TONIGHT’S SIGNATURE

SPECIALTIES

STARTERS

Prosciutto with Melon and Figs
BALSAMIC GLAZE

Black Bean Soup
SMOKED HAM, SOUR CREAM

v Roasted Pumpkin, Fennel and Arugula Salad

ORANGE VINAIGRETTE

ENTREES

Chef’s Regional Specialty
ASK YOUR SERVER ABOUT THIS SPECIAL ENTREE
MADE WITH THE LOCAL FLAVORS
OF OUR DESTINATION

* Latin Style Grilled Sirloin Steak*
GARLIC ROASTED POTATOES, BROCCOLI,
CHIMICHURRI SAUCE

Thai Chicken and Shrimp
in Coconut Curry Sauce
SAUTEED VEGETABLES, STEAMED WHITE RICE

v Poached North Atlantic Cod
MINTED BOILED POTATOES, ROOT VEGETABLES

- Zesty Vegetable and Bean Burrito
- MEXICAN RICE, RANCHERO SAUCE

Mexican Mushr

m and Cheese Tortilla Crisp

Pork and Ve fege table Spring Roll
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v Smoked Salmon Tartare*
CUCUMBER, AVOCADO, DIJON DRESSI

+ Garden Fresh Salad
CUCUMBER, CHERRY TOMATOES, CHOICE OF DRESSING

Norwegian’s Signature Caesar Salad
HOUSEMADE DRESSING, SHAVED PARMESAN

Classic Onion Soup
CARAMELIZED ONIONS,GRUYERE CHEESE CROUTON

Cream of Broccoli Soup
AGED CHEDDAR CHEESE

ENTREES

Grilled New York Strip Steak*
BAKED POTATO, FREMCH GREEN BEANS,
SAUTEED WHITE MUSHROOMS, GARLIC BUTTER

v Rosemary Roasted Chicken
BUTTER MASHED POTATOES, CARROTS AND PEAS,
PAN GRAVY

Braised Lamb Shank
MASHED BUTTERNUT SQUASH,
THREE BEAN STEW WITH TOMATOES.

v Broiled Norwegian Salmon Fillet
RED SKIN POTATOES, FRESH SPINACH, CHIVE SAUCE

Penne Pasta
CHOICE OF CREAMY CHEESE ALFREDO, BASIL PESTO
OR VEGETABLE PRIMAVERA SAUCE

v Healthier Selection
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