
La Fiorentina, Steakhouse Italiana 

10361 Tamiami Tr, Punta Gorda FL  33950 

941 639 6500              Thefiorentina.com 

Our Story........  

One of our earliest 'date-nights' back in England was at a little Italian restau-

rant named "La Fiorentina". The atmosphere was romantic and the food delec-

table. When it came time to open this, our second restaurant, we searched for 

a name that meant something to us and added something new and different to 

Punta Gorda. When we discovered that ‘La Fiorentina’  translated to English 

means ‘The Porterhouse’ our new concept was born. An Italian Steakhouse 

that we feel is a great addition to Punta Gorda's unique dining choices. And of 

course, "Bistecca Fiorentina" is our signature dish!!  

So Here You Have It - Wonderful Italian Food - Beautifully Cooked Steaks ~ The 

Freshest Local Seafood - Glorious Pastas - Freshly Made Pizzas And a Warm In-

viting Atmosphere! All under one roof.  

Buona Mangia!     Sue & Nick Randall  

Every diner eating from the Palate Pleasures menu 
will receive a FREE condiment to take home. 

Choose from Hot Sauce, Sea Salt or Black Pepper. 
Dine with us 3 times during Palate Pleasures and 



Appetizers 

 Minestrone soup - our homemade Italian vegan vegetable  soup  

 Italian  Salad - mixed lettuces, red onion, tomatoes, olives, pepperoncini, croutons,  

parmesan and Italian vinaigrette 

Caprese Salad -  bite size heirloom tomatoes served with hand torn fresh mozzarella, micro basil, 

fleur de sel, crushed pepper, olive oil and balsamic drizzle  

Arancine -  arborio rice balls stuffed with mozzarella and pepperoni and served with sauce Pomodoro  

Eggplant Rollatini - our twist on the classic, eggplant with ricotta, marinara and mozzarella rolled in 

breadcrumbs and crisp fried. Served with marinara sauce 

Entrées 

Fettucini Alfredo - with chicken, spinach and bacon 

Spaghetti Bolognaise - homemade bolognaise sauce with beef, veal and pork in a rich tomato 

sauce, served with spaghetti 

Lasagna - layers of lasagna with Italian sausage, ground beef, ricotta, mozzarella and our homemade 

bolognaise  sauce 

Shrimp Scampi - succulent shrimp served in our scampi sauce over angel hair pasta  

Salmon Francesca - fresh Atlantic salmon pan seared with skin on with lemon caper sauce, garlic 

creamed spinach and rosemary roasted potatoes  

Chicken Piccata - succulent chicken breast, lightly breaded and pan seared, topped with a lemon ca-

per sauce and served over linguini  

Pork Chop Pizzaiola -  pork chopped topped with our pizzaiola sauce and served with garlic mash 

and Italian roasted vegetables 

Dessert Sampler Platter 

Our chef’s choice of three sumptuous desserts for you to sample.  

Available All Day  

3 courses $24 

2 courses, appetizer and entrée, or  

entrée and dessert $18 

2 courses, appetizer and dessert $12 

1 course, entrée $12 
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