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AMY’S OVER EASY CAFE: Sunnyside
Wake-Up Call. 1t has been said that all break-
fast joints should be measured by their Eggs
Benedict. If that is the case then this place
deserves high marks both for its exceptional
traditional Benny and a next-level presenta-
tion featuring—get this—gulf shrimp. But,
hey, it works, as does everything else in this
quaint, cozy eye-opener, from the oversized
glazed cinnamon roll to the fruit-yogurt and
granola parfait. By the way, an equally good
Iunch menu rolls out at 11 a.m. daily. 630-1
Tarpon Bay Road, Sanibel, 239/472-2625

BACCHUS & CO.: Gourmet Wine Bar. This
place is an oenophile’s dream, a bistro where
innovative food actually takes second billing
to the wine. Catch a seat inside to be sur-
rounded by all manner of wine with a view of
an energetic, open kitchen/bar manned by a
hip, talented band of chefs serving up refined
Provencal Mediterranean fare and Kkiller
sushi. Start with a Bacchus board, one of the
creative salads, and whatever special they’ve
thought up that day. The late-night menu
keeps the kitchen open until 1 a.m. The Bell
Tower Shops, Ft. Myers, 239/415-9463.

BEACHVIEW STEAKHOUSE: Caddy
Chef. In a world where delivery rarely meets
expectations, it is a rare treat to be delightfully
surprised. Beneath the typical country club set-
ting and rather mundane menu lurks a terrific
dining experience. With polished, prompt serv-
ice and a kitchen that knows what tastes good
and why, Beachview is one of those places
where the written menu fails to indicate the
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DINING HAS BECOME AN IMPORTANT PART OF OUR
CULTURAL LIVES. That is especially true in Southwest Flori-
da where an influx of talented chefs and innovative entrepre-
neurs has dramatically improved the food landscape.They have
built their restaurants with creativity, hard work, and passion.

treasures that lie ahead. Lump crab barely held
together with corn mango salsa and avocado
tartar, blackened shrimp paired with creamed
spinach. Who knew? It starts great and just
gets better. The steaks are seasoned, cooked,
and garnished perfectly, right down to the fried
cloves of garlic. The fish presentation never
masks its freshness with over-the-top sauces.
And for dessert, a Granny Smith crisp with
cinnamon ice cream. Yum. /00 Parview
Drive, Sanibel Island, 239/472-4394.

As we build on this body of work with each issue, we
encourage your involvement. Your suggestions and feedback
will only enrich this process. So, take a look at the list, pick
one,and go have a nice dinner. You will have only about 87,660
meals in your life.Why waste one?

BIDDLE’S RESTAURANT AND PIANO
BAR: Dining in Harmony. It isn’t very often,
when enjoying a meal, that people sitting
next to you get up and start dancing. But that
Biddle’s
Restaurant and Piano Bar. The wonderful

is exactly what happens at

melodies played during the evening meal
provide a special mood to an already warm,
intimate dining atmosphere. Plus, Biddle’s
offers a wide range of menu choices, from
traditional starters—Qysters Rockefeller and

Treat Your Taste Buds

CRU: Merry Band of
Brilliants. Look beyond, if
you can, the rich setting:
sleek black leather and red
ceiling bar balancing a
fashion-forward “this looks
like Manhattan” dining
room; past the sommelier’s
dream wine list, chock-full
of fantastic finds and treas-
ures from the less-traveled
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wine boutiques of the world; and straight through the mesmerizing whirr of both seasonal,

tapas, and tasting menus, all of which blatantly refuse to be pigeonholed into any tidy little

thematic description, but find ways to be every bit of just what you were looking for; and

behold this place for what it truly is: simply the finest collection of restaurant talent that

Southwest Florida has to offer. A diverse, exceptional team, skilled and seasoned, yet always

riding the knife’s edge, flirting with chance, delivering brilliance. Culinary creativity oozes

from the walls as this clever crew offers up a dining experience that, if you allow it, will

leave you moved beyond words. Every aspect of the journey is guided by the hand of a pro-

fessional. Your role is to simply succumb, revere, and enjoy. If only the rest of life were so.

Bell Tower Shops, Ft. Myers, 239/466-FOOD (3663).

— David Grant
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Treat Your Taste Buds

JOJO’S...AT THE BEACH:
Tropicality. Walking into the
pool area of the newly expand-
ed and redeveloped Pink Shell
Beach Resort & Spa is like
stepping into a Caribbean
resort. A trip to Ft. Myers
Beach to see only this is time

well spent. The large beachside

pool has an arch, waterfall, and
other accoutrements, making it
quite unique. The Bongo Bar is
situated here and open-air din-

ing is just upstairs in JoJo’s. The menu selections offer something for everyone, including
“low carb” choices. Complementing the Caribbean atmosphere, tropical fruits and season-
ings are featured extensively in JoJo’s offerings, from sauces to salsas. For starters, try the
shrimp-and-crab patty presented on a slice of grilled pineapple. Salads are generous and are
sauced with house-made dressings. The perfectly cooked grilled grouper fillet is accompa-
nied with fresh mango salsa and grilled vegetables. Don’t miss the desert “martini.” This is
a great place to take out-of-town guests for a big shot of the Tropics. Be sure to arrive early
enough to secure a table with a front-seat view of a spectacular sunset. 7he Pink Shell Beach
— Fred Bondurant

Resort & Spa, 275 Estero Blvd., Ft. Myers Beach, 239/463-6181.

calamari—to contemporary and innovative
entrées such as Tricolored Peppercorn New
York Strip served with a Madeira-Wine
Demi, or Salmon Stuffed with Spinach,
Bacon, Boursin Cheese and Sun-Dried
Tomato. Appetizers, pastas, seafood, poultry,
and beef are all presented with an artistic
flair. Biddle’s is also open for lunch, and its
outdoor patio offers a beautiful view of the
sunset. Oh, and be sure to check out its sig-
nature dessert, The Grand Finale. 20351
Summerlin Road, Ft. Myers, 239/433-4449.

BIG HICKORY FISHING NOOK: Seaside
Seafood. There is a certain comfort in a
seafood restaurant fronted by fishing boats

PHOTO COURTESY OF PINK SHELL BEACH RESORT & SPA

and backed by a bait-and-tackle shop. Once
inside, you’ll find a serious approach to
seafood in this hidden hideaway just south of
Lovers Key. Solid, casual menu with humor-
ous touches and a playful special board shows
off chef Charles Hartung’s considerable
skills. Owner and former radio guy Michael
Bode brings in nationally known soft-jazz
artists during season for reservation-only din-
ner concerts. Highbrow entertainment for

For over 35 vears Snug Harbor has held o in the hearts
iﬂﬂhﬁﬁhnmnmh
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freshest senfood, elow-roasied prime rib,
prime sicaks and more! Daily Chefs ton! We will continue
1oy offer our Early Bind Dhiners daay (except holidays), ¥our
kidls will leve our l.id‘n].l:;?pcn Daily &t | 1-3lam for
Lunch, Dinmer and Late Night Fus! Come by boal,
car or fioot, buf come soon bo the NEW._

pastas, silads, chicken, veal,
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'he Bridee Restaurant,
overloaking the beautiful Back Bay,
serves the freshest sealood, prime steaks,
chicken, pasta and more. The Bridge
offers Happy Hour, Early Bird
specials and a Children’™s Menu.

Join us for Lunch or Dinner.
Home of the *World Famous™
Regoae Dock Party every Sunday.

Tha=-IHIa = 78 Fisherman's Yy hart
Fi. Myers Beach = Under the Sky Bridge
(Mainland Side) at Gulf Star Marina




EAST INDIES

HOME

. &l

[ i i - .
FURNITURE OF THE TROPICS

Plantation Furniture e Island Accessories e Exclusive Gifts

BONITA SPRINGS NORTH NAPLES NAPLES
-1

EXIT)
107

a1

24851 U.S. 41 South e (239) 949-7273 11985 U.S. 41 North ¢ (239) 596-7273 3380 Westview Drive ¢ (239) 643-3536
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The Timbers Dining Room

S AFCRE -

472-HIKE

EROMCTE - SEETS

395-CRAB

Dinner 7 Nights ® Retail Fish Market
The Islands Only True Raw Bar!

Sanibel’s Sports Bar!
Lunch in Season with Outside Seating

Try Our Sister Restaurant s

“Seafood Italian Style” featuring the
island’s only wood-fired pizza oven.

“Sanibel’s Family Italian Restaurant”
1200 Periwinkle Way e 472-1998

E.I.ﬁjz
] D ...a legendary sporting

and social club

A limited number of Collier

Dining Memberships are available...
For membership information, contact:

Mr. Bob Sumwalt, Membership Director ® 239/283-1061 ® www.useppa.com

90 JULY/AUGUST 2004

such an off-the-beaten-path place. Same goes
for the food. 26107 Hickory Blvd., Bonita
Springs, 239/992-3945.

BISTRO 41: New American Upscale. Don’t
be fooled for a minute by the standard bistro
menu before you. The scale is definitely “up”
at this place. One look at the elaborate, inven-
tive list of daily specials and you understand
why this spot rates high acclaim. Visually
arresting presentations with leanings toward
Eastern flavor components are paired well
with a creative wine list. Some regulars come
only for the high-end comforts such as the
Bistro Meatloaf made of veal, pork, and beef
tenderloin—just like Mom’s. .. right. The Bell
Tower Shops, Ft. Myers, 239/466-4141.

BLUE POINTE OYSTER HOUSE: Well-
rounded raw bar. Before 1 tasted the first
morsel of food, I knew this place was going to
be good. The staff’s enthusiasm for their
chef’s creations was impressive. Fish and
bivalves from cold Atlantic waters are flown
in daily, assuring freshness. The raw bar is
extensive, featuring six different oyster selec-
tions. With a dozen “fresh catch” choices
available, it was a tough decision. I had the
good sense to take the server’s advice, and
was delighted. The fish was perfectly cooked
and presented nicely with accompaniments.
Also not to be missed are the crab cakes and
Blue Pointe’s rendition of cole slaw. The
menu has Atkins Diet-friendly selections,
pastas, and beautifully prepared salads.
Landlubbers can dine on pork, beef, or lamb.
The facility has been completely redecorated,
allowing al-fresco dining or inside at high
tables or booths. Bell Tower Shops, 13499
Cleveland Ave., Ft. Myers, 239/433-1786.

BLU SUSHI: CobaltCool. Hip. Trendy. Ft.
Myers fashion-magnet. Does it really matter
that this place serves the absolute best sushi
in the area? Once you gaze into the beautiful
and all-apparently-available crowd, while
holding your exquisitely chilled Martini du
Jour in an ultra-fashionable, blue-stemmed
glass, fish is the last thing on your mind. But
then you would be missing out on some seri-
ously creative food. Start with, well...start
with whatever the chefs decide to send you. In
fact, set down the menu and tell the chefs to
just bring it. In their hands, you cannot possi-
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Vine Ripened

Tomato Tower

CHherd Cousse

Kobe Beef

Prime Porterhouse
Prime NY Strip
Elk Tenderloin
Cowboy Steak
Lamb Chops

Great Steakhouses
Are About Perfection.

il Prime Beef
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Sanibel’s Only Farm Market

Providing the Islands’
Freshest Fruits,Vegetables &
Specialty Foods
Sanibel Square

2242 Periwinkle Way
(In the building adjacent to The Bean)

SANIBEL PARKING
PRODUCE
THE
BEAN

PERIWINKLE WAY

O. 239/472-9696

Sanibelproduce@aol.com
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bly go wrong. Next, order a nice bottle of
chilled sake (think dry white wine), kick
back, and enjoy the show. Between the sushi
slicing and the power flirting, you might
never want to leave. 13451 McGregor Blvd.,
Ft. Myers, 239/489-1500.

BOGERT’S CHOP HOUSE: Carnivorous
Gourmet. Dry-aged, prime steaks might be
the focus here, but Nico Bogert certainly
takes advantage of the global expansion our
palates have undergone in recent years. He
has sprinkled the menu and specials board
with sophisticated dishes worthy of epicures
everywhere. Lots of warm woods, private
rooms, and a handsome bar are reminiscent of
a big city speakeasy, and a club behind the Ft.
Myers restaurant draws a large dance crowd
for the 30-and-up set. 5990 Winkler Road, Ft.
Mpyers, 239/590-6772.

THE BUBBLE ROOM: Eccentric Wonder-
land. The unwritten law of Captiva states that all
first-time visitors must visit this nostalgia
museum/food palace. The atmosphere is a
mad scientist’s creation of Christmas/antique/
Wonkaville that happens to serve food delivered
by khaki-colored Bubble Scouts. The menu is
chock-full of oversized, crazily named dishes—
as if you'd expect anything less. Parents take
special note: Your children couldn’t possibly be
loud enough to attract any undue attention here.
15001 Captiva Drive, Captiva, 239/472-5558.

CANTINA LAREDO: Fancy Fiesta. For
those who consider the words “gourmet” and
“Mexican” mutually exclusive, prepare to be
awed and humbled. With attractive and pol-
ished service that starts at the front door and
continues, full of the tiny touches that put the
“fine” in fine dining, Cantina Laredo will for-
ever change Mexican as you know it. From the
tortilla soup, elaborately garnished and poured
table-side, to the three-dollar specialty iced
teas, presented with wine-bottle finesse, to
some scathingly delicious desserts flambéed
before your eyes, the experience is grand and
fun—and quite tasty, by the way. The menu
itself is far from what you might expect, as
well. Slow-roasted pork, marinated in a casca-
bel chile marinade; shrimp and mushrooms
stuffed in a grilled poblano, and then wrapped
in carne asada steak; chicken mole enchiladas
worthy of a thorough plate-licking. It is all far



RIVIERA

CASUAL FINE DINING - Piano Bar

Private Parties
Ample Parking

Serving Dinner 7 Days a Week ~ 5:30-10:00 PM From the shores of the Riviera to the Gulf Coast
2761 West Gulf Drive, Sanibel, Florida 33957 of Sanibel, enjoy Northern Italian Cuisine &
(239) 472-1141 Mediterranean Specialties

Another fine epicurean experience by the ARMENTA
GROUP

Ko
Conre and experience a

taste of the “Sweet Life”

Casual fine dining with entertainment

nightly in the piano Bar and Lounge,

Oven Dailvfor Dinitet. 5:30:00:30.PM Dolce Notte. Treat yourself to a favorite
P dish from around the world while you dine

Lounge entertainment nightly until 12:30 a.m. in the trendy cosmapoliian atmosphere.

All major credit cards accepted - Specializing in private parties
Reservation recommended * 1244 Periwinkle Way ¢ Sanibel ¢ (239) 472-5555




from standard and full of flavor. Viva Mexico!
5200 Big Pine Way, Ft. Myers, 239/415-4424.

CELTIC RAY PUBLIC HOUSE:
Gaelic Gourmet. You’ll have to fly a few thou-

Great

sand miles to find anything more Irish than
this. The cozy, communal setting oozes Celtic
charm and history. The beer list might be the
finest in Florida, with an array of tap handles
featuring the best lagers, stouts, wheats, ciders,
Belgians, and bitters. Those who are not fans
of the suds should opt for a lambic—a sponta-
neously fermented Belgian beer often fused
with fruit to create a sweet, Champagne-like
beverage that alone is worth the trip. A decent
wine list is also available. The food is hearty,
flavorful, and true with well-done staples such
as Bangers and Mash, Breton chicken,
toasties, and more. Most items are served with
colcannon, a mixture of mashed potato, leeks,
and greens that is quite tasty. The topper is that
not one menu item is more than $10. Live
music three or four nights a week and lively
conversation at all hours. Simply put, this is
the most complete and thorough commitment
to the Irish pub concept that I’'ve seen in

Southwest Florida. Slainte! /45 East Marion
Ave., Punta Gorda, 941/505-9219.

CHADWICK’S: Bountiful Buffet. Fresh
vibrant colors, steady island rhythms, and a bill
of fare they like to call “Floribbean” are the
draws to this South Seas Resort sanctuary at the
end of Captiva Island. From the bayou to the
Caribbean, each day has a different theme at this
tropical buffet spot. The spreads are plentiful
and the selections many, with local seafood
always in the mix. Champagne brunch, offered
on Sundays, is worth special note. South Seas
Resort, Captiva, 239/472-7554.

DOC FORD’S SANIBEL RUM BAR &
GRILLE: Novel Cuisine. It’s a sports bar. It’s
a tropical grill. It’s a rum bar. It’s a visualiza-
tion of a famous local literary character’s life
and times as seen as a restaurant. All that and
more. Such is what happens when a band of
local restaurant folk pair with author Randy
Wayne White and set out to develop a restau-
rant. The finished product delivers a menu that
runs full compass, from gourmet finger food
(to satisfy the sports-bar side) to tasty tropical

treatments (for serious foodies). Kick it off
with Cartagena Shrimp Sausage Quesadillas or
Ceviche Cocktail and then find your way to the
Banana Leaf-wrapped Snapper made ethereal
with Masa Harina, Ancho purée and lime juice.
Cuban-fired Pork Chops are yet another win-
ner, but in truth the entire menu is on point. The
drink menu is home to a standout mojito, com-
plete with its own colorful glass. The mid-
island location makes the adjoining Bungalow
a natural spot for locals to gather for a game of
pool or darts and to listen to live music or a dee-
jay. 975 Rabbit Road, Sanibel 239/472-8311;
The Bungalow, 239/395-3502.

DOLCE VITA: Fused Mediterranean. Forget
for a moment the charming supper-club feel.
Ignore briefly the imaginative Mediterranean-
based cuisine. Instead, focus on the essence of
Dolce Vita. Its owner, Andrea, dancing in the
middle of the room, arms raised in his best
Zorba the Greek impression, “Chef Boris”
joining the band for some serious conga play-
ing. Now that’s entertainment. With a menu
that deftly marries world cuisine with
Mediterranean principles, interesting choices
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Come As Our Guest...
Leave As Our Friends!
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Breakfast ® Lunch ® Dinner

| e Snacks all the time
e Dine with the locals
e Takeout Available

Open 7am to 10:30pm

,E.., *‘;‘ 2163 Periwinkle Way
=4 WE PROUDLY BREW Sanibel * 472-0606
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abound. Main courses include barbecued sad-
dle of wild boar with a tart juniper berry sauce
and a curried lamb shank with golden raisin
compote. 1244 Periwinkle Way, Sanibel,
239/472-5555.

ELLINGTON’S: Jazzalicious. The atmos-
phere is dark and cool and relatively hip at this
Sanibel jazz bar/top-flight food find. The
menu, under the supervision of dynamo chef
Amy Visco, is inventive and melodious with
unique twists on old standards such as chilled
shrimp and crab cakes made with lobster and a
delicious rum-vanilla sauce. The rest of the
menu incorporates lots of sea fare with a wide
range of flavor notes from any- and every-
where. Live jazz is performed nightly and the
setting, which is presided over by the stage, is
excellent for enjoying great music over an
expertly prepared meal. 937 East Gulf Drive,
Sanibel, 239/472-0494

THE ISLAND COW: Bovine Bounty. If
you can’t find what you want to eat at this
place, then you just aren’t hungry. With a
massive menu chock-full of everything from
omelets to fish to pasta, this is no beef joint,
despite the obvious heifer references. The
casual funkiness of the place comes full cir-
cle with the evening Cow Calling Contest
when, at the sound of a cowbell, customers
belt out their best “Moo” for a shot at a T-
shirt and hot fudge sundae. If there’s a wait
for a table, head out back to the “Pasture” for
a beer in a neon-colored Adirondack chair.
The fish dinners are a good choice, unless
it’s breakfast; here you might consider the
fish omelets. Hey, I like the way they do
fish! 2163 Periwinkle Way, Sanibel Island,
239/472-0606.

THE JACARANDA: Local Legend. Those
who say you cannot be all things to all people
have not set foot in “The Jac.” It’s a romantic,
intimate dinner house, a relaxed, open-air
gathering place, an energetic nightspot—all
that and more. Food ranges from splendid
seafood inside to first-rate pub fare in the
lounge. The baked stuffed grouper is almost
legendary. Reggae bands, well-tanned vaca-
tioners, and attractive locals make for an easy
transition from the dining room into the
lounge. This place hops year-round. The ques-
tion is dinner, or dancing and drinks? The
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Casual Fine Dining in a
Tropical Atmosphere

Lunch | 1am-3:30pm * Dinner 5pm-10pm
Full Bar I'lam until

Bionl e
Beslasndnd ¥ Picspe Ban

Open Daily * Outdoor Patio Dining

New American
. Fusion Cuisine
e

Live Entertainment
/ Nights a Week

Just off Sanibel, 2 miles from the causeway
20351 Summerlin Rd. * Sanibel Beach Place
Dinner Reservations Suggested * 239.433.4449

Serving Daily
at 4pm

Variety of
foods prepared
daily &
cooked to
order

Caal

# Full
Service
Bar

Winner “Best Seafood”
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2499 Periwinkle Way 3 Years In A Row

239.472.2323
(Corner of Periwinkle Way & Tarpon Bay)

Taste of the Islands

2001-2003
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smart ones do it all. 1223 Periwinkle Way,
Sanibel, 239/472-1771.

JERRY’S: Family Fare. Welcome to the perfect
breakfast. A coffee cup that is never empty, eggs
done exactly to your liking, a table next to
Sanibel’s finest, and a waitress who calls you
“Hon.” Now that’s how you start a day. But there
is more than breakfast to this family-style restau-
rant conveniently located inside a supermarket.
Big burgers and chicken sandwiches for lunch,
prime rib and spaghetti for dinner fare. This is a
locals’ joint that is not fancy, just good. 1700
Periwinkle Way, Sanibel, 239/472-9300.

KEYLIME BISTRO: American Parrot-head.
A Dbistro that brings a little local color into our
lives. Make that a heaping bunch of pastel-col-
ored, energetic charm that engulfs you at the
front door and fills you with the cavalier casu-
alness that island life is all about. Fun, funky
drinks, stylishly painted fish, and a convivial
coastal menu—if you can’t kick back and relax
here, better check for a pulse. The eclectic
menu is all over the map and filled with inter-
esting twists—grilled red leaf lettuce, hearts of
palm, and artichokes tossed in a tomato-orange
vinaigrette, escargot baked with bleu cheese
and tomato. Relaxed lunchers opt for a Ship to
Shore Bloody Mary served with two prawns for
their needs, nutritional and otherwise. Great
food, entertainment always, late-night bar—this
could be habit-forming. 77509 Andy Rosse
Lane, Captiva, 239/395-4000.

KING’S CROWN: Royal Resort Fare.
Tradition comes face to face with innovation
in the grand and regal dining centerpiece of
South Seas Resort. Heirloom tomatoes with
pumpkin seed-encrusted goat cheese or a
house-smoked ostrich carpaccio sets the tone.
Veal osso buco with a truffle custard and mush-
room-and-foie gras risotto is luxurious and
decadent. The red snapper paired with seafood
succotash and braised fennel is savory and
delightful. The dining room and the staff that
mans it are polished and elegant. The wine list
is exceptional, as are the desserts. Reservations
are a must so a gate pass will be ready at the
South Seas entrance. South Seas Resort,
Captiva Island, 239/472-7554.

LAZY FLAMINGO: Cold Beer Raw Bar. The
oysters are fresh, the beer’s cold, and the conver-



sation’s friendly. Hey, I'm home! The discern-
ing staff presents only the plumpest of oysters
worthy for consumption, a much appreciated
gesture. There are steaming hot, nicely spiced
shrimp eager to be peeled. Did I mention the
beer was cold? The well-worn, center-stage bar
makes for some great social interaction as you
watch the oyster cracking. 6520 C Pine Ave.,
Sanibel, 239/472-5353; 1036 Periwinkle
Way, Sanibel, 239/472-6939; 239/945-0110;
Waterfront at 16501-B Stringfellow Road,
Bokeelia, 239/283-5959 or VHF 16.

MAD HATTER: New American Euro
Wonderland. A pretty, pink cottage with a
million-dollar view and a world-class chef.
Sounds like paradise to me. Swiss-born chef
Daniel Riedener continues to uphold the well-
deserved reputation of this esteemed outpost
with an infused cuisine of classical European
techniques and Far Eastern fare. Sweet chili
and soy-glazed yellowfin tuna encrusted with
sesame seeds is an architectural delight set
upon chilled soba noodles and wasabi oil. So,
too, the encrusted rack of lamb with asiago
and roasted corn risotto cakes. 6460 Sanibel-
Captiva Road at Blind Pass, Sanibel,
239/472-0033.

MATZALUNA: Well-Smoked Italian. One is
struck by the intoxicating smell of wood at the
door; there’s nothing quite like the smell of a
fire. And it is that very aroma emanating from
the oven that flavors the pizzas so wonderfully.
The Cinque Formaggi with Gorgonzola, ricot-
ta, spinach, and artichoke hearts is but one
favorite. There’s a full selection of fresh pastas,
chicken, seafood, and veal for those so
inclined. The festive atmosphere is a strong
draw for families, but not as strong as those
crisp, hot pies. 1200 Periwinkle Way, Sanibel,
239/472-1998.

MCGREGOR CAFE: Café with Curb
Appeal. From the street, it looks inviting and
fun—a respite along busy McGregor
Boulevard with outdoor dining. Once there,
you forget about the street altogether. The set-
ting, inside and out, is immediately relaxing
and social. The food fits the mood—comfort-
able, casual, and easy to like. The menu is full
of fairly common dishes with an uncommon
twist, like the Mediterranean Tuna Salad. The
weekend brunch menu is a local favorite, and

LCEC
powerful -
jaea—

Electricity is part of
your childhood

Do you remember

the smell of grandma’s fresh
baked muffins?

That's just one memory made

possible by LCEC.
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Temperatures Fluctuate...
Even in Paradise

When you need your heating and cooling system...
You want it to work!

Call Kobie Kooling and ask about our
32-Point Preventative Maintenance Tune-up.

If you find your system has let you down...
You want help fast!

Call Kobie Kooling
We have over 15 Emergency Response Units..
To make paradise perfect again!

{.&O’i_ 239-482-1542
KOOLING mc 888-482-1542

Towth Captiiva [eband]
wderstated elegance,

A private island community of just over 600 parcels,
this luxurious enclave offers you the privacy, undiscovered
and splendor you are searching for.

Pmr;n" Cwr Ihnfu]il;l.t www.northcaptivarealty.com
% Century 21 North Captiva Realty

Licensed Real Futate Broker

(239)395-1000

For Vacation Home Accommodations visit

waranortheaptiva.com
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everything is done with a touch of uniqueness,
right down to the iced teas served in oversized
canning jars. 4305 McGregor Boulevard, Ft.
Myers, 239/936-1771.

MCT’S SHRIMP HOUSE AND TAVERN:
Casual Seafood. A line of locals waiting for the
unlocking of the doors is a strong indication
that you’ve stumbled onto something good. Let
it be known that seafood rules the roost here—
shrimp, oysters, and fish in all shapes, sizes,
and sauces with twenty-one choices on the
appetizer list alone. McT’s features upside-
down trees draped in lights, video games for
the kids, and a great bar. Save room for the
Famous Sanibel Mud Pie, a tower of chocolaty
goodness that has made the rest of the dessert
menu nearly invisible. 1523 Periwinkle Way,
Sanibel, 239/472-3161.

THE MUCKY DUCK: Resort Comfort Food.
Just as Captiva was becoming a destination for
the world, the Mucky Duck flew in and made a
home smack dab where the best sunsets in town
are found. A quarter-century later, this British
pub and hijinks shack has gained worldwide
recognition and a steady stream of regulars who
come to roost during their annual two-week
escape from life. Start at the bar with a fresh pint
from a long list of beers brewed on the other side
of the pond—some even drawn the “proper”
way with a nitrogen mix. The menu is a combi-
nation of Resort American and English Pub
grub, and of course there’s always (hello!) duck.
Sample the great outdoor patio with live music.
Andy Rosse Lane, Captiva, 239/472-3434.

OLD CAPTIVA HOUSE: Old Florida/New
American. Exceptional rustic lodge cuisine is
presented at one of Captiva’s most celebrated
locations at this famous resort. Chef Tom
O’Brien is always changing menu centers on the
bounty of the season with special attention to
fresh fish. The ever-growing global market bas-
ket is on full display here with dishes such as
Pepitas Crusted Pacific Rockfish with Avocado
Relish and Black Beans, Sautéed Swordfish
Saltimbocca, or Jerk Rubbed Grouper with
Pumpkin Tart. Beef, veal, and duck lovers will
find equally inspiring dishes. An eclectic wine
menu complements the presentations and the
view from the Sunset Room is simply breathtak-
ing. 'Tween Waters Inn, Captiva, 239/472-5161
ext. 421



PARROT KEY CARIBBEAN GRILL:
Tropical Marinaville. Everything tastes better
when it’s served with boats, sunshine, and a
little local color, and this waterside haven
delivers plenty of all. A breezy, colorful set-
ting begs for fruity cocktails and food with a
tropical touch. The Mussels Martinique pres-
ents an interesting palate contrast with
coconut milk, chipotle, and ancho chiles find-
ing common ground around those succulent
sea morsels. A full selection of fresh seafare
with Caribbean touches highlights a diverse
menu. But those not in the fish mood should
be more than pleased with the interesting
strawberry-kiwi-mango barbecued baby-back
ribs, or a filet mignon presented au poivre
rubbed in chipotle peppers and finished in a
brandy-mango demiglace. All in all, a festive
tropical feet-on-the-dock getaway. 2500 Main
Street, Ft. Myers Beach, 239/463-3257

RC OTTERS: Otterly Beach American.
The menu may be daunting with more than
115 choices, not counting breakfast, but look
at it this way: It’s got something for just about
everyone. It’s open from early morning ’til
late evening and there’s music outside, more
often than not. Interesting twists on a Caesar
salad with house-cured salmon or blackened
scallops. The big selection of sandwiches is
highlighted by Uncle Hank’s Grouper
Reuben. There’s also a kid’s menu that’s the
size of most restaurants’ entire menus.
Attire is mostly flip-flops and T-shirts, ties
optional. /1506 Andy Rosse Lane, Captiva,
239/395-1142.

RISTORANTE FARFALLA: Ethereal
Italian. There is something quite comforting
about an Italian restaurant whose owner is the
one manning the flames in the back. And at
Michael Fattah’s place, the food is made with
freshness and a flourish that showcases how
elegant this type of cuisine can be, when
placed in the right hands. Paper-thin filet
carpaccio, freshly roasted peppers, perfectly
al-dente calamari, portobellos sautéed to their
full meatiness—everything is done well and
we haven’t left the antipasti yet. For main
courses, it would be a shame to miss a from-
scratch risotto or any of the marvelous house-
made pastas. That said, Fattah does a mean
filet of sole, the veal is nothing short of out-
standing, and the Bistecca Al Pepe Verde is

h-loc'al History.”
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Just Look At All The Features That Come

Standard With Our Auto Insurance

Buying car insurance is a lot like buying a car. You need to
look under the hood 1o see what you're really getting for
your money. Which is why youll feel so comfortable driving
away with The Hartfords auto insurance. Their Policies
are loaded with the features you need most — all ar no additional cost. Like a

roadiside assistance program. A lifetime-

repair-guarantee option. And a waiver on
your deductible for accidents thar aren’t

Oswald Trippe and Company, Inc.
13515 Bell Tower Drive

your fault. So for auto insurance that goes
that extra mile to meet your needs, give us

Fort Myers, Florida 33907
(239) 433-4535

a call roday.
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three streets past decadent. The wine list is
strong, especially on the Italian front, and the
desserts...Fuggedaboudit! You're too full by
then. Corkscrew Village, 21301 Tamiami Trail
South, Estero, 239/495-9912.

RIVIERA: Northern Meditalian. This has all
the trappings of a great romantic restaurant—
twinkling lights, Old World warmth, and con-
tinentally suave owner/maitre d’. Mix in the
sensual notes coming from the piano and you
might feel tempted to skip dinner and head
back to the room. But then youd have
missed out on an array of interesting
Mediterranean/Italian specialties. This is
provocative cuisine done well. Remember to
save room for a soufflé. 2761 West Gulf Drive,
Sanibel, 239/472-1141.

ROY’S: Haute Hawaiian. The Bonita outpost
is everything one would expect from the
Yamaguchi chain. Menu steeped in exotic
seafood, and Hawaiian, Far Eastern, and
European fusion. Full boat of handpicked
unusual wines and sakes. Lick-your-plate-clean
sauces that add magic to every dish. The room
is alive, the staff well informed, and the specials
usually include a fish you’ve never tried before.
If only the other chain restaurants could do it
this well. The Promenade, 26831 South Bay
Drive, Bonita Springs, 239/498-7697.

RUMRUNNERS: Waterside Wonderland.
Finally Cape Coral has a restaurant it can be
proud of. World-class food, million-dollar set-
ting, and prompt, polished service all deliv-
ered with a less-than-you-might-imagine price
tag. Former Bistro 41 co-creators Todd
English and Jeff Gately have created a similar
menu heavy on creature comforts such as
English’s famous Meatloaf, the Bistro salad,
Seafood Potpie, with an always inspiring daily
special sheet that highlights the kitchen’s con-
siderable talents. Plenty of patio dining for
those in need of dinner al fresco. The Marina
at Cape Harbour, Cape Coral, 239/542-0200

SANIBEL GRILL: Local Color. Matt Asen
knows all about marketing, and for this vener-
able sports grill, he chooses to promote. ..him-
self. More precisely, over a decade of photo
ops with him and just about every athlete,
celebrity, and star our country has to offer.
This makes for an interesting bend on the old



sports-bar-as-worship-hall theme we so often
see. Much better than typical pub fare, seasoned
bartenders, and the often-sought, seldom-found
neighborhood-bar feel explain the popularity of
this spot. 703 Tarpon Bay Road, Sanibel,
239/472-HIKE.

THE SANIBEL STEAKHOUSE: Steak
House. A true beef connoisseur knows there is
more to life than the filet mignon. Here, the
porterhouse or dry-aged rib eye gain the nod,
although it’s impossible to go wrong when prime
beef is the option. With A+ quality ingredients
and some serious skill in the kitchen, this is
everything those high-end chain steak houses
want to be. Savory crab cakes, meltingly won-
derful carpaccio, and a wine list built for high-
end beef. 1473 Periwinkle Way, Sanibel,
239/472-5700; 13401 Summerlin Road, Ft.
Myers, 239/437-8325; 24041 S. Tamiami Trail,
Bonita Springs, 239/390-0400.

THE SEAFOOD FACTORY: Fish Foundry.
Given the name, it’s guaranteed some serious
attention is given to our friends from the sea.
But this carefree spot gives attention to beef
and pasta with equal aplomb. Start with some
Crazy Shrimp in one or more of five funky fla-
vors. Locals know that the Seafood Platters of
shrimp, oysters, scallops, and/or grouper are
especially tasty when you take the buttermilk-
and-battered route. 2499 Periwinkle Way,
Sanibel, 239/472-2323.

TARPON BAY: Funcy Fishing Lodge. Let’s
begin with the ceviche bar, since that is the first
thing you’ll encounter; all matter of shell and fin
“cooked” with various citrus, other fruits, and
veggies—and every one of them worth trying.
How refreshing. How innovative. How about
another round? But to linger too long would
deprive oneself of a magnificent selection from
the sea. A truly seaboard setting overlooking an
estuary, the atmosphere is light, airy, and
relaxed. The menu is full of day-fresh fish in an
exciting manner that is more spa/Californian
than anything else, but not beholden to any one
theme. Peppered tuna served perfectly rare with
a celery-root purée, slow-roasted salmon with
parsnips, chanterelles, and lemon créme fraiche,
or crispy fried red snapper with ponzu-and-gin-
ger sauce. Now that’s stylish seafood. Hyart
Regency Coconut Point Resort & Spa, 5001
Coconut Road, Estero, 239/444-1234.

We will provide our customers with our
guarantee of the finest self-storage
experience available. Our goal is to provide you A
CLEAN, SECURE AND DRY FACILITY, managed by
the MOST PROFESSIONAL MANAGERS in the industry.

We are here to make a difference...Guaranteed!

-@ Climate controlled -a Dropoff/Mail Service

.@ Safe & Secure .8 Automobile Storage

8 Computerized Gate System @ RV/Boat Storage/Covered
Storage Also Available

8 Built to Current Hurricane _@ Variety of Sizes

Standards of 110 mph
8 Vault for Art and Valuables

17701 Summerlin Rd., Fort Myers, FL 23908 ¢ 239-469-9988 ¢ Fax 229-454-8081
WWw.asapstorage.com
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“MY ISLAND HOME” BY SISSI JANKU

SISS1 JANKU ART STUDIO

239/472-4766
WWW.SISSIJANKU.COM

SANIBEL VILLAGE GALLERY
2340 PERIWINKLE WAY
SANIBEL, 239/395-3328

CAPTIVA GALLERY
11509 ANDY ROSSE LANE
CAPTIVA, 239/472-1167

WWW.SEAWEEDGALLERY.COM
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When Creating a Design,
a Synergism Emerges as Interpreter for
the Client and Companion to the Land

Full Service
Site Planning, Land Planning
Landscape Architecture

Gulfshore Life

Gulfshore
> 002

Award-winning Commercial & Residential to Nationally Acclaimed Communities
Boca Bay * Safety Harbor Club ¢ Seawatch of Boca Grande
Page Field Commons ¢ City of Palms Park

HOLE MONTES
ENGINEERS - PLANNERS - SURVEYORS
CELEBRATING 18 YEARS OF DESIGN EXCELLENCE

Theresa Artuso, RLA/ASLA
LC26000200 Fax: 239-985-1258

Southwest Florida International Airport

Office: 239-985-1200

STEAKHOUSE

NEW WORLD CUISINE

Live Entertainment

TFused with a Hliams Beach ,Boanye %fmospéez’e

239.463.3510

OPEN DAILY

19220 SAN CARLOS BLvD., FT. MYERS BEACH
JUST BEFORE THE SKYBRIDGE, ON RIGHT

www.warfieldssteakhouse.com
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THISTLE LODGE: Tropical Rendezvous.
From the walk-through gazebo onto the cut-
stone walkway leading into a charming
Victorian-style mansion, this is a restaurant
steeped in the ways of romance. Once inside,
a subtle blend of rattan, bamboo, and tropical
greens complete the relaxing tone. Terrific
island cuisine with a focus on seafood adds to
the allure, as do glorious views from almost
any table. The outdoor dining is one of the
area’s best. Following dessert, we recommend
a walk on the beach. Casa Ybel Resort,
Sanibel, 239/472-9200.

TOUCAN GRILLE:
Colorful. Bold and colorful are the best ways
to describe this slice of the tropics. A bright,

Island  Hoppin’

festive room with perpetually cheerful staff
and a welcome array of pastel-colored
froufrou drinks go a long way toward relaxing
the most hardened of diners. The menu is a
global journey with roots in the spices, fruits,
and seafood of the Caribbean islands. Start
with golden fried coconut shrimp with a
sweet-and-sour sauce or a well-lumped crab
cake paired with mango salsa and a zippy
Dijon-horseradish sauce. Any of the fresh-
fish offerings work for the main course,
although a special fondness is sure to be
developed for the Chile Rum Glazed Salmon.
Jerk chicken or barbecued ribs are solid
choices for those preferring land fare. And
dare not leave without a taste of the coconut
rum ice cream, topped decadently with
macadamias, toasted coconut, and fried
banana. Tasty. 4480 Bonita Beach Road,
Bonita Springs, 239/495-9464

TP HOOLIHAN’S: Gaelic Gastronomic
Delight. In general, North Ft. Myers does not
rate high on any list of dining destinations, but
should your cravings run green (Irish, that is)
then head north to this Marinatown pub. The
atmosphere rings of Ireland—cozy, wooden
setting, more-than-friendly crowd, and a
broad palette of fast-flowing beers, which
probably helps to explain the crowd. The food
is good enough for you to consider giving
“Irish” its own cuisine category. The portions
are abundant and generally hearty, so take an
appetite. A Guinness Beef Crostini drizzled
with a Bleu Cheese Sauce makes for a good
starter while you decide between a tasty, fall-
off-the-bone lamb shank, the uniquely pre-
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Golf & Tennis Glub

The Best
1S Getting
Better

Come play golf or tennis and see all the wonderful
changes in progress at our club. You'll enjoy 18 holes
on a championship golf course wrapped around the
scenic beauty of the Sanibel River. Our award winning
state-of-the-art Hydro-Grid tennis courts make you
feel like a pro, no matter what level you play.

9 » Full Service Pro Shop

+ +PGA Professional Available

SOOTT HATTOD

A Tennis Professional Available
!:1dl]  *Tournament & League Play

I \ To Celebrate our New Look, we are offering

NEW MEMBERSHIPS
AT A REDUCGED RATE

(For A Limited Time)

1100 Par View Drive, Sanibel Island - Golf 239.472.2626 * Tennis 239.472-9099
www.beachviewgolfclub.com




Featurnng
an exceptional
selection of
STEAKS and
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Dirrer served Now.- May
Reservations Suggested

PREPARED to PERFECTION
Adjacent to our Champlonship Goll Gourse

BEACHUIEW STEAKHOUSE & SEAFOOD lﬂllllllﬂl'

1100 Par View Drive, Sanibel Island -
From Periwinkle, take Donax to Middle Gull, then fight 1o Beachview Estates.

www.beachviewrestaurant.com

239.472.4394

www.swilcouncilbsa.org

The Scouting program gives so much
to so many....Can we count on you?

CALL 239/936-8072

for more information or to offer your

Southwest Florida Council

much-needed support.

Boy Scouts of America

1801 Boy Scout Drive
Ft. Myers, FL 33907
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Northern White Cedar

Outdoor Furniture
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Comfort, Style and Value
Handcrafted at our factory
in Barre, Vermont, and
shipped directly to you.
Ask for our free catalog.

ViRMONT OUTDODR
Eﬁ-—-’.&;f"&é—t:g

Barre, Vermont ¢ 1-800-588-8834
www.vermontoutdoorfurniture.com

sented lobster dubbed the “Dublin Lawyer,”
or any of the various stews and potpies that the
Celts are known for. The menu is surprisingly
broad, well executed, and well complemented
by a diverse selection of ales and lagers, as
would be expected. All in all, a festive and fine
pub. 3448-B Marinatown Lane, North Ft.
Myers, 239/997-1515.

WARFIELD’S STEAKHOUSE: Cuisine of’
the Americas. Don’t let the steakhouse name
fool you; Warfield’s is so much more.
Entering the restaurant, you are warmly greet-
ed by Frank Ramirez, who offers a choice:
straight to dinner, or relax first, and listen to
some live music over a mojito or martini in
the Lava Lounge. Definitely the place to
unwind. With its plush leather sofas, coffee
tables and candlelit ambience, Lava Lounge is
simply cool. But make yourself go to dinner,
because the best is yet to come. Chef
Fernando Gallegos is a true master at combin-
ing textures and flavors of Latin and
American cuisine that never overpower, only
complement. Appetizers include a half-avoca-
do crusted with plantain chips and filled with
crabmeat, cream cheese, and scallions. Your
taste buds will be in heaven. Steak lovers have
everything they need and more. Warfield’s
Steak is aged, corn-fed beef tenderloin, basted
with chimichurri, and grilled. Sea & Pork is
achiote-marinated pork tenderloin served with
lump crab meat, baby shrimp, and citrus but-
ter. Pistachio snapper, Asian duck, and
Chicken Roulade are a small sampling of the
menu that also includes an extensive wine list
and scrumptious desserts. Come hungry!
Now, back to the Lava Lounge.... 19220 San
Carlos Blvd., Ft. Myers Beach, 239/463-3510.

THE VERANDA: Southern Cracker Charm.
This hallowed downtown landmark continues
to exude Old Florida class and character with
its gorgeous multi-room setting, tuxedoed
staff, and high-end Southern fare. Blue Crab-
Stuffed Artichoke Fritters and Southern Fried
Grit Cakes with Andouille Sausage are two
worthy starters. The main course roster would
run traditional if not for the Southern touches
that give it such mouth-pleasing style. The
polished service and ample wine list com-
plete the refined ambience that lends this
place its timeless style. 2122 Second Street,
Ft. Myers, 239/332-2065.



Santiva

TRAVEL TOWARD THE SUNSET
and discover an often-overlooked lit-
tle corner of island life in Santiva,
where Sanibel ends and Captiva
begins. Sanibel’s quiet west end is
often desribed as Sanibel “the way it
used to be.” From leisurely shopping
at the Santiva General Store, stop for
a cold beer or a casual meal at the
original Lazy Flamingo, an island
insitution, or enjoy breakfast, lunch,
or dinner at the inviting Sunset Grill.
You’ll find the Santiva style is warm,
inviting, and friendly. So follow the
road from the center of Sanibel west-
ward and uncover the hidden jewels
of the island just before the Blind
Pass bridge, in Santiva.

BREAKFAST & LUNCH DAILY
8:00 am - 3:00 pm
DINNER 5:00 pm - 9:30 pm
(Reservations Strongly Suggested)

Come Enjoy the
Sunset View While Feasting
on a Variety of Seafood,
Pasta, Pou|try and

Specia|ties Prepared Daily
by Chef John Feagans
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SEAFOOD @

If our seafood were any fresher, %

(9 we would be serving it under water.
Beautiful Downtown Sanibel

1036 Periwinkle Way
472-6939
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Waterfront Dining on Sanibel
6520-C Pine Avenue
472-5353

Waterfront Dining in Bokeelia
16501-B Stringfellow Rd.

283-5959
VHF 16
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SPECIALTY FOOD MARKET

From sandwiches to Champagne and everything in between
Opening hours: 7:00am to 11:00pm ~ 6406 Sanibel Captiva Rd. at Blind Pass
239/472-5556




