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SEALOOD & PREMIUM STEAKS





Catch 35 Naperville 

Restaurant Week
 Three Course Dinner Menu
Please choose one from each course 
SOUP or SALAD
Choose one:
Cajun Seafood Chowder, 
Crab Bisque,
Maytag Blue Cheese & Organic Baby Lettuce,
Caesar Salad
ENTREES
Choose one:
 Lake Superior Whitefish
 Dijon Crust, Lemon Buerre Blanc
Norwegian Ruby Red Trout
   Herb Crème Fraiche, Roasted Tomato & Onion Relish

Crispy Panko
Atlantic Salmon (Choose your preparation)
   Grilled, lemon dill sauce

 Blackened, sweet chili sauce
 Thai Shrimp Curry
Panang curry, cucumber salad, broccoli, peppers
 Twin Filet Mignon Medallions: choose your preparation
 Blackened with chipotle honey butter, Grilled with herb butter,
Blue cheese crusted with veal demi glace 
DESSERTS
Any selection from our dessert menu
SOUP or SALAD

Choose one:
Cajun Seafood Chowder, 

Crab Bisque,
Maytag Blue Cheese & Organic Baby Lettuce,

 Caesar Salad

ENTREES

Choose one:
Yellowfin Tuna Niçoise

Spinach, carrots, red peppers, cucumbers, bean sprouts, 

green onion, cilantro & asian dressing

Blackened Fish Tacos
Black pepper aioli, grilled pineapple salsa & avocado

Thai Shrimp Curry
   Panang curry, cucumber salad, broccoli, peppers

Lake Superior Whitefish

 Crispy dijon crust, lemon beurre blanc
Beef Tenderloin Sliders

 Blue cheese, crispy onions & horseradish dip

Atlantic Salmon (Choose your preparation)

 Grilled, lemon dill sauce

Blackened, sweet chili sauce

DESSERTS

Any selection from our dessert menu
Catch 35 Naperville
Restaurant Week
 Four Course Dinner Menu

Please choose one from each course 

FIRST COURSE
Choose one:
Chilled Shrimp Cocktail

Seared Yellowfin Tuna Sashimi

Coconut Beer Battered Shrimp

SECOND COURSE
Choose one:
Cajun Seafood Chowder, 
Crab Bisque
Maytag Blue Cheese & Organic Baby Lettuce

  Caesar Salad

THIRD COURSE 
Choose one:
Grilled NY Strip Steak
 Veal demi glace
 Seared Yellowfin Tuna
 Seared tuna steak, szechwan glaze, chive pot sticker, &

beer battered onion ring
Blackened Florida Red Grouper
   Andouille sausage & shrimp etouffee sauce

 George’s Bank Sea Scallops

Shrimp risotto, truffle oil

South African Lobster Tail
Grilled or steamed w/ drawn butter

FOURTH COURSE
Any selection from our dessert menu
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