
WINE SELECTIONS
Presented by Sommelier, Rob Smith 

AMUSE
Lobster Beignet & Kaffir Lime 

Optional: Mushroom Beignet

FIRST
Everglades Farm Oyster 

Green Tomato Dashi Granité, Green Dukkah

Sauvage, Blanc de Blanc, NM

SECOND
Local Butternut Squash  

Persimmon, Stracciatella, Ibérico Ham

Flat Creek, Super Texan, Red Blend, Marble Falls, TX

THIRD
House-Made Gnocchi 

Duck Ragù, Spiced Chicharrón

Cho, Pinot Noir, Willamette, OR

FOURTH
Miyazaki Picanha 

Mushroom Chimichurri, Sweet Potato Pavé 

Mi Sueno, Cabernet Sauvignon, Napa Valley, CA

FIFTH
Key Lime 

Caramelized Graham Crumble, Yuzu Pearls,  
Marshmallow

Inniskillin, Icewine, Cabernet Franc, Niagara Peninsula

JOIN US FOR AN EXCLUSIVE  
DINING EXPERIENCE AT ARIO AT 
JW MARRIOTT MARCO ISLAND

In partnership with  

Bicyclette Cookshop

Wednesday, November 11, 2026
Reservations start at: 5:30 pm

$175 per person  
Optional Wine Pairings: $75 per person

F E AT U R I N G K Y L E  S E E T H A L
CHEF DE CUISINE OF ARIO

-And Special Guest -
K AY L A  P F E I F F E R

CHEF & OWNER OF BICYCLETTE COOKSHOP  
A Michelin Guide Recommended Restaurant

KYLE SEETHAL KAYLA PFEIFFER

REQUEST A RESERVATION

Additional discounts do not apply. Seating is limited. A credit 
card is required for all reservations. Gratuity is included in the 

price. Cancellations made within 72 hours of the event may  
be subject to cancellation fees.

A five-course locally sourced tasting menu,  
four-hands collaborative dinner experience.

MENU

ARIO at JW Marriott Marco Island  
400 South Collier Boulevard,  Marco Island, Florida 34145 

arioatjwmarco.com

Operations Charges: A taxable 20% Staff Service Charge  
is added to parties of 6 or more and distributed entirely  

to service staff performing the service.

https://form.jotform.com/jwmarriottmarcoisland/ario-sessions-reservation
https://arioatjwmarco.com/
https://www.marriott.com/en-us/hotels/mrkfl-jw-marriott-marco-island-beach-resort/events/

