The Big Plate
Grilled Ribeye
$39
Thick cut ribeye steak seasoned and grilled topped
with a honey jalapeño bourbon glaze served with
herbed potato wedges and the chef vegetable
Yorkshire Flank Steak
$28
Petite flank steak sliced and topped with
caramelized onions, cremini mushrooms and red bell
pepper, served with garlic potato wedges and chef
vegetable
Tequila Lime Honey Salmon
$26
Pan seared salmon coated with our tequila lime
honey glaze on a bed of rice pilaf and a side of chef
vegetable
Tuscan Chicken Parmesan
$23
Hand breaded chicken breast fried and topped a
parmesan basil ricotta, mozzarella and garlic tomato
sauce. Served over pappardelle pasta

PIZZA SHOP
Thin crust 16”|Thick Crust 16”|Cauliflower 12”
Classic 1 Topping
$15
Your choice of crust and one topping with a
generous amount of cheese
Buffalo Chicken
$18
Zesty buffalo sauce with shredded chicken, diced
celery and red onions
Wyatt Earp
$18
Tangy BBQ sauce, braised pork, caramelized onions,
crispy chicken, mozzarella and cheddar cheese
Midwestern Supreme
$18
Garlic red sauce, cremini mushrooms, caramelized
onions, roasted red peppers, seasoned steak and
crumbly blue cheese

Marina Fish and Chips
$28
Beer battered walleye served with fries and slaw
with a side of remoulade sauce

Nauti Fisherman
$20
A red sauce topped with mozzarella, diced tomatoes,
diced onions, lump crab, lobster, shrimp and bacon
crumbles

Stuffed Pasta
$21
Pasta stuffed with a cheese blend of ricotta,
parmesan, and mozzarella along with fresh basil
baked and topped with a vodka tomato sauce and
more cheese

Mediterranean Veggie
$17
Garlic red sauce with mozzarella and feta cheese
topped with baby spinach, artichoke hearts,roasted
red peppers, mushrooms, kalamata olives, red onions
and drizzled with a balsamic reduction

North Shore Gumbo
$27
A healthy portion of rice topped with sauteed
shrimp, large pieces of lobster, slices of andouille
sausage along with blistered tomatoes, bell peppers,
onions and jalapenos covered with a creole white
wine, red sauce

Chicken Bacon Ranch
$18
Topped with shredded chicken, diced tomato, bacon
crumbles and red onions with a ranch drizzle

Sweet tooth
Ask your server for our
delicious desserts of the day!
CONSUMER ADVISORY: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

Toppings:
bacon, chicken, pepperoni, sausage, beef,
mushrooms, bell peppers, onions, jalepeno, olives,
roasted red peppers, artichoke, feta, cheddar,
baby spinach, cherry tomato

2 Lakeview Acres Dr. #13
Johnson Lake, NE 68937
(308)785-4031
info@thenauticalrose.com

Starters
Buffalo Chicken Tots
$12
Golden crispy tots topped with diced celery,
shredded chicken, a mild zesty buffalo sauce and
finished with blue cheese crumbles
Tornado Potato
$9
Spiral cut potato fried and spun in our chili garlic
parm seasoning and served with a queso cheese
sauce
Maryland Crab Cakes
$14
Homemade crab cakes with a tequila lime sauce
North Star BBQ Onion Rings
$14
Golden fried onion rings drizzled with tangy BBQ
and smothered with a cheddar cheese sauce and diced
green onions
Nauti Queso Blanco
$12
Fried tortilla chips served with a salsa queso and an
avocado jalapeño ranch sauce
Steak Satay
$15
Two tender marinated steak skewers with cremini
mushrooms grilled and coated with a Jameson
whiskey glaze
Quesadilla Sliders
$14
Four mini quesadillas (cheese, steak, chicken and
shrimp) served with a chipotle lime cream

SIDES
French Fries
Tots
		
Side Salad

$5
$5
$5

Mac Salad
Coleslaw
		
Onion Rings

between the Bread

BURGERS

All sandwiches come with your choice of fries, tots,
macaroni salad or coleslaw. Add $2 for side salad or
onion rings

All sandwiches come with your choice of fries, tots,
macaroni salad or coleslaw. Add $2 for side salad or
onion rings

Cranberry Turkey Melt
$14
Sourdough bread with thin sliced smoked turkey
breast, bacon, caramelized onions, Swiss cheese and a
cranberry chutney
Big Fish Sandwich
$15
Hand battered fish on a bed of arugula greens,
pickled onions, topped with cheddar cheese and a
remoulade sauce on a ciabatta roll
Real Philly Steak
$14
Shaved steak in a French roll loaded with caramelized
onions and cheddar cheese sauce
Nauti Chicken Supreme
$14
Hand breaded chicken breast on a bed of lettuce and
tomato topped with sliced avocados and pepperjack
cheese with a roasted red pepper ranch aioli
Ultimate Grilled Cheese
$13
Sourdough bread with Swiss, mozzarella, cheddar,
blue cheese and a parmesan cream sauce. Grilled until
golden and melty

Greens
Add Chicken, Steak or Salmon $5

$5
$5
$7

CONSUMER ADVISORY: Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.

Classic Garden
$12
Mixed greens with red onions, carrots, cherry
tomatoes, and watermelon radish
Caesar Wedge
$12
Romaine hearts drizzled with Caesar dressing, with
baked parmesan crisps and toasted garlic bread
crumbs
Orchard Salad
$13
Salad greens topped with red onions, mandarin
oranges, toasted pecans, granny smith apples and
goat cheese

Nauti Burger
$12
Classic burger with lettuce, tomato, onion, and
pickles
Godfather Burger
$14
Juicy burger topped with salami, sauteed
mushrooms, mozzarella cheese and coated with
red sauce
Wellington Burger
$14
Hand pressed burger topped with a mushroom
duxelles, Swiss cheese and a Dijon mustard sauce
Lakeview Bacon and Blue Burger $14
Hand pressed burger with crumbly blue cheese
and strips of applewood smoked bacon on a bed
of lettuce, tomato, and onions with a balsamic
reduction glaze

Nauti TACOs
Avocado Jalapeno Shrimp
$14
Flour tortillas filled with a fresh citrus napa slaw,
zesty pico de gallo and seasoned sauteed shrimp with
an avocado jalapeno cream sauce
Bourbon Apple Steak
$14
Steak sauteed with onions, apples and garlic in a
bourbon butter sauce on a bed of arugula in flour
tortillas
Chipotle Chicken
$14
Chipotle shredded chicken with napa slaw, pico de
gallo and pepper jack cheese
Tequila Lime Carnitas
$14
Braised pork on a bed of napa slaw, diced tomato,
goat cheese and a tequila lime creme

