
Lobster bisque* 8
velvety & rich with chunks of lobster, 
creme fraiche

French onion soup* 8
with toasted baguette

caesar saLad*                                     11
crisp romaine, parmesan cheese, creamy dressing 
& home made croutons

the cLassic Wedge* 11
crispy bacon, cherry tomatoes, shaved onions,   
crumbled blue cheese & dressing

chopped saLad* 11
tomatoes, cucumbers, onions, bacon, 
blue cheese, tomato basil balsamic vinaigrette

spinach & aruguLa saLad 11
with goat cheese, cranberries & nuts

Please advise us of any food allergies or sPecialty diets

Soups & Salads

TAKEOUT MENUtaKeout Menu
239-261-0622 or 239-300-3759

prime sirLoin burger 14
lettuce, tomato & onion 

French dip 14
prime rib slices, au jus

Fried grouper sandWich 19
fresh local black grouper, lightly breaded                                        

open Face nY strip sandWich 25
T-Michaels signature lunch favorite

open Face FiLet mignon 29
Juicy prime filet 

caLiFornia chicken  15
grilled chicken breast, lettuce, tomato

sLiders 
Beef burger 10 
prime rib sliders 12

pan seared scaLLops* 17
charred pineapple salsa

shrimp sambaL* 18
cucumber tomato coleslaw

4 oz. Jumbo Lump crabcake* 17
  jumbo lump blue crab, 
  julienne of tomato & cucumber
caLamari & peppers* 12

lemon basil aoili & marinara dipping sauces

Jumbo shrimp cocktaiL* (4) 17
citrus cocktail sauce

beeF tips 12

Appetizers

Burgers & Sandwich
choice of steak fries, potato chips or coleslaw 

Bottles of Wine- 25% off

cocKtails & Beeer availaBle to go as Well

(you Must order food)



FiLet mignon* (10oz) 52
lean, tender, juicy ~ absolutely delicious

petit FiLet mignon* (6oz) 45
our smaller version ~equally delicious

neW York strip steak* (10oz)   45
classic New York boneless* (14oz) 52

sLoW roasted prime rib 41
ten hour oven roasted, special seasoning 

marYLand Jumbo Lump crab cake* 39
jumbo lump blue crabmeat, remoulade sauce

bone in berkshire pork chop* 36
thick cut, double bone (14 oz)

scottish saLmon* 34
served with a lemon beurre blanc

Lobster taiL 6oz 25
tWin Lobster taiL  56

2 tails, broiled or steamed, drawn butter

seaFood trio* 42
7oz lobster tail, pan seared scallops, shrimp scampi

Vegan sWeet potato raVioLi 27
contains nuts

~mondaY~
steak teriYaki stir FrY 18

with peppers, onions & yellow rice 

~tuesdaY~
hamburger With Fries 12
steak tacos 15 

~WednesdaY~
Fresh Fish oF the daY 25

mashed potatoes & vegetables 

~thursdaY~
5 oz FiLet mignon 25

mashed potatoes & vegetables

~FridaY~
babY back ribs-haLF or FuLL rack  18/32

french fries, beans, slaw

Fish & chips 19

~saturdaY
prime rib* 25

Mashed potatoes & vegetables

~ sundaY
pork chop miLanese 24

mashed potaoes & vegetables

rotisserie chicken 19
mashed potatoes & vegetables

4050 gulf  shore Blvd north, naPles, fl  07430 -in the venetian village

*consuMing raW or undercooKed Meats, Poultry, seafood, shellfish, or eggs May increase your risK of food Borne illness 

ENTREES

DAILY SPECIALS

Sides to Share
sautéed mixed mushrooms 10
mashed potato 10
asparagus 10

sauteed spinach 10
baked potato* 8
steak cut French Fries* 10

shrimp risotto   15

SIGNATURE STEAK & LOBSTER* 
7oz Lobster Tail & 6oz Filet Mignon 

61


