
$46* 
 per personTHREE COURSE SPRING PRIX-FIXE DINNER 

SUNDAY, APRIL 26 – SUNDAY, MAY 3

 Appetizers 
ARUGULA SALAD 

Parmesan, Tomatoes, Lemon  

FRIED OYSTERS 
Chipotle Mayo  

SHRIMP & CORN CHOWDER        
TRADITIONAL CAESAR  SALAD 

Mains 
PAN SEARED ATLANTIC SALMON 

Seafood Sauce, Broccoli 

RAINBOW TROUT  SAUTE MEUNIÈRE 
Almonds, Stir Fried Rice 

BRONZINO  MACADEMIA CRUST  
Limoncello Beurre Blanc, Asparagus    

ROASTED HALF CHICKEN 
Mashed Potatoes  

SLOW ROASTED PRIME RIB AU JUS 
Mashed Potatoes 

Dessert s 
LIMONCELLO CAKE  

CHOCOLATE  MOUSSE CAKE 
TARTUFO 

WINE BOTTLE SPECIALS $42   
(ask your server for selections) 

 

NO SUBSTITUTIONS PLEASE. Not valid with any other offers/discounts. No coupons or birthday certificates 
may be applied to this menu. Price excludes tax and gratuity. Due to high credit card fees, payments in  
cash are greatly appreciated. Saturday, May 2nd, must be seated no later than 6:30pm. CLOSED MONDAYS.

Nautilus Cafe’s Restaurant Week Menu

     Member of opentable.com 



SUNDAY, APRIL 26 – SUNDAY, MAY 3 $24pp

TWO COURSE SPRING PRIX-FIXE LUNCH 

Prix-fixe menu is priced per person. No sharing, NO SUBSTITUTIONS PLEASE. Not valid with any other offers/discounts. 

No coupons or birthday certificates may be applied to this menu. Beverages, tax & tip are not included. 

CLOSED MONDAYS. MENU ITEMS SUBJECT TO CHANGE. DINE-IN ONLY.

Nautilus Cafe’s Restaurant Week Menu

First Course 

HOMEMADE SOUP OF THE DAY 

ARUGULA SALAD 
Pine Nuts, Lemon, EVO, Parmesan 

CHOPPED BAKED CLAMS 

Second Course 

MACADAMIA CRUSTED ST.  PETER'S FISH 
Lemon Chive Beurre Blanc 

GRILLED ATLANTIC SALMON 
Maitre'd Hotel 

NAUTILUS PRIME BURGER 
Mushrooms, Bacon, Swiss Cheese, Brioche Roll 

     Member of opentable.com 


