CASINO DINNER

AFFETIZERS
SOUP Du Jour $7
| obster Cocktail $18

T wo Bunch Gazpacho- A Special House Recipe $7 w/ShrimP $12

bakc Bric and Roastccl Garlic— Served with T oasted Baguette Foints and
[Fresh Seasonal [ruit $13
Al‘li Tuna Tartarc—- Asian \/inaigrette Seaweed Salad and Ginger $i12

Fan Scarcd Crab Cakcs—Sweet Corn & Fepper Re]ish with K63~Lime
Sauce $1%

Ski“ct Scarccl Sca Sca“oPs- Topped with Walnut Sage Festo Compo’ce of
Artichoke Hearts, K alamata Olives & Capers with Ye”ow ] omato
Coulis $13.50

Girilled Jumbo Mexican ShﬁmP- With Froscuitto [{am, KiPe Mango, Micro (Greens
& A Blackberry Ba]samic Reduction $13.50

SALADS

[Hearts of Romaine Salad- K alamata Olives, Sundried T omatoes,
(Croutons and (Caesar Dressing $8.50 w/(Chicken$ 16 w/Salmon $16
T wo Bunch House Salad- Spring Greens, | eardrop | omatoes,
(Carrots & Jicama $7
Hearts of Hearts- Over California (ireens with T omatoes, [Herbed &
Peppered (Goat Cheese with Sundried T omato Dressing $8.50

ENTREE SALADS

Southcm Stcak TIP Salad- California GGreens, Sweet (orn,
T omatoes & | ortilla Bits with Cilantro, Pecan and | ime Dressing $18

Asian Cl'lickcn Salacl- Organic Mixecl Greens, Oranges, Feppers and Cashew
Nuts with Carro’c Ginger Sambal $16

Gri“ccl or Blackcncd Shrimp- Over Crispy Romaine, Grapes, T omatoes,
T oasted Almonds & Sweet Potato Cl’\ips with Citrus Dressing $18



CNTREES

Tangy chuila | ime Sl'lrimP- Orwith T omato Provencale Over
Angcl Fasta $28

Gri“ccl Scottish Salmon- Served with Tangier Stgle (Cous Cous & A
Mandarin Ginger (Citrus Putter Sauce $25

Sesame~ Crusted Ahi T una- Seared Rare with Wasabi Mashed Fotato,
Baby Bok Choy & Shiitake Mushrooms $27

New York Sirdoin- Pan Seared Feppercom (Crusted with Prandied (Green
FCPPercorn (Cream Sauce $29

Natural Black Angus Filet Mignon- Fan Seared in Olive Oil, Served with
Wild Mushroom Ragout $3 1

Herb~ Marinated Girilled Rack of | amb- With Whole Roasted (Garlic &
FPotatoes $30

Demi Duckling- Roasted Half Duckling with Port Wine Reduction Hoisin Sauce
With Brown & Wild Rice $29

Pan Seared Chicken Breast- With a Portabella Mushroom & Spinach

Duxe”e with Montina Cheese & A Fort Wine Chive Cream $26
Banana Lcaf: WraPPccl BarraMucla- Baked & Served with Coconu’c 5ul’cana

Pasmati Rice Ye”ow MIH Currg Finish with Sweet Fotato Hag $26

HEALTHe WELLNESS

We are Committed to Bringing You Onlg the Freslncst Froc]uc’cs~ Na’cura”3~
Grown \/egetab]es, Finest BCC]C & Game Mea’cs, Market Fresh Seafood & Free

Range [oultry
Simplg Grilled Menu: All Served with Steamed Vegetables
Free Range Chicken Breast 80z $25
Natural [Hormone [Free Black Angus [Filet Mignon 6oz. $31
Fresh [Tish of the Day $26
[_arge Sea Scallops $27

Jumbo Frawns $27

Please be Aware of a $5.00 Split [ee uPon Orc{cring
lt Wou[c{ be Our Fleasure to Substitutc ]tcms but a Surchargc Mag Occur



