EVERGLADES RESTAURANT – DAILY SPECIALS
Chef’s Evening Special 
Sunday, June 30, 2013
Chef’s evening special includes a complimentary dessert shot

Tenderloin of Buffalo-6 oz. Petit Filet of buffalo with peppercorn crust 
served with sliced baked sweet potato and blueberry onion jam, complemented with blueberry balsamic sauce-$37
Dessert Shot, Choice of one: Strawberry Shortcake, Key Lime Pie, Caramel Flan, 
German Chocolate Cake or Mocha Cappuccino Mousse

Price does not include tax and gratuity. Dining specials cannot be combined with any special menus, offers or discounts.

Chef’s Evening Special 
Monday, July 1, 2013
Chef’s evening special includes a complimentary dessert shot

Aged New York Strip-12 oz. Prime cut New York Strip served with roasted fingerling potatoes and baby vegetables, complemented with wild mushroom sauce-$32
Dessert Shot, Choice of one: Strawberry Shortcake, Key Lime Pie, Caramel Flan, 
German Chocolate Cake or Mocha Cappuccino Mousse

Price does not include tax and gratuity.  Dining specials cannot be combined with any special menus, offers or discounts.

Chef’s Evening Special 
Tuesday, July 2, 2013
Chef’s evening special includes a complimentary dessert shot

Broiled Florida Grouper-Served with smoked tomato grits & asparagus, complemented with saffron & pickled Bermuda onions-$31
 Dessert Shot, Choice of one: Strawberry Shortcake, Key Lime Pie, Caramel Flan, 
German Chocolate Cake or Mocha Cappuccino Mousse

Price does not include tax and gratuity. Dining specials cannot be combined with any special menus, offers or discounts.

Chef’s Evening Special 
Wednesday, July 3, 2013
Chef’s evening special includes a complimentary dessert shot

Grilled Black Angus Rib Eye-18 oz. Angus Rib Eye served with truffle mashed potatoes and baby vegetables glazed with anise barbecue sauce-$35
Dessert Shot, Choice of one: Strawberry Shortcake, Key Lime Pie, Caramel Flan, 
German Chocolate Cake or Mocha Cappuccino Mousse

Price does not include tax and gratuity.  Dining specials cannot be combined with any special menus, offers or discounts.

Chef’s Evening Special 
Thursday, July 4, 2013
Chef’s evening special includes a complimentary dessert shot

Filet Key Largo-5 oz. Filet Mignon topped with jumbo lump crabmeat served with truffle mashed potatoes, complemented with pinot noir demi-glace and béarnaise sauce-$35
Dessert Shot, Choice of one: Strawberry Shortcake, Key Lime Pie, Caramel Flan, 
German Chocolate Cake or Mocha Cappuccino Mousse

Price does not include tax and gratuity.  Dining specials cannot be combined with any special menus, offers or discounts.

Chef’s Evening Special 
Friday, July 5, 2013
Chef’s evening special includes a complimentary dessert shot

Pan Seared Snapper-Served atop beluga lentils & herb risotto complemented with a roasted tomato nage-$30
Dessert Shot, Choice of one: Strawberry Shortcake, Key Lime Pie, Caramel Flan, 
German Chocolate Cake or Mocha Cappuccino Mousse

Price does not include tax and gratuity.  Dining specials cannot be combined with any special menus, offers or discounts.

[bookmark: _GoBack]
