
NAUTI HOLIDAY SPECIALS
Enjoy the best New England seafood in the Orlando area with these

December specials.  Follow on social media and subscribe to our 
email newsletter for the latest news, specials & giveaways!

Enjoy three courses with your choice of our
most popular appetizers, entrees, sides,
and desserts, starting at $40 per person.
Try Cracker-Crusted Flounder or NEW
Lobster Mac & Cheese and many more.
Available for LUNCH or DINNER, only on
Tuesdays, Wednesdays & Thursdays. Ask
your server for the Nauti secret menu!

Nauti Holiday Secret 
3-Course Menu

Enjoy our One Pound Boiled Maine Lobster 
3-course menu including your choice of
appetizer, 2 homemade sides, and dessert
for only $50! That’s a very nice savings, as
the regular menu price for only the lobster
entree is $45. Available all day, Tuesday -
Thursday, by request only.

One Pound Maine Lobster

All day Tuesday-Thursday, sip BOGO House
Wines ($7) and our most popular cocktail,
Nauti Red Sangria ($8) made with
Christine’s family recipe from Northern
Spain. Ask your server for NEW Holiday
Cocktails, including the Drunken
Snowman, throughout the month! 

Cocktail Specials

The Perfect Gift Does Exist!
Nauti Gift Cards are available online or in
the restaurant, in denominations of $5 -
$500, perfect for the seafood lover in your
life. NOW THROUGH 12/21, FOR EVERY $100
GIFT CARD PURCHASED IN THE
RESTAURANT, RECEIVE A $10 GIFT CARD
FREE!!



We love to celebrate with you! Get one FREE
Funfetti Whoopie Pie on your birthday with
the purchase of an entree. Aunt Peggy’s
Wicked Whoopie Pie gets a festive touch
dipped in Funfetti sprinkles!

Birthday Freebie!

Surf & Turf Special
Enjoy a 7 oz Maine Cold Water
Cracker-Crusted Lobster Tail
paired with Creekstone Farms
12 oz Black Angus Ribeye
($70), 24 oz Porterhouse Steak
($81), or 6oz Filet Mignon
($64). A $6 savings when
ordered together!

 Aunt Peggy’s Wicked Whoopie Pies get a
festive holiday touch with crushed
peppermint candy.  Enjoy in the restaurant
or order a six-pack to share at your holiday
gatherings!

Holiday Whoopie Pies!

Order a Nauti Party Pack featuring our 2-foot Lobster Roll stuffed
with 2 pounds of lobster meat for an impressive holiday table
display! Call us for details.

Make it a party they’ll never forget with
The Biggest Lobster Roll in The World!



A P P E T I Z E R

Choose One

C H E F  M I K E ’ S

$ 4 0

D E S S E R T

Choose One

M A I N  C O U R S E
Classic Sides: Crispy Potato Chips with Chef Mike’s Remoulade Sauce, Sweet Coleslaw, French Fries, Cheese Grits, (3) Hush Puppies, Jasmine Rice, 

Vegetable Of The Day, Garlic Mashed Potatoes, Sweet Potato Casserole. Upgrade Sides: Sweet Potato Fries (+2), Creamed Spinach (+3), House Salad (+4), 
Caesar Salad (+4), Cup of Chowdah (+5), Cup of Lobster Bisque (+7) 

F R O M  T H E  B A R

1 POUND BOILED LOBSTER +10
The Nauti Lobstah Classic! Boiled Fresh Maine Lobster with
drawn butter, lemon wedge. Served with Two Classic Sides.

~ Make it a Surf & Surf: 
Add (6) Grilled Shrimp +10, (2) Snow Crab Clusters +30

 Cavatappi pasta tossed in a 5-cheese blend, topped with Parmesan
Panko Crisp and Maine Lobster

LOBSTER MAC & CHEESE

NAUTI  HOLIDAY 3 -COURSE MENU

Available every Tuesday, Wednesday & Thursday in December

BOGO HOUSE WINES — 7
Buy One Get One!

NEW ENGLAND FISH & CHIPS
Beer-battered Haddock served with malt vinegar

LINGUINE WITH CHOICE OF STEAMED LITTLE
NECK CLAMS, GRILLED SHRIMP, CHICKEN, OR

VEGETABLES, OR SALMON +8
Linguine, choice of White Wine Broth Sauce or Fresh Tomato

Sauce, herb compound butter, fresh basil, garlic, choice of protein,
grilled focaccia bread

KEY LIME PIE JAR

CHOCOLATE PEANUT BUTTER PIE JAR

STRAWBERRY MOUSSE (V)

NEW ENGLAND CLAM CHOWDAH
Cup of Chef Mike's secret clam chowdah recipe!
⚓ Add (3) Famous Rhode Island Clam Cakes +3

HOUSE SALAD
Fresh organic greens, tomato, onion, gorgonzola, seasoned croutons,

homemade Balsamic vinaigrette dressing

CAESAR SALAD
Romaine lettuce tossed with homemade Caesar dressing, 

topped with seasoned croutons, parmesan ribbons

CANADIAN BLACK MUSSELS
½ LB Canadian Black Mussels, herbed broth,  garlic and basil,

grilled focaccia bread

FRIED CALAMARI +5
½ LB Fried calamari marinated in buttermilk, lightly breaded,

served with Chef Mike’s homemade Remoulade sauce

CHEESECAKE WITH BERRIES +3

FRIED GREEN TOMATOES (V)
with homemade Ranch dressing, Tiger horseradish sauce

CRAB STUFFED MUSHROOMS +5
(4) Crab Stuffed Mushrooms, served with 
Hollandaise sauce drizzle, lemon wedge

STEAMED PEEL & EAT SHRIMP
(1) Pound shell-on shrimp, steamed & served warm in garlic butter

broth, served with homemade hush puppies

Christine’s Family Recipe from Northern Spain!

NAUTI RED WINE SANGRIA — 8

PLEASE NOTIFY YOUR SERVER OF ANY DIETARY RESTRICTIONS AND ALLERGIES.

FOR PARTIES OF 8 OR MORE, 20% GRATUITY WILL BE ADDED TO YOUR CHECK

NAUTI HOLIDAY MENU HAS BEEN CREATED AS 3-COURSES PER GUEST. PLEASE NO SHARING.

FRESH OYSTAHS ON THE HALF SHELL** +5
(6) Freshly shucked, raw or steamed, James River Blue Point Virginia

oysters, lemon, homemade cocktail sauce, Saltine crackers

GRILLED CHICKEN BREASTS
Two Boneless grilled chicken breasts drizzled with Balsamic Glaze,
Yukon Gold garlic mashed potatoes, choice of one homemade side

DRUNKEN SNOWMAN — 12
Spiked Hot Chocolate with Bailey’s Irish Cream, 

homemade whipped cream, Chocolate-rimmed glass

POINSETTIA — 10
Sparkling wine, orange liqueur, cranberry juice 

garnished with cranberries & rosemary

SHRIMP COCKTAIL
Chilled, tail-on shrimp, homemade cocktail sauce, lemon wedge

CRACKER CRUSTED FLOUNDAH
8oz. Flounder fillet with Ritz crackers seasoned with

butter, white wine & fresh herbs

BREAD PUDDING WITH BOURBON SAUCE +3

AUNT PEGGY’S WICKED WHOOPIE PIES +4
Choose Classic or Holiday Dipped in Peppermint Candy

RATATOUILLE BAKE (V)
Medley of zucchini, squash, tomatoes, onion, Pomodoro sauce,
garlic, basil, fresh herbs, topped with vegan mozzarella cheese

CLAMS CASINO
(6) Middle Neck Clams, bacon, Casino Butter, garlic & herbs

Above entrees served with choice of two Homemade Classic Sides

Above entrees served with choice of one Homemade Classic Side


