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Please Join Us for
Christmas Eve and
New Year’s Eve Dinner
Christmas Eve Reservations Required
New Year’s Eve Seatings:
SPSPSP
SP SP'LQQHU
ZLWK&HOHEUDWLRQWKURXJK0LGQLJKW

Make reservations for Christmas Eve and New Year’s Eve
today by calling 239.206.4310
811 7th Avenue South, Naples, Florida 34102
At 8th Street Across from Cambier Park, 1H[WWR&LW\+DOOFKDSHOJULOOFRP

FISH
R E S TA U R A N T

Waterfront Dining at its Best
HAPPY NEW YEAR FROM OUR FAMILY TO YOURS!

New Year’s Eve

Traditional starter for a prosperous New Year
cooked pork salami with lentils

STARTER

CHOICE OF:
THE TASTY TRIO OF GRILLED OYSTERS
Charbroiled Andouille sausage, barbecue sauce and
cucumber relish, Rockefeller-style with spinach and bacon
OR

TRIO OF APPLEWOOD BACON-WRAPPED
Oysters, shrimp and scallops with Asian slaw
OR

LOBSTER BISQUE
Homemade bisque with lump crabmeat
21

ENTRÉE

Live Music!

DOVER SOLE
Whole Dover sole pan-seared Served with crab meat, shrimp,
scallops, cornbread stuffi ng and asparagus
68
SWORDFISH MILANESE
Thinly pounded breaded swordfish with lemon caper butter sauce
served with our German potato salad
45
WAGYU BEEF CHEEKS
Braised in red wine reduction, sweet peas, tendrils
over polenta and shaved Parmesan cheese
44

9:30PM LAST SITTING
INCLUDING NEW YEAR’S
TOAST AND PARTY FAVORS!

DESSERT
ZUCCOTTO
Semi-frozen, chilled dessert
Panettone cake and ice cream
12

SUN–THU 11:30AM TO 10PMtFRI–SAT 11:30AM TO 11PM

THE VILLAGE ON VENETIAN BAY
4360 Gulf Shore Boulevard North, Naples, Florida 34103
239-263-FISH (3474)tfishseafoodrestaurant.com

Sweet! Book celebrates Norman
Love’s works of edible art
BY LINDSEY NESMITH
lnesmith@ﬂoridaweekly.com

Norman Love will introduce his new
book and sign copies of “Artistry in
Chocolate, A Story of Love” from 2-3:30
p.m. Sunday, Dec. 21, at the Norman Love
Confections’ Miromar Outlets location.
The first 50 people to buy the $40 book
will also receive a two-piece box of ultrapremium chocolates.
Mr. Love’s confections and pastries
have long been likened to works of fine
art. Now they have been captured on the
pages of an art book, allowing devotees
to have their Norman Love confections
and eat them, too.
Filled with photos of the chocolates,
pastries, gelato and other extravagant
treats that have made Norman Love Confections an international favorite, the
84-page book also tells the story of Mr.
Love’s rise to success and how his company operates. Longtime employees offer
perspectives on what makes working
with Mr. Love so special.
Keegan Gerhard, a Food Network host
and owner of D Bar Desserts in Denver,
Colo., wrote the foreword. Mr. Love dedicated the book to his mother and grandmother, who inspired his interest in the
world of dessert.
“Customers
have often asked
for a book that
displayed some
of our creations,”
he says. “I wanted
to do something
more than a picture book. This is
not just my story,
but also that of my
wife and partner, Mary, and the incredibly
talented professionals who work with us
and have played such a major role in making this company a success.”
Readers can savor calorie-free images
of Mr. Love’s gleaming truffles awash in
vivid color, his geometrically complex
pastries and creamy gelato in rainbow
hues plus photos of the pastry chefs and
chocolatiers at work.
The book is available at Norman Love
Confections salons in Naples and Fort
Myers as well as at Miromar Outlets
and via the company website. Norman
Love Confections creates and distributes
handcrafted artisanal chocolates from
the Fort Myers corporate headquarters
that encompasses both production and
retail operations. For more information,
visit normanloveconfections.com.

Take note
■ The Dock at Crayton Cove hosts
its annual Dickens Festival starting at
4:30 p.m. Saturday, Dec. 20. Once a year
for more than 25 years, the restaurant’s
staff has dressed up as characters from
“A Christmas Carol” while the movie is
screened for guests.
This year’s menu includes Bah Humbug bisque, day boat scallop salad
dressed with Christmas lingonberry vinaigrette, Jacob Marley’s turducken, Tiny
Tim’s prime rib, Ebenezer’s crab-stuffed
sole and eggnog crème brulee.
263-9940; dockcraytoncove.com
■ Seasons 52 has transitioned to its
winter menu of seasonal dishes that will
stick to your ribs but not your waistline.
Among the offerings: Mediterranean
vegetable soup; braised short ribs served
with aged cheddar flatbread topped with
pickled beets, red onions, horseradish
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Norman Love
sour cream and micro-cilantro; and the
Winter Vegetarian Tasting, a soft taco
with quinoa-citrus salad, seasonal vegetables, cedar-roasted tofu and fruit salsa.
Winter cocktails at Seasons 52 include
the Bourbon Berry Bramble, which combines Makers Mark bourbon and St. Germaine elderflower liqueur with fresh
berries.
The winter menu at Seasons 52 will
be available through mid-March. The
restaurant is on U.S. 41 just south of the
entrance to Mercato.
594-8892 or seasons52.com
■ D’Amico & Partners newest enterprise, The Continental, celebrated its
grand opening Sunday, Dec. 14, at 1205
Third St. S. It’s described as “an American steakhouse/gastro pub/craft bar that
showcases Prime, Wagyu and Piedmontese beef alongside specialty cocktails
that add a modern twist to classic libations.”
Lunch is served 11:30 a.m. to 3 p.m. and
dinner starts at 5 p.m.
659-0007 or continentalnaples.com
■ Stonewood Grill is offering a special chef’s menu for a limited time that
features wines from Save Me, San Francisco Wine Co. and includes dishes such
as short ribs with butternut squash ravioli in chardonnay cream sauce, beef tenderloin in a blackberry port reduction
and pork tenderloin with pumpkin gnocchi in a fig balsamic glaze. In Naples,
Stonewood Grill is at 7935 Airport-Pulling Road.
593-0001 or stonewoodgrill.com
■ Want to work on your skills in the
kitchen? Here are some cooking classes
on the front burner:
The Good Life of Naples,2355
Vanderbilt Beach Road; 514-4663 or
goodlifenaples.com: The Incredible
Egg: Saturday, Dec. 20 ($50); Vietnamese Cooking Featuring Pho: Friday, Jan.
2 ($60); and French Country Cooking:
Wednesday, Jan. 7 ($60).
Sur la Table,Mercato; 598-3586 or
surlatable.com: Decadent Holiday Chocolates: Friday, Dec. 19 ($69); Chinese
Favorites at Home: Friday, Dec. 19 ($69);
Holiday Cookie Exchange: Saturday, Dec.
20 ($59); Date Night, Chinese Favorites
at Home: Saturday, Dec. 20 ($69); Teens
2-Day Cooking Camp: Monday, Dec. 22,
and Tuesday, Dec. 23 ($100). ■

— Email food and dining news to Lindsey Nesmith, lnesmith@floridaweekly.com.

