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NORWEGIAN ENCORE

—APPETIZERS —

CREAM OF MUSHROOM soup V'
! v ' '

ITALIAN WEDDING SOUP
Chicken Broth, Beef Mearh

/ 1 ! Spina

SPINACH CAESAR
( Gar C'ro

( i Dresy

BISTRO SALAD

hee Hard Boiled Egg. Mixed Green

Garlic Croutons, Red Wine Vinaigrent

HUMMUS AND PEPPERONATA V'

Grilled Pita Bread

BAY SCALLOP GRATIN® &
Diyon Mustard, Garlic French Bread,

Hazelnuis

Butron Mushrooms

LOADED BAKED POTATO

Beef Chili. Cheddar Cheese, Sour Cream, Scallions

—HANDHELDS —

FISH CAKE SANDWICH

Whitefish. Lettuce. Tomato, Onion, Creole Mustard Remoulade

Brioche Bun, French Fries

CHICKEN FLAUTAS
Shredded Chicken, Tomato. Cheddar Cheese. Cilantro

ur Toriilla, Avocado Cream Sauce

MONTE CRISTO SANDWICH
Smoked Ham, Roasted Turkey. Swiss and Cheddar Cheese

Batter-Dipped Brioche, French Fries

Raspberry Jam

CLASSIC CHEESEBURGER*
Cheddar Cheese, Lettuce, Tomato, Onion

Brioche Bun, French Fries

NORWEGIAN ENCORE

ENTREES

SPAGHETTI CARBONARA

I Na

BEEF MOUSSAKA
J I Patal La 1 Plum 1

6T LOUIS BBQ PORK

Pour n Na bhag y /!

CHICKEN MILANESE

Pan-Fried Braaded Chicken. Arug I /
Onion, Chardennay Ving "
’
QUESO FRITO TORTILLA BOWL ¥
Chapped Romaine, Tomato, Black Beans. (ir f(
Cheddar Chees Ranch Dre

—WINE —
RECOMMENDATIONS

PINOT GRIGIO
SANTA MARGHERITA
TRENTINO-ALTO ADIGE, ITALY
s dry white wine has a straw yellow color. Its clean
nse aroma and bone-dry taste with an appesling

flavor of Golden Delicious spples

$18 | $49

RED BLEND
EAST & WEST NORWEGIAN PROPRIETARY WINE
CALIFORNIA

A rich blend featuring aromas of Juicy, red plum and

cocoa, this medium-bodied wine

bright cherry with hints of
has a smooth texture with a soft

$19 | $59

round finish

—DESSERTS —

TIRAMISU |

Coffee Sauc

MOLTEN LAVA CAKE

Strawberry Compote, Stracciatella Gelato

MILK CHOCOLATE CHEESECAKE

Chacolate Orange Sauce
FLAN DE COCO

Mango. Kiwi Chutney

DAILY SELECTION OF FRESH FRUIT
ICE CREAM AND SHERBET
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