed pepper
puree with
romanesco
and pre-
served lemon
is one of nine
Early Dining
Menu entrees
available

at DelMar
Naples.

ber” by owners and brothers Peter and
Larry Falisi. The drink combines Bom-
bay Sapphire Gin with fresh muddled
cucumbers, mint and lemon. Thanks to

LEFT: Brownie Shooter is a
chocolate lover’s delight,
blending triple chocolate
brownie bits, Chantilly
cream, chocolate mousse
and fresh berries at The
Hangout with Two Guys.

RIGHT: Stay cool this sum-
mer with the new “Cool as
a Cucumber” craft cocktail
at The Hangout with Two
Guys. The cocktail features
premium Bombay Sap-
phire Gin, fresh cucumber,
mint and lemon.

cucumber’s high water and fiber content,
this craft cocktail helps you detox, im-
proves your metabolism and the Vitamin
K helps keep your bones healthy, too.

For chocolate lovers, the sibling duo
debuts the “Brownie Shooter” — triple
chocolate brownie bits plus Chantilly
cream, chocolate mousse and fresh ber-
ries.

The restaurant is open from 11 a.m.-10
p.m. Sunday-Thursday and 11 a.m.-mid-
night Fridays and Saturdays.

2360 Pine Ridge Road, Naples; hang-
outnaples.com; 239-384-9072.

USS Nemo has introduced The Sizzili-
to, based upon the mojito — a tradition-
al Cuban cocktail mixture of rum, lime,
mint and sugar topped with a little club
soda — with the addition of Red Bull for
an extra energy boost. A perfect balance
of sweet and tart, this cocktail requires a
bit more labor than many mixed drinks
because it involves first muddling the
fresh mint, lime and sugar together to
release the flavors. The result is a refresh-
ing, fizzy and mildly sweet rum cocktail.

Nemo’s owner Stephane (Stefan) Plan-
te suggests pairing the Sizzilito with the
restaurants signature dish: Ultimate
Miso Sea Bass served with truftle-lobster
risotto, grilled asparagus, bok choy tem-
pura and USS Nemo’s secret citrus-gin-
ger butter sauce.

The restaurant is open from 11:30
am.-2 p.m. and 4:30-9:30 p.m. Mon-
day-Friday and from 4:30-9:30 p.m. on
Saturdays and Sundays.

3745 Tamiami Trail N., Naples; 239-
261-6366; https://ussnemorestaurant.
com/. H

— Email food and dining news by noon
Friday to Cathy Cottrill at ccottrill@flor-
idaweekly.com.

WATERFRONT DINING

T-Michaels

STEAK & LOBSTER HOUSE

#Wwﬁmd/

Back! 3:30PM - 6:30PM

Join us for T-Michaels Classic Food and Drink Specials.

IN VENETIAN VILLAGE

AT T-MICHAELS
THE ONLY
THING WE

OVERLOOK IS
THE WATER

EVERY DAY!

FREE
COCKTAIL

up to $17 Value
with this ad, with purchase
of dinner entrée.

AUGUST STEAK SPECIALS

140z Grass Fed Delmonico Steak w/ Boursin
Mashed Potatoes & Fresh Vegetables for only $59

24 oz Porterhouse w/ Boursin Mashed Potatoes
& Fresh Vegetables for only $69

—OR—

Call Between 9am and 8pm for your 4-9pm Take Out or Dine In
OPEN 7 DAYS A WEEK | HOURS: 4PM TO 9PM

4050 Gulf Shore Blvd. N., Naples | Take US 41 to Park Shore
239.261.0622 | www.t-michaels.com

Florida Weekly’s
Writing Challenge returns

Mark your calendars, every-
one, because the date you've
been waiting for has finally
been set. The annual Florida
Weekly Writing Challenge will
begin Wednesday, September
6. If you are unfamiliar with
the contest, here are the ba-
sics about how it works: Every
two weeks, the paper publishes
photos as prompts to inspire
readers to write short stories,
which must be submitted via
email. At the end of the contest,
the newspaper prints the best stories, and
the winners receive prizes, such as tuition
to online writing workshops.

The contest is starting a little later than
usual this year because the previous mod-
erator has taken a much-deserved retire-
ment from our newspaper. The Writing
Challenge now has a new moderator as-

signed who has begun work to carry on
the tradition of this popular competition.
Please hold any questions you have until
the paper publishes the Writing Chal-
lenge launch article in the September 6
and 7 issues. That article will contain the
new email address for this year’s contest.
Meanwhile, hone your grammar skills! Il

PUZZLE
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