ADD2026-00011 Lee County ePlan

ADMINISTRATIVE APPROVAL (COP) ADD2026-00011

ADMINISTRATIVE APPROVAL
CONSUMPTION ON PREMISES
LEE COUNTY, FLORIDA

WHEREAS, Francisco Fernandez filed an application for administrative approval of
consumption on premises for a 4COP alcoholic beverage license in conjunction with a restaurant
on a project known as Fernandez the Bull Ft Myers LLC located at 8156 Alico Road, Units 18 and
19; and

WHEREAS, the applicant has indicated the property’s current STRAP numbers are 09-
45-25-1.1-18000.0180 and 09-45-25-1.1-18000.0190 and a legal description of the property is
attached hereto as Exhibit “A”; and

WHEREAS, the subject property is zoned Commercial (C-1A) and is located in the Urban
Community Future Land Use Category as designated by the Lee Plan; and

WHEREAS, the subject property is approved for development of 2,748 square feet of
proposed restaurant (Restaurant, Group Ill) (see Exhibit “B”) ; and

WHEREAS, the restaurant constitutes a Group lll Restaurant serving full course meals
(see Exhibit “C"); and

WHEREAS, the applicant is requesting approval to obtain a 4COP alcoholic beverage
license with the hours for the sale and service of alcohol from 11:00AM to 11:59PM daily; and

WHEREAS, the proposed restaurant requires a total of 35 parking spaces and 78 parking
spaces are provided on the subject property; and

WHEREAS, Lee County Land Development Code (LDC) Section 34-1264(a)(1) provides
for certain administrative approvals for consumption on premises; and

WHEREAS, the subject application and plans have been reviewed by the Lee County
Department of Community Development in accordance with applicable regulations for compliance
with all terms of the administrative approval procedures; and

WHEREAS the following findings of fact are offered:

1. There will be no apparent deleterious effect upon surrounding properties and the
immediate neighborhood as represented by property owners within 500 feet of the
premises.

2. The premises are suitable in regard to their location, site characteristics and intended
purpose.

NOW, THEREFORE, IT IS HEREBY DETERMINED that the administrative application for
consumption on premises is APPROVED, subject to the following conditions:
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1. Approval is limited to a 4COP alcoholic beverage license in conjunction with a
Restaurant, Group Il with no outdoor seating. If any other type of restaurant or license
is sought, a new approval in accordance with the LDC will be required.

2. Approval is limited to the sale and service of alcoholic beverages between the hours
of 11:00AM and 11:59PM daily. Alcoholic beverages may not be served after the time
for sale and service of food and non-alcoholic beverages has elapsed.

3. If it is determined that inaccurate or misleading information was provided to the
County or if this decision does not comply with the LDC when rendered, then, at any
time, the Zoning Manager may issue a modified decision that complies with the Code
or revoke the decision. If the approval is revoked, the applicant may acquire the
necessary approvals by filing an application for public hearing in accordance with
Chapter 34.

Duly passed, adopted, and electronically signed on 03/31/2026
Anthony R. Rodriguez, AICP, CPM, Zoning Manager
Community Development

List of Exhibits
A. Legal Description
B. Site Plan
C. Menu
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Exhibit A

CASE NUMBER: ADD2026-00011

STRAP NUMBER

09-46-25-L1-18000.0190

09-46-25-L1-18000.0180

Units 18 and 19, 8156 Alico Road, Fort Myers, FL.
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FERNANDEZ THE BULL
8156 ALICO RD
FORT MYERS, FL
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SOFT DRINKS 3.49 CAFE/COFFEE
Coke, Diet Coke, Sprite, Ginger Ale
Fanta Orange, Lemonade and Sweet Tea CUBAN COFFEE

\ Café Cubano 2.65
SPANISH SOFT DRINKS 3.59 Cortadito 2.99

Materva, Jupina, Malta, Iron Beer,
Kern's guava soda
Kern’s mango soda

Café con leche 3.99

. = ICED COFFEE 4.95
FRESH BREWED IC‘ED TEA 3.29 Caramel, hazelnut, vanilla 1.00
Add flavors to iced tea or lemonade: strawberry,
blackberry, guava, mango, pomegranate 1.00 SP,ECIALTY COFFEE

Café latte 3.99

HOT TEA 2.25 Café mocha 3.99
BOTTLED WATER 1.50 AMERICAN COFFEE
PELLEGRINO 4.99 Regular or Decaf 2.75

What's the difference between a “Cafecito”, a “Cortadito”, and a “Cafe con Leche”?

A "Cafecito" or Café Cubano is a type of espresso
that originated in Cuba. Specifically, it refers to an
espresso shot which is sweetened.

A Cortadito follows the same process, and is
served in the same or slightly larger glasses and
is mixed with milk and sweetened even more to
taste.

A Cafe con Leche is a cuban coffee beverage
where espresso coffee is mixed in a large coffee
~ glass with milk and sweetened more.
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Consum)’ng raw or undercooked food such as beef, pork, seafood, shellfish, and poultry may increase your risk of foodborne illness.
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| Gy “bed of mixed greens with gt white fish grilled or
ks ' tomato, cucumber, carrots, fried. Served with lettuce,

RogRR

Arrwmg in Americq in May 1980, the kids
are meeting their cousins for the ﬁrst time,

CHURRASCO STEAK SALAD ..

h FE_RNAND_EZ SALAD Fresh greens Our mouth watering Churrasco P’ 4@
<. with a unique combination of sliced steak is grilled, sliced & served ﬁﬁ‘ o

chorizo & pork with tomato, with mixed greens, carrots, \@
cucumber, carrots, onion, peas, tomato, cucumber, onion, capers

capers & topped with our famous & white american cheese. Best with

Fernandez hot sauce. 16.98

house dressing. Market Price

MARINATED CHICKEN SALAD Slow TRADITIONAL HOUSE SALAD Fresh mixed

marinated chicken breast is sliced over fresh greens topped with tomato, cucumber, onion,

greens, tomato, carrots, cucumber, onion, capers capers, carrots & white american cheese. 10.95

& white american cheese. Served with your choice

of dressing. 17.98 AVOCADO SALAD Sliced avocado with onions.
5.95

BIFE FERNANDEZ SALAD Sirloin steak is
grilled to your taste and served on CORVINA FISH SALAD

onion, capers & white american

tomato, cucumber, carrots,
\ i cheese. 35.99

capers, onions & cheese. Topped with
homemade creamy cilantro sauce. 22.95

CHICKEN CHURRASCO SALAD Our delicious Churrasco style
chicken is grilled, sliced and served over mixed greens with tomato,
cucumber, onion, capers, carrots & white american cheese. 20.98

UUDE
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|
GARBANZOS SALTEADOS Cuban
style garbanzo bean soup. Blended with

chorizo & seasoned in spanish tomato
sauce. (slightly spicy) 11.95

LATIN TACOS 3 Tacos,
with your choice of flatbread
taco or hard com shell. 2
Topped with fresh pico de gallo
and chef's homemade chimichurri
sauce. Served with white or yellow
rice and beans. Choice of: Chicken,
Picadillo or Roasted Pork 14.95
Lobster Mix 22.95

Corvina (Fish grilled or fried) 19.95
Shrimp 16.95 —

CUBAN CHILI Blending two of our
favorite things, homemade Picadillo,
black beans and a touch of our
famous hot sauce to create a black
bean chili. Perfect even in warm weather.
(slnghtly spicy) Bowl 11.95

B

BLACK BEANS We start from a dry bean and give it tlme to soak up the authentic Cuban seasonings.
Served with diced, raw onions on top. Cup 3.95 Bowl 5.95
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LECHON ASADO Slow roasted
pork is marinated and cooked until
tender. Then grilled and cooked to order.
Basted in garlic & lemon sauce. 19.95

0 CHULETAS DE PUERCO
- )‘ Marinated center cut pork chops
,—;_‘,j‘? ~pan fried then topped with garlic Las brotherrar
L\ & lemon sauce. 21.95 WA e wedding, Luis vugs g ady
3 n re y

was not able ¢, attend

MASITAS DE PUERCO Pork chunks that have been
marinated & slow cooked then fried. Topped with our Mojo
sauce and sliced onions. 21.95

Ty Chiclezp/Follo

BISTEC DE POLLO A

LA PLANCHA Boneless
chicken breast, butterflied
thin & marinated in our Mojo
sauce. Seared and topped with
grilled onions. 18.95

POLLO A LA CUBANA
Slow marinated half chicken
is roasted then flash fried to
seal in flavor. Lastly is quickly
grilled & basted in Mojo &
garlic sauce. 19.95

Jr‘Jr

ARROZ CON POLLO e
A Cuban classic blends chicken with seasoned yellow rice
and served with one side. 19.95  Subject to availability.
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CHICKEN CHURRASCO
Boneless chicken breast cut
Churrasco style then grilled.
Topped with our chef’s special
chimichurri sauce. 20.95

{?1.

POLLO FERNANDEZ Boneless chicken
breast is seasoned in garlic & lemon
sauce then hand breaded &
fried golden brown. Topped
with our famous Fernandez
cheese sauce. 20.95
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| ‘; Consuming raw or undercooked food such as beef, pork, seafood, shellfish, and poultry
may increase your risk of foodborne illness.
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All entrees come with choice of 2 sides

SWEET PLANTAINS/PLATANO MADUROS SIDE SALAD Mixed greens, tomato, cucumber,
Ripe plantains sliced & fried carrots & onion 6.99
until dark & tasty. This sweet

. * favorite is a nice addition to any
: meal. 5.99 MOROS If you like black beans '
and white rice you will love this &
<

flavorful side. We cook our home :
TOSTONES Gold & crunchy made black beans with white rice ™.

B plantains that have been sliced, and add additional seasoning as well as
et ‘\h‘, _ . cooked, then smashed & fried fresh chicharrones for extra flavor. 4.95
e "'i until golden brown. Served with
lemon garlic sauce. 6.95 YUCA This potato like side is

boiled until soft then covered in ™.~ i
fresh seared garlic sauce. 5.99 b S

FRIED YUCA Also known as Yuca Frita,
this tasty favorite is the crunchy,
fried version of boiled yuca and

A
is served with lemon, garlic Nn““: %
sauce for dipping. 4.95 \' o

Tia Anita, Tid Daisy,

FRENCH FRIES 4.95
WHITE RICE 2.95

YELLOW RICE 3.95
BEANS & RICE 7.95

BLACK BEANS

We start from a dry bean and give it time to
soak up the authentic cuban seasonings.
Served with diced, raw onions on top.

Cup 3.95 Bowl 5.95

Rolando & Ry,
’ 5 a Amal; 1 7
Raguel’s family owned iy (;ng;ggsméuzaB"dega/Gmcery Store
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FLAN DE LA CASA CHOCOLATE TOWER CAKE A rich,
Nothing is more Home Made than this. warm chocolate cake, accompanied _ /i
s Still made using Sefnora Fernandez’s by a scoop of vanilla ice cream and
PR original recipe, unchanged for over drizzled with more chocolate. A
30 years. This classic recipe ensures delightfully delectable chocolate
- that this will be the Best flan you have dance on your taste buds. The perfect "
ever had. Served with grated coconut. 7.99 ending to a delicious meal. 10.95
. HOUSE MADE TRES LECHES VANILLA ICE CREAM
, m Translated as “Three Milks”, this Two scoops of vanilla ice cream topped with
b unique cake is smothered in sweet chocolate sauce, whipped cream. 4.99
N creams and topped with icing. 7.99
GUAVA CHEESECAKE

A blend of Guava with traditional style
cheesecake, topped with a thin layer

‘of pureed Guava. 7.99 Available

Homemade GOt - /i Now
Savces e To Gio

Large 10 oz. hottles of your favorite sauces are available for
purchase. Dine in, take out or ship a set of 3.

Sold as individual bottles or mix and match a set of 3.

Girab Your Favorite TBalaw,!

FERNANDEZ
SALAD DRESSING

MARIQUITA SAUCE

ERNANDEZ
FOT SAUCE

CREAMY CILANTRO
CHIMICHURR!
GARLIC MOJO

Raquel & Luis at the Original Fernandez the Bull

Prices and item availability are subject to change based on current =
supply chain constraints. DA' ' LY Ha P Pl'] H ovy ?h
On parties of 6 or more a 20% gratuity will be added. 3:00-6:00 PM

Drink Specials

*Tequila and Rum Specials available ONLY at
Pine Ridge Road and Bonita Springs locations.
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