CASINO DINNFR

AFFETIZERS

Soup du Jour $6 T wo Bunch Gazpacho $7 w/ShrimP
$1%

Sweet Chili Glazed ShﬁmP" with T rio Cheese (Griddle Polenta Cake-

Coconut Kice and Sweet Fo’cato Witl—‘ OVC” Roas’ced \/Cgétabiés and
Hay $14 Fresh [Merb Oil $10

Ahi T una T artare- Asian \/inaigrette Fan Scarccl Crab Ca‘ccs—- SWCCt

Seaweed Salad and Giﬂger $14.50 Com & Fepper Ke]isl‘x with K63~Lime
Sauce $14
| obster Nuggcts Qvera Mango and Duo Tomato- With Pouffalo
Cclcricia Salacl- Wi’clﬁ Micro Green & Mozzare“a $ Basil with Balsamic
a(Coconut | ime Dressing$ 17 SHrUP $9.50

Bake Brie and Roast (Garic-\Whole Roasted (Garlic Clove, Crostinis & [resh
SCasona] Fruit $1 3.95

SALADS

Hcarts of Hcar‘ts—- Over Organic Calhcornia (5reens with Artichoi(e and Fa]m
[Jearts duo | omatoes Feppered (Goat Cheese with Sun-dried T omato Dressing

$9.50
T wo Bunch House Salad- Mixed Baby (Greens, (arrots, Jicama, Red & Yellow
Tearclrop ] omatoes $8.50
[Hearts of Romaine- \With K alamta QOlives, Sundried T omato, (routons & (_aesar
Dressing $9
Tossccl Organic Grccns- With K alamata Olives GraPe ] omatoes Froscuitto [am
and [Teta (Cheese | oasted Almonds & Honeg PBalsamic Dressing $9.50

Bclgian E ndive Radicchio SPinach Salad- With Poached Fears Blueberries
Gorgonzola Cl'xeese and Toas’cecl Fine Nuts $9

ENTREE SALADS

Southcm Stcak TIP Salad- Calhcornia Greens, Sweet Com, Tomatoes &
Torti”a Bits with Cilantro, Fecan &l ime Dressing $19.50

Asian CI’IiC‘(Cﬂ SalacL Organic Mixed (Greens, Oranges, FCPPCTS & (Cashew Nuts
with Sesame Giﬂger clressing $17.50

Girilled or Blackcnccl Shrimp- Over Crispg Romaine, Grapes, T omatoes,
T oasted A]monds & SWCCt Fotato ChiPs with Citrus Dressing $19



CNTREES

Fcnnc Futtancsca Stglc Fasta- Wi’ch
Sautéed SHrimP SPiCQ Olive Ol
Capers Olives T omato and
Anchovies TOPPecl with a Golclen
Crust $29

Oven Baked FaPi”otc of Salmon-
With Lemon Grass and \/egetables a
Saffron Filaff and a T omato [Fennel

Broths 27

Girilled Flat Jron 5teal<— With Branc@
FePPercom Cream & Fo’catoes and
| eek Croquettes $26

Natural Black Angus Filet Mignon-

Faﬂ Seared n O]ive Oll Ser\/ecl with

T omato Mushroom Sauce f:inislﬁed
with Tarragon $32

Sesame~( rusted Ahi T una- Seared
Rare with Wasabi Mashed Fotato,
Babg Bok Chog Shiitake
Mushrooms and cl'xarclormag cream

$27.50

CaPc"ini Pasta- \With [Tresh T omato
Garlic and Basil in [~ xtra \/irgin Olive
Oil with Goat (Cheese Nuggets
$19

Roast Herb Marinated 2 Rack of
Lamb—- With Whole Koastecl Garlic &
Fo’catoes $%0

Pan Seared Suprcmc of Chicken
Servec] with a F’ort Wine Morel &
Sage (Cream Sauce $26

Banana | eaf WraPPccl Barramundi-
Baked and Served with Pasmati
FineaPP]e Kice and a Mild Ye”ow

Currg Toppe& with Sweet Potato
Hay $27

Oven Roasted 12 Duckling— With
Brown & Wild Rice Served with a
Citrus Bu’cter Sauce & For‘c Wine
Reduction $29.50

HEALTHe&eWELLNESS
We are Commi’ctec} to Bringing You Onlg the [Treshest F’roductsj (Game Meats,
Freshest ]:inest Seafood and f:ree'* Kange Foultrg

Simply Gn'”ccl Mcnu: A” Scr\/ec] with Steamed \/egetables and rice

OFrce Kangc Chicl(cn Breast 80z.$26.50
eNatural [Hormone [Free Black Angus Filet Mignon 60z. $32
OJumbo Prawns $28
. Largc Sea Scallops $28
e (Chefs Sclcction of Fresh [Fish $22

F]ease be Aware of the $5.00 sPli’c fee upon orc{ering‘ ]’c would be our P]easure to
substitute items but a surcl’varge may occur and there may be an additional fee on

extra bread orders due to situations not in our control.






