KEYLIME BISTRO

BOCA GRANDE

3-COURSE DINNER « ®49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST
Crab Cake

Pan-Fried Crab Cake With A Side Of Keylime Aioli
*
Caesar Salad

Romaine Lettuce, Parmesan Cheese, Croutons

Fried Calamari

SECOND

Chicken Piccata

Pan Fried Chicken Breast With White Wine, Lemon, Caper, Butter Sauce
Served With Yellow Rice & Vegetable Of The Day

*Seafood Risotto

Shrimp, Scallops, Mussels, Fish Tips, Garlic, Fresh Tomatoes,
Risotto Served With A Tomato Cream Sauce
Served With The Vegetable Of The Day

Pasta Primavera

Garlic, Broccoli, Asparagus, Onions, Mushrooms, Peppers,
Spinach Sauteed And Served With Penne Pasta With
Your Choice Of *Marinara Sauce Or Alfredo Sauce

THIRD

Award Winning Keylime Pie
Chocolate Decadence Cake

*Sorbet

SIZZLE DINING COCKTAIL
oo Amaretto Paradise $14 siZZLE

SoUT e TR PR Amaretto Liquor, Malibu Rum, Melon Liquor,
BLESSINGS IN A Pineapple Juice, Finished With A Slice Of Pineapple ﬁ I N I N G
S BACKPACK| - °riecviee rsheduimasicoormmecppie - W IINIINGS

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.

#DINEWITHPURPOSE



