NORWEGIAN BRI AKAWAY

MOKED MOZZARELLA RAVIOLI

EDDAR. ROASTED CORN AND CRAB CHOWDE R

FRENCH ONION SOUP

Gruyére Cheese Crouton

PASTA E FAGIOLI

liini Bear

ip with Bacon anil Pusta

ASIAN NOODLE SALAD §
d Chicken, Shrimp, Scallio

Carrots, Thal Dressing

ROMA TOMATO SALAD * §
Mixed Greens, Cherry Tomata Contfit, Bosil Vinaigrette

CAESAR SALAD
Romaine Letuce, Focuccia Crouton,
Parmasan Cheese, Caesar Dressing

—— CLASSIC ENTREES ——

GRILLED NEW YORK STRIP STEAK* §
French Fries, Peppercorn Sauce )

BREADED FLOUNDER FILLET
Arsgula Salad, Cherry Tomatoes, Mustard Remoulade

HERB-CRUSTED ROTISSERIE CHICKEN ¥
Mahed Potatoes, Broceoli

SHRIMP FETTUCINI ALFREDO
Farmesan Cream Sauce, Mushrooms

?;Ar:::w WHOLE-ROASTED PORK LOIN §
rilled Asparagua, Sweet Potato Mash, Pear-Brandy Ju

3-CHEESE BAKED Z|
Al ITI
rmasin, Moszatella and Ricoita Cheeses, m\:i, Tomato Sauce

NORWEGIAN BRE AKAWAY

RED SNAPPER )

EGGPLANT PARMIGIANA

aarells

LUY WITH SWEET SOY DRIZZLE

apple Sta

HAWAIIAN PORK E

wradhied Yams, Toro $ticks, Pi

WINE RECOMMENDATI

SAUYIGNON BLANC
MATUA
Marlborough, New Ze

and
ion fruit and herb on th

$37

Lager lime. flint,

CHARDONNAY ORGANIC
|L BORRO *LAMELLE® BY SALVATORE FERRAGAMO
Tuscany, Italy
Full flavors with notes of freshmess and
gives the wine its vigor and struc
528

CABERNET SAUVIGNON
WENTE VINEYARDS “SOUTHERN HILLS"
Livermare Valley, California
Notes of black soil and cassis. Grilled plum and cedar are
complimented by round tansins fo finish this balanced wire.
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