
Caramelized Onion                Lobster Bisque
melted gruyere, crispy shallots       lobster, coconut milk crema
            - 10 -                                   - 11 -

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

-11- 

Chopped Avocado Salad
tomato, cucumber, roasted corn, romaine, wonton chips, lemon vinaigrette

-12-

Iceberg Wedge
tomatoes, blue cheese crumbles, candied bacon, blue cheese dressing

-12-

Asian Triple Crunch Salad
chili lime shrimp, tender leaves, shaved cabbage, broccoli, peppers, crispy 
lo mein, almonds, sunflower seeds, scallions, toasted sesame vinaigrette

-12-

Soups & Salads 

Appetizers
Chilled Shrimp Cocktail

house made cocktail sauce
- 16 - 

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

-15 -

Crunchy California Chicken Spring Rolls
fermented black beans, corn cilantro, hoisin barbecue sauce

-14 -

Philly Cheesesteak Spring Rolls
shaved filet mignon, caramelized onions, sweet peppers, spicy aioli

-15 -

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

-18 -

Korean Cauliflower
toasted sesame seed, scallions

-14 -

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

-22 -

Firecracker Shrimp
sweet chili mayo, purple daikon slaw, scallions

-16 -

Crispy Calamari
yellow sriracha aioli, cilantro, sesame seeds

-15 -

Steamed Mussels
-choice of-

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

Sides
- 8 -

Sesame Grilled Asparagus        Roasted Garlic Potato Puree
Okinawa Au Gratin Potatoes        Sauteed Spinach

Sweet Potato Fries      Steak Fries

Andreas Verde 
Chef De Cuisine

Signature Steaks
our steaks are served with 

okinawa au gratin potatoes and grilled asparagus

Prime NY Strip       T-Bone Steak           Filet Mignon
          shallot demi glace     nauvoo steak sauce      nauvoo steak sauce
               10oz     14oz                       28oz                  6oz     9oz
              - 35 -            - 45 -                                 - 65 -                                    - 39 -      - 49 -



The Classic Burger
8oz blend, american cheese, lettuce, tomato, onion, secret sauce

-15 -

Nauvoo Burger
ghost pepper cheese, asian slaw, hoisin barbecue sauce, crispy shallots

-17 -

Veggie Burger
avocado, lettuce, tomato, spicy mayo

-15 -

Báhn Mi Turkey Burger
lettuce, tomato, smashed avocado, salsa verde

-15 -

Blackened Ahi Tuna Burger
avocado, spicy cucumber, frisée, mango salsa, wasabi mayo

-17 -

Burgers
all burgers are served on brioche buns and with steak fries

onion rings    sweet potato fries    bacon    avocado    cheese    fried onions
                 - 3 -         - 2 -            - 2 -            - 2 -              - 1 -    - 1 -

House Specialties
Five Spiced Peking Chicken

whipped sweet potato, ginger scallion sauce
- 28 -

Butter Poached Lobster Risotto
7oz lobster tail, mango, sweet peas, citrus, coconut

- 40 -

Pan Seared Scallops 
soba noodles, spinach, ponzu sauce

- 40 -

Grilled Barramundi
pilaf rice, spinach, yuzu vinaigrette

- 42 -

Pan Seared Salmon
pilaf rice, spinach, chinese mustard marmalade

- 28 -

Macadamia Nut Crusted Mahi Mahi
coconut fried rice, charred spring onion, mango salsa

- 29 -

Miso Glazed Cod
wasabi mashed potato, soy ginger sauce

- 29 -

Pan Roasted Halibut
shaved root vegetables, asparagus, heirloom carrot, tarragon herb butter

- 42 -

Grilled Pork Chop
whipped sweet potato, grilled asparagus, asian pear gastrique

- 36 -

New Zealand Rack of Lamb
roasted garlic potato puree, mizuna salad, spearmint jam

- 45 -

Rigatoni Bolognese
slow braised beef, tomato ragu, chili garlic crunch, pecorino romano

- 28 -

shrimp Scampi
spinach, oven dried tomatoes, black garlic, linguini, lemon butter sauce

- 32 -

Singaporean Chili Seafood Linguini
lobster, scallops, mussels, tomato, bok choy, lemongrass, lobster jus

- 39 -

Nauvoo Grill Club Surf & Turf
6oz filet mignon, vanilla butter poached lobster tail, 

mango risotto, grilled asparagus, ginger béarnaise sauce
- 65 -

Steakhouse and Pacific Rim Seafood
Menu by Darryl Harmon, Culinary Director


