NCL

Steakhouse Favorites

(The beef cuts like butta’ here, ﬂﬂhring.}

Starters

Colossal Shrimp Cockiall
Jack Daniel's Cockiall Sauce

Jumbo Lump Crab Cakes
Creclz—ramoulade Dip

Oystars Rockefellor
Soups and Salads
Lohbster Bisgue with Lobster Custard
Mew England Clam Chowdar

Cardini*s Original Caesar Sakad
Created in 1924 in Tuana, Served Tableside

The Wedge lceberg Lettuce
Crumbled Blug Chesse, Tomato, Bacon Bits, Red Wine Vinawgratla

Sliced Beefateak Tomato and Bermuda Onion
Balsamic Drassing

NCL



Main Courses

Darne of Atlantic Salmon Qscar, Slow Roasted Prime Rib of Beef
Alaskan King Crab Leg Palife Cul 10 o2,
Chive Beurre Blanc Kirg Cul 14 oz
Ai Jus, Horseradish Créme
Grilled Rare Ahi Tuna Steak
Sealllona, Tenyaki Sauce Filet Mignon

kate's Cut b oz

Caplain's Cut 8 0z

Com Fed Half Rotisserie Chicken
Lemon-pepper, Forified-garlic Grawy
14 oz. Rib Eve Steak
Cajun Blackened
Double Cut Domestic Lamb Chops
Fogemary Sedca
10 oz, Mew York Sirip Steak

12 oz, Milk Fed Veal Chop
Faoie Gras Croutons, Medeira Demi-glace 16 oz, T-bone Steak

Sauces e Choose Fram:
Boamaise, Grean Pepparcomm, Pan Wine Demi—glace, Cafe de Pans Bullor

Your Cholce of Sides

Cagney’s Frias Creamed Spinach
French Fries, White Trufle Qil,
Parmeesan, Saa Salt, Parslay Sautded Mushrooms
Baked Jumbo ldaho Potato Cnion Shoestrings

Mashed Potatoes Steamed Fresh Asparagus

Gratin Potatoes Sweel Corm

Steakhouse i{:e.:ials

Whole Lobster
Approximately 1:5 1b. per Figco

Surl & Turl
Filal Mignon and 4 Lobsier

24 oz. Ponterhouse Staak

Each of the dishes raquire an additonal por person above the normal Cover Charge.
The spacial includes a5 many choices as you desire of
Appatizers, Soups, Salads, Accompanimenis and Desserts: from the Main Sleakhouse Menu



