
STEAKHOUSE web 4/1319626

$30 Cover Charge Applies
Price includes three courses. $10 per each additional entrée. 

Your check may reflect applicable VAT for certain ports or itineraries.

ST RTERS
Beef Short Rib Confit   Hummus | Smoked Bell Pepper & Pine Nut Dip  

Chicken Drumsticks   Smokey BBQ Sauce | Crudités | Blue Cheese Dressing 

Wagyu Beef Sliders*   Caramelized Red Onions | Apple & Celery Slaw

Lump Crab Salad*   Red Bell pepper Coulis | Arugula 

Shrimp Cocktail*   Jack Daniel’STM Cocktail Sauce 

STE KHOUSE SOUP & S L DS
Baked Potato Soup   Sour Cream | Bacon Bits | Chives | Cheddar Cheese

Split Pea Soup   SHREDDED SMOKED PORK RIB MEAT | FRESH MINT

The Iceberg Wedge   Chopped Roma Tomatoes | Garlic | Spring Onions | BLUE CHEESE | BACON BITS |  

	 Choice of Dressing

Mexican Caesar   Flour Tortilla | Romaine lettuce |  Parmigiano Reggiano | Caesar Dressing 

Arugula Salad   SHAVED PEAR | RED BELL PEPPER | Red onions  | spring onions |  

	 raspberry VINAIGRETTE

FE TURED SELECTIONS
Smoked St. Louis Ribs   Chili Bean Casserole with Bacon | Coleslaw

Truffle Chicken   broiled chicken breast | forrest mushrooms | Chicken jus

Wagyu Beef Burger* – 12oz   Brioche Bun | arugula salad | Onion Rings | Sliced Pickle

	 Simply Grilled	 Carmelized Red Onion 
	 American Cheese	 Swiss Cheese  
	 Gorgonzola Cream	 Crispy Bacon 
	 Bean Chili		  	

 

GRILLED CL SSICS

Ribeye* – 16oz

Bone-In Ribeye* – 18oz

New York Strip* – 14oz

Filet Mignon* – 8oz/5 oz
	 Simply Grilled		  Gorgonzola Crusted 
	 Au Poivre Butter	 Dijon Mustard Crusted 
	 Garlic Butter		  Carmelized Red Onion 
	 Cajun Seasoned (spicy)		

Grilled Bison Strip* – 10oz   Caramelized Red Onions | Gratin Potatoes | Port Wine Jus

Double Cut Lamb Chops*   Eggplant & Zucchini Layers | Baked Garlic | Lamb Jus

S UCES 
select with your steak main course 

Béarnaise | Green Peppercorn Sauce | Chimichurri | Port Wine Jus

Fisherm NS CORNER
Grilled Garlic Shrimp*   Orzo Pilaf | Garlic & Black Pepper Butter | Lemon Zest

Grilled Sea Bass*   lobster saffron broth | champagne foam | spring onion | fennel | radish

Lobster Tail and Shrimp*   LinguinE | Snow Peas | Sauce Américaine 

STE KHOUSE SIDES
Baked Idaho Potato 	 Onion Rings

Gratin Potatoes 	 Creamed Corn

Garlic Mash	 Roasted Mushroom

Orzo Pilaf	 Steamed Broccoli

Mac’n Cheese	 Bean Chili Casserole With Bacon

Grilled Beetroot and Red Shallots	 Green Beans

Cagney Fries	 Coleslaw
White Truffle Oil | Parmesan Cheese

Norwegian Cruise Line’s signature Steakhouse proudly serves Certified Angus Beef ® brand steaks.

Uncompromising standards ensure it’s a cut above USDA Prime, Choice and Select, making it the 

best-tasting beef available. The rich, abundant marbling in the Certified Angus Beef ® brand and 

our own 28-day aging specifications result in the most flavorful & tender dining experience.

Desserts
Raspberry Crème Brulée
Florentine Crunch | Chocolate Twist

Oreo Cheesecake
Balsamic Reduction | Strawberry | Lemon zest

Decadent Chocolate Fudge Brownie
Assorted Brittle | Caramel Sauce

Macadamia Nut Ice Cream Sandwich  
Toasted Coconut | Spiced Apricot-Raisin Chutney

Citrus Fruit Salad
Grand Marnier & Mint Sauce | Crystalized Slivered AlmondS 

Warm Apple Cardamom Crisp
Port wine Reduction | Crisp Filo Tuile | Vanilla Ice Cream

S T E A K H O U S E


