
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

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 	14/24

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


