SOUPS & SALADS

CARAMELIZED ONION LOBSTER BISQUE
MELTED GRUYER1EO, CRISPY SHALLOTS LOBSTER, COCO.II\.IIUT MILK CREMA

TRADITIONAL CAESAR
GEM LETTUCE, PECORINO ROMANO C_ll—_llEESE, HOUSE DRESSING, CROUTONS

CHOPPED AVOCADO SALAD
TOMATO, CUCUMBER, ROASTED CORN, ROM_l/gNE, WONTON CHIPS, LEMON VINAIGRETTE

ICEBERG WEDGE

TOMATOES, BLUE CHEESE CRUMBLES, CANDIED BACON, BLUE CHEESE DRESSING

ASIAN TRIPLE CRUNCH SALAD
CHILI LIME SHRIMP, TENDER LEAVES, SHAVED CABBAGE, BROCCOLI, PEPPERS, CRISPY
LO MEIN, ALMONDS, SUNFLOWER SEEDS, 'ISZCALLIONS’ TOASTED SESAME VINAIGRETTE

APPETIZERS

CHILLED SHRIMP COCKTAIL
HOUSE MADE COCKTAIL SAUCE

GRILLED CHICKEN SKEWERS
MANGO, NAPA CABBAGE SLAW, THAI CHILI GLAZE

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

A5 -

STEAMED MUSSELS

-CHOICE OF-~-
MARINARA - WHITE WINE BUTTEI[%- THAI COCONUT CURRY SAUCE

SIGNATURE STEAKS

OUR STEAKS ARE SERVYED 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
100z 140z 280z 60Z 90z
35~ ~A5~ 65 ~ -39~ ~49-~

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




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 -

THE CLASSIC BURGER
807z BLEND, AMERICAN CHEESE, LETTUCE, TOMATO, ONION, SECRET SAUCE

NAUVYOO BURGER
GHOST PEPPER CHEESE, ASIAN SLAW, HOISIN BARBECUE SAUCE, CRISPY SHALLOTS

17 -

VEGGIE BURGER
AVOCADO, LETTUCE, TOMATO, SPICY MAYO

BAHN Ml TURKEY BURGER
LETTUCE, TOMATO, SMASHED AVOCADO, SALSA VERDE

15 -

BLACKENED AHI TUNA BURGER
AVOCADO, SPICY CUCUMBER, FRIS7EE, MANGO SALSA, WASABI MAYO

HOUSE SPECIALTIES

FIVE SPICED PEKING CHICKEN
WHIPPED SWEET POTATO, GINGER SCALLION SAUCE
.28.

BUTTER POACHED LOBSTER RISOTTO
70Z LOBSTER TAIL, MANGO, SWEET PEAS, CITRUS, COCONUT

PAN SEARED SCALLOPS
SOBA NOODLES, SPINACH, PONZU SAUCE
- 40 -

GRILLED BARRAMUNDI
PILAF RICE, SPINACH, YUZU VINAIGRETTE
- 42 -

PAN SEARED SALMON
PILAF RICE, SPINACH, CHINSESE MUSTARD MARMALADE

MACADAMIA NUT CRUSTED MAHI MAHI
COCONUT FRIED RICE, CHARRED SPRING ONION, MANGO SALSA
-29-

Miso GLAZED COD
WASABI MASHED POTATO, SOY GINGER SAUCE

PAN ROASTED HALIBUT
SHAVED ROOT VEGETABLES, ASPARAGUS, HEIRLOOM CARROT, TARRAGON HERB BUTTER

-A42 -

GRILLED PORK CHOP
WHIPPED SWEET POTATO, GRILLED ASPARAGUS, ASIAN PEAR GASTRIQUE

~-36 =

NEW ZEALAND RACK OF LAMB
ROASTED GARLIC POTATO PUREE,SMIZUNA 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, TOMATQ, BOK CHOY, LEMONGRASS, LOBSTER JUS

NAUVOO GRILL CLUB SURF & TURF

60Z FILET MIGNON, VANILLA BUTTER POACHED LOBSTER TAIL,
MANGO RISOTTO, GRILLED ASPARAGUS, GINGER BEARNAISE SAUCE

- 65 ~

STEAKHOUSE AND PACIFIC RIM SEAFOOD
MENU BY DARRYL HARMON, CULINARY DIRECTOR




