NORWEGIAN ENCORE
APPETIZERS

CHEESY MASHED POTATO CROQUETTES v

Sour Cream Dip

SHANGHAI PORK POT STICKERS

Radishes, Carrots, Cucumbers, Tangerine Dretsing

SKILLET CORN BREAD v ,
Jalupenn, Pepper Juck Cheese, Cllantyo, Honey Whipped Butter

BRUSCHETTA
Grilled Clabatta read. Ricotta Cheese, Roma Tomatoes,
Garlic, Baxil & Olive Ol

CHEESE RAVIOLI

Lobster Cream Sauce

CHEDDAR, ROASTED CORN AND CRAB CHOWDER

Crumbled Bacon

FRENCH ONION SOUP

Gruyere Chieese Cronton

PASTA E FAGIOLI
Cannellini Bean Sovp with Bacon and Pasta

ASIAN NOODLE SALAD §
Grilled Chicken, Shromp, Scalltons, Carrots, Thai Dressing

ROMA TOMATO SALAD  §
Mixed Greens, Cherry Tomato Confit, Basil Vinaigrette

CAESAR SALAD
Romaine Lettuce, Facaccia Crouton,
Parmesan Cheese, Caesar Dressing

——— CLASSIC ENTREES ——

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

BREADED FLOUNDER FILLET
Arugula Salad, Cherry Te M d Ry lad

HERB-CRUSTED ROTISSERIE CHICKEN ¥
Mashed Potatoes, Broccoli

SHRIMP FETTUCINI ALFREDO

Parmesan Cream Sauce, Mushrooms

CARVED WHOLE-ROASTED PORK LOIN §
Grilled Asparagus, Sweet Potato Mash, Pear-Brandy Jus

3-CHEESE BAKED ZITI 7

Parmesan, Mozzarella and Ricotta Cheeses, Chunky Tomato Sauce

V= Vegetarsn  §=Gutantree )= Spoy

1f yeu have any type of food allergy. Pleast advise yOUr Berver Dafors crdenng
Your check may nefiect 8 ScIBOnal ta In CArtan POt o Ermeanes.
A Z0% gratity and bevarage sarvice harge wil be acded 10 yousr check.

“These tems wra pearved faw o Lndercocked o Contan (or My cortan) raw of Undercocked ngredents.

meats. amafood shelien eo0s, mik o pouly may CTEAS
Conmuming rew of Undercocked maceal



NORWEGIAN ENCORE

—— TODAY'S FEATURED ENTREES —

MEDITERRANEAN SIRLOIN BEEF BROCHETTE* §

Grilled Steak Skewer, Saffron Rice, Tomatoes, Charted Leman

CHICKEN CORDON BLEU
Chicken Breast Stuffed with Ham and Cheese, Dijon Purmesan Cheese Sauce,
German Pofato Salad, Assorted Vegetables

CRISPY ASIAN-STYLE RED SNAPPER §

Spicy Sichuan Sauce, Stir-Fry Vegetables, Jasmine Rice

LEMON-PEPPER SHRIMP

Saffron Orzo, Aruguba, Cherry Tomatoes, Mushroom

EGGPLANT PARMIGIANA 7
Spaghetti, Marinara, Basil, Mozarella

HAWAIIAN PORK BELLY WITH SWEET SOY DRIZZLE
Smashed Yams, Taro Sticks, Pincapple Slaw

CAGNEY’S

e e TR O U § B
Cestified Angus Beef®

RIBEYE STEAK 16 0Z* $25
Béarnaise, French Fries

NEW YORK STRIPLOIN 120Z*  $20

Peppercorn Sauce, Broccoli Florets,
Garlic Mashed Potatoes

FILET MIGNON 8 0Z* $15

Brandy Jus, Grilled Asparagus,
Sweet Potato Mousseline

—— WINE RECOMMENDATIONS ——

CABERNET SAUVIGNON
EMBLEM
Napa Valley, California
Rich and full-bodied with a velvety tannin and fresh acidity that lead to the long,
lingering finish. Distinct flavors of dark cocoa can be found resonating
on the back palate. A signature pairing for Cagney's steaks.
BTL $89

RIESLING
CHATEAU STE. MICHELLE & DR LOOSEN "EROICA"
Columbia Valley, Washington
Sweet lime and mandarin orange aromas with subtle mineral notes,
The mouth-watering acidity is beautifully balanced by flavorful
Wagshington Riesling fruit.
GL$20/BTL $75

NEBBIOLO
DOGLIOTI BAROLO DOCG

Piemonte, Italy
The juicy, approachable palate offers red cherry, cinnamon and a hint of
star anise alongside smooth tannin

GL$25/BTL $99

\P=Vegetaran  §=Guentee )= Socy

I you have arry ype of food sllergy. ploase Svas your server Defurs ordenng.
Your check may reflecs & SCaACral tis in Cortan pory of Eneranes.
A 20N granaty and baverage service charge wil be added 1o your chech,
“These bems aw Served rew O LASETOOKEd. OF CONLA (& My CONLAn) fiw O undercocked ngrederts.
Conmuming rim or undercocknd meats, seafood, sheltish, sgps. mi or paulry may noeese
your ek of foodbome nesa especaly £ you hive Cetan medcal ONGSoNE.
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NORWEGIAN ENCORE

—— DESSERTS —

CANNOLI

Ricotta Cheese Filling, Chocolate Chips, Custard Sauce

CREAM CHEESE FILLED CARROT CAKE

Orange Glaze

WARM BREAD PUDDING ‘
Caramel Whiskey Sauce, Apple Chip

CHOCOLATE ESPRESSO CAKE

Dark Chocolate Cinnamon Glaze, Chocolate I¢e Cream

TRADITIONAL ENGLISH CHERRY TRIFLE - ‘
Sliced Almonds, Creamy Custard

SEASONAL FRESH FRUIT PLATE i

M

DAILY SELECTION OF ICE CREAM & SHERBET

NO SUGAR ADDED DAILY SELECTION

COCONUT VANILLA LAYERED CAKE

Vanilla Sauce
ESPRESSO SINGLE $3.25
ESPRESSO DOUBLE $3.65
CAPPUCCINO $4.45
CAFFE LATTE $4.45

BUENA VISTA STYLE IRISH COFFEE $10
Jameson Irish Whiskey | Piping Hot Coffee
Dash of Sugar | Heavy Cream

Yowr check may refleet 0 a0Ctnnal tax In certan ports o Eheraces
A 0% gratuty and beversge servce charge wil be sdded to your check

¥ you haew any type of ood alergy, please advies your server befure ordedng
Al desrants wers progared in facilies whers suts sre processed

*Thess Rams are served rew or undwcosked. or tontain (or may conln) rew ar undercacksd ngredents.

Commming faw or usdercsoked meats. seafood, shallh, eggn. milk or PaGity Mmay Increase




