
Butternut Squash Soup
lemon crema, pea tendrils

10

New England Clam Chowder
bacon, corn, potatoes, smoked paprika oil

11

Iceberg Wedge Salad
tomatoes, candied bacon, bleu cheese 

crumbles, bleu cheese dressing
12

Baby Arugula Salad
goat cheese, roasted beets, pickled red onions,

orange segments, toasted pine nuts, raspberry vinaigrette
14

Traditional Caesar Salad
gem lettuce, pecorino romano cheese, house dressing, croutons

11

Soups & Salads 

Appetizers
Firecracker Shrimp

sweet chili mayo, purple daikon slaw, scallions
16

Crispy Calamari
-choice of-

marinara - sweet chili glaze - lemon
- 15 - 

Yellowfin Tuna Tartare
wasabi, ponzu sauce, avocado crema, crispy shallots

18

Grilled Chicken Skewers
mango, napa cabbage slaw, thai chili glaze

15

Lobster Mac ‘n’ Cheese
butter poached half lobster tail, cavatappi, herb crumb

25

Chilled Shrimp Cocktail
house made cocktail sauce

16

Filet Mignon Skewers
shishito peppers, red pearl onion, nauvoo signature steak sauce

22

Steamed Mussels
-choice of-

marinara - white wine butter - thai coconut curry sauce
- 16 - 

Menu By: Celebrity Chef, Darryl  Harmon

Sides
8 each

Roasted Garlic Potato Purée

Au Gratin Potatoes     Sauteed Spinach

Grilled Asparagus          Thick Cut Fries



Main Entrees
Traditional 

Roasted Turkey
spoon cornbread stuffing, mashed potatoes, 

French green beans, blackberry relish, giblet gravy
28

Braised 
Chicken Pot Pie

peas, carrots, mushrooms, potatoes, velouté, flaky pastry crust
27

Under the Brick 
Amish Chicken

whipped garlic potato puree, crispy brussels 
spouts, saffron tomato broth

28

Brown Sugar Glazed Ham
whipped sweet potatoes, grilled vegetables, 

whisky spiked apricot sauce
29

Wild Mushroom Risotto
roasted red peppers, arugula, shaved parmesan

25

Pan Seared Scallops
lobster risotto, sweet peas, beurre noisette sauce

38

Branzino Oreganata
grilled baby artichokes, spinach Catalan, lemon caper vinaigrette

42

Herb Crusted Salmon
brown butter parsnip puree, spinach, micro herb

32

Macadamia Nut 
Crusted Mahi Mahi

coconut fried rice, charred spring onion, mango avocado salsa
29

Frutti Di Mare
lobster, scallops, mussels, squid, linguine, cherry tomatoes, baby 

arugula, shaved red onion, white wine butter sauce
39

Braised Lamb Shank
goat cheese risotto, caramelized roots, dried cherry demi glace

45

Nauvoo Grill Club 
Surf & Turf

6oz filet mignon, 6oz vanilla butter poached lobster tail, 
au gratin potatoes, grilled asparagus, béarnaise sauce

- 58 -

Andreas Verde, Chef De Cuisine

Signature Steaks
our steaks are served with 

au gratin potatoes and grilled asparagus

Prime NY Strip       T-Bone Steak           Filet Mignon
         shallot demi glace     bordelaise sauce        shallot demi glace
               10oz     14oz                       32oz                  6oz     9oz
              - 38 -            - 50 -                                 - 65 -                                    - 45 -      - 55 -


