A Table Apart

Bonita Springs
3-COURSE DINNER ¢ $39.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included
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AMUSE BOUCHE

Himalayan Starter
Tea & Rice (V, GF)
Khasi rice with shallots and cumin seed, chayote squash, kala namak, and mustard seed
Served with a petite cup of masala chai

FIRST COURSE
Watermelon Salad (GF)

Watermelon, mixed greens, mint, cucumber and red onion, white balsamic, raw honey and citrus goat
cheese dressing

Pork Chop Suey Sizzler
Plum hoisin glazed crispy pork strips, vegetable chop suey, sesame micro sprouts

Hawaiian Wild Boar Loco Moco (GF)
Cast iron seared wild boar, soy, garlic and pineapple marinade, free range fried egg

Portuguese Octopus & Preserved Lemon (GF)
Grilled, cured anchovies, preserved lemons, roasted romesco sauce, smoked paprika & mint oil

SECOND COURSE

Seafood En Papillote (GF)
Snapper, shrimp, sliced octopus and calamari with white wine, anchovy, mirepoix, garlic & herbs
choice of rice or MP

Portabella Flower (GF, V)
Grilled, garlic confit spread, artichoke & olive, arugula with balsamic drizzle, herb oil & toasted pine nuts

Coconut Lime Triggerfish (GF)
Coconut lime encrusted triggerfish, steamed white rice, asparagus, mango beurre blanc

XO Lo Mein Noodles
Noodles tossed with sauteed garlic, shallot, carrots, celery, cabbage, shrimp & pork with
hong kong XO sauce

Lamb Shank *GF
Slow cooked bone-In, rosemary rock salt rub, hearty mirepoix & tomato broth, mint gremolata,
side of mashed potato

THIRD COURSE

Vegan Sundae
Vegan Flavor or the Day, Toasted Macadamia Nuts, Fresh Berries, Caramel Drizzle, Lilikoi Glaze
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Lilikoi Gin Empress $15 SEPTEMBER 1 - 30, 2026

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.



