LAVEN

BY NORWEGIAN'

APPETIZERS
COLOSSAL SHRIMP COCKTAIL

JAvocado, Rémy Martin Cocktail Sauce

AHI TUNA POKE*
Sesame Seaweed Salad

FOIE GRAS TERRINE
Peach Chutney, Brioche

SLOW-ROASTED PORK BELLY
Apple Cider Marinade, Honey Soy Sauce”

SHRIMP & PORCINI RISOTTO
Extra Virgin Olive Oil, Parmesan

SHORT RIB ON POLENTA

Asparagus, Mushroom Cream

SOUPS

BUTTERNUT SQUASH SOUP
Duck Confit

BOUILLABAISSE
Lobster, Shrimp, Red §

apper, Clams, Saffron Broth

SALADS

BUTTER LETTUCE & PANCETTA

Lollo Rosso, Pistachios, Olives
Creamy Dijon Vinaigrette

CAESAR
Romaine Lettuce, Parmesan, Garlic Croutons, Anchovies
Traditional Caesar Dressing
Grilled Salmon, Chicken Breast or Shrimp

ROASTED BEETS & ARUGULA
Warm Goat Cheese Crouton
Extra Virgin Olive Oil, Lemon
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HAVEN

BY NORWEGIAN'

ENTREES

GRILLED SEA BASS

Citrus Fennel Salad

GULF SHRIMP ON GNOCCHI ROMAINE
Garlic, Scaflion Butter

STEAMED WHOLE 1.5-LB
COLD WATER LOBSTER*
Drawn Butter, Green Asparagus

SURF & TURF*
is Beef* Filet Mignon

Certified

SEARED SONOMA DUCK BREAST*
ted Apples, Wild Rice

HERBED CHICKEN BREAST

Sausage, Polenta Cake, Roas!

Peppers

ROASTED PRIME RIB AU JUS*

Baked Potato; Seasonal Vegetable

CERTIFIED ANGUS BEEF"
TENDERLOIN FILET*
allot Sauce
room & Potato Hash

MUSTARD-CRUSTED RACK OF LAMB
Sratin Potatoes, Green Beans & Bacon

WILD MUSHROOM RAVIOLI
White Truffle Butter Sa
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