SOUPS & SALADS

LOBSTER BISQUE FRENCH ONION SOUP DU JOUR
CgP BOQWL CR1%CK CléJP BOQNL

ROASTED BEET SALAD
BABY GREENS, GOAT CHEES%,ZWALNUTS, HONEY BALSAMIC

CHOPPED AVOCADO SALAD

AVOCADO, TOMATO, CUCUMBER, ROASTED CORN, ROMAINE LETTUCE,
WONTON CHIPS, LEMON BALSAMIC
-12-
ICEBERG WEDGE SALAD
TOMATOES, ONION, BLEU CRUMBLES,jCZZARAMELlZED BACON, BLEU DRESSING

TRADITIONAL CAESAR SALAD
- '] '[ -

— ADD TO ANY SALAD-
CHICKEN SALMON SHRIMP AHI TUNA STEAK
-7 - -9 - -9- -9~ -9 -

APPETIZERS

YELLOWTAIL TUNA CRUDO
WASABI, PONZU SAUCE, AVOCADO CREMA, CRISPY SHALLOTS

16 -
MEDITERRANEAN MEZZE PLATE

HUMMUS, EGGPLANT CAPONATA, OLIVES, TOASTED PITA CHIPS
14 -

GRILLED THAI CHICKEN SKEWERS
NAPA CABBAGE SLAW, SWEET CHILI GLAZE

15 -

SOUTHWEST CHICKEN SPRING ROLLS
CHICKEN, NACHO CHEESE, CHIPOTLE MAYO, BLACK BEANS, CORN, CILANTRO

14 -
TRIPLE MAC & CHEESE

PROVOLONE, CHED:IBDAR, GORGONZOLA
13 -
ADD LOBSTER
~6~

TUNA TARTARE
AVOCADO, CUCUMBER, VINAIGRETTE, CILANTRO, CAPERS, LIME ZEST

FIRECRACKER SHRIMP
TEMPURA, CUCUMBER, SWEET CHILI MAYO, PINEAPPLE RELISH

16 -

CALAMARI
TRADITIONAL CRISPY FRIED -OR- WHITE WINE POACHED

15 -

KOREAN BBQ WONTONS

BULGOGI MARINATED SLICED STEAK, PICKLED CARROT, CUC
TOASTED SESAME, CILANTRO ON TOP OF FRIED WONTO

15 -

UMBER,
NS

SHRIMP SCAMPI
GAR]_ICSTOAST
A5 -

SHRIMP COCKTAIL
- 16 -

SIDES

-8 -
GRILLED ASPARAGUS CREAMED SPINACH
GoLD RICE PILAF MASHED YUKON STEAK FRIES

SWEET POTATO FRIES ONION RINGS




BURGERS

BURGERS SERVED ON BRIOCHE BUNS * WRAPS ARE AVAILABLE
ONION RINGS SWEET POTATO FRIES BACON AVOCADO CHEESE ONIONS
ADD 3.°° ADD 2.°° ADD 2.°° ADD2.°° ADD 1.°° ADD 1.9°

CLASSIC BURGER
100Z GROUND BEEF BURGER, LETTUCE, TOMATO, ONION

15 -

VEGGIE BURGER
LETTUCE, TOMATO, AVOCADO, SPICY MAYO

TURKEY BURGER
PEPPER JACK, SMASHED AVOCADO, SALSA VERDE

MEXICAN BURGER
AVOCADO, PEPPER JACK, SPICY MAYO, SERVED IN A WRAP *

-16 -

NAUVOO BURGER
APPLEWOOD BACON, CARAMELIZED ONION, PEPPER JACK, BBQ SAUCE

AHI TUNA
BLACKENED TUNA, GINGER, AVOCADO, CUCUMBER, FRISEE, WASABI MAYO

17 -

ENTREES

CHICKEN BREAST
-CHOICE OF-~
GRILLED — BLACKENED — PICCATA
MASHED POTATOES, CHEF’S VEGETABLES
-26 -

BLACKENED WILD SALMON
ARUGULA, TOMATO, CAPERS, LEMON, EVOO, RED ONION, BUTTER BEANS

PAN SEARED DIVER SCALLOPS
LEMON HERB RISOTTO, ENGLISH PEAS, TOMATO, ROASTED PEPPERS

HERB PARMESAN CRUSTED COD
CRAB AND CORN CHOWDER SAUCE, YUKON GOLD POTATOES
.28 -

CAJUN MAHI MAHI
FRESH SLICED AVOCADO, RICE, BLACK BEANS, PICO DE GALLO
- 29 -

PREMIUM RESERVE PORK CHOP
CORN BREAD, RED CABBAGE, PANCETTA APRICOT JAM

NAUVOO BLOCK

SERVED WITH HOUSE STEAK SAUCE, POTATO CROQUET, & CHEF’S VEGETABLES

NY STRIP STEAK STEAK FRITES FILET MIGNON
120z 160z SLICED FLAT IRON STEAK 60Z 90z
29 ~ ~ A2 ~ «29 ~ ~33~ ~40-~

PASTA

, SPICY RIGATONI
SAUTEED ONIONS, PEPPERSA,ITOMATOES, CREAM SAUCE

RIGATONI BOLOGNESE
BEEF, PORK, VEAL, CREAM PLUM TOMATO RAGU, FRESH RICOTTA

SHRIMP LINGUINI
SAUTEED SHRIMP TOSSED IN LINGUINE, SPINACH, BACON,
PEAS, BASIL, WHITE WINE GARLIC CREAM

~32 -




