we work tirelessly with and

national farmers and purveyors to provide
the best quality, best tasting,
ingredients possible. We are a small,

restaurant with

the goal of bringing slow-food to a
quick-service environment and strive

to deliver

menu offerings where possible.

breakfast

& S
Ort M.yef

*TWO LOCAL EGGS
with applewood bacon or pork link sausage, breakfast potatoes and toast

*ARTISAN BREAKFAST BURRITO
local farm eggs, aged cheddar, peppers, sausage, with breakfast potatoes

*TRUFFLED BENEDICT
two poached eggs, prosciutto, arugula on a house-baked croissant topped with truffle hollandaise,
with breakfast potatoes

*BREAKFAST FLATBREAD
caramelized onion, herb ricotta cheese, bacon, sunny egg, arugula

*OMELET AL FRESCA
three local farm eggs, arugula, vine ripe tomato, cheddar cheese, breakfast potatoes and toast

*DAD’S BREAKFAST SANDWICH
local fried “runny” egg, bacon, aged cheddar, avocado on white toast with breakfast potatoes

*KIDS BREAKFAST MEAL
one local egg, breakfast sausage link or bacon, and one pancake

LOCAL BAGEL WITH CREAM CHEESE

*NY PASTRAMI HASH
fried egg, pepperoncini aioli

BREAKFAST POTATOES
garden herb-seasoned

HOUSE-MADE GRANOLA & WHIPPED GREEK YOGURT
with local honey

add berries

BUTTERMILK PANCAKES
add banana, berries or chocolate chips

BUTTERMILK BELGIAN WAFFLE
house-made compote, nutella

NANNY’S FRENCH TOAST
nothing but the classic

SELECTION OF EUROPEAN PASTRIES



Lunch & Dinner

sides & starters

sea salt ‘n pepper fries

parmesan truffle fries with garlic herb aioli

sweet potato fries with maple brown sugar aioli
artisan buffalo wings with blue cheese & celery
tuna tataki, ginger soy emulsion, crispy rice noodles
house-made soup

side salad

salads

QUINOA
vine ripe tomato, cucumber, red onion, pine nuts,
lemon vinaigrette

ARUGULA MIX
strawberries, almonds, feta cheese, honey poppy
seed vinaigrette

BURRATA
vine ripe tomato, pesto, crusty bread

CAESAR
romaine, shaved parmesan, house-made garlic crouton

ADD CHICKEN

ADD CATCH OF THE DAY
hot sandwiches

*ARTISAN BURGER
american wagyu, tomato compote, applewood bacon,
arugula, caramelized onion, gruyere cheese on brioche

LOBSTER ROLL
/4 Ib. maine lobster salad on a fresh croissant with arugula
+ vine ripe tomato (served hot with butter or cold dressed)

PORT RICHMOND CHEESESTEAK

shaved ribeye, american cheese, fried onions
on baguette

NEW YORKER

pastrami, swiss, local beer sauerkraut, stoneground
mustard aioli on marble rye

8951 daniels parkway, fort myers, fl 33912

artisaneatery.com - 239.887.4844

craft sandwiches

CAPONE

provolone, italian cured meats, basil aioli on
baguette served with arugula, red onion, vine ripe
tomato, artisan “hoagie dressing”

MEDITERRANEAN WRAP

spiced chicken, pickled red cabbage, arugula, hummus,

feta on honey wheat wrap

CHICKEN HABANERO CLUB

lettuce, vine ripe tomato, onion, bacon,
habanero aioli on toasted wheat

LOCAL EGG SALAD
on a croissant

CURRY CHICKEN SALAD
on a croissant with lettuce + vine ripe tomato

flatbreads

MARGHERITA
vine ripe tomato, mozzarella, aged balsamic, basil

MEDITERRANEAN
spiced chicken, artichoke, sweet peppers,
kalamata olives, hummus, feta

SALUMI
baked tomato sauce, mozzarella, basil,
shaved parmesan, volpi salami

panini-press

CAPRESE

vine ripe tomato, mozzarella, basil, balsamic reduction

MEATLESS

eggplant, roasted sweet peppers, sundried tomato
pesto, buffalo mozzarella

LITTLE HAVANA

virginia ham, house-roasted pork, swiss, pickles,
beer mustard

beverages
locally roasted coffee iced tea
fresh-squeezed orange juice sweet tea

bottled soda

fountain soda (pepsi products)

adult beverages

local tap & bottled beer selection

daily wine selection 60z

*Consuming raw or under-cooked meats, poultry,
seafood, shellfish or eggs may increase your risk
of foodborne illness especially if you have certain
medical conditions.

catering available



