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Wednesday, THursday & Sunday - 5 pm-10pm e Friday & Saturday < 5pm-11pm
APPETIZERS

Hot SpinacH & Artichoke Dip. 777 Stuffed ARTicHOKE Hearts 877

with Lavash Bread SHRIMP COCKIAIL 1397 Lightly Breaded, Filled with Boursin Herbed Cheese
Sweet CHili & MAaNGO Roasted Chilled Jumbo Shrimp with Cocktail Sauce BARDEqUE MAC& CHeese CasseroOlE 997
Chicken DRumerTES 897 Barbecued Prime Rib Topped with Creamy Macaroni

with Couscous Salad & Cheese Then Baked To a Golden Brown

Soups & SaAlads 477
Split Pea oR PrRiME Salad SpiNach Salad
Soub of THe Da Chopped Fresh Greens with Tomato, Corn, Cheddar Tender Spinach Leaves, Freshly Sliced Pears, Dried Cherries,
P Y Cheese, Red Onions and Your Choice of Dressing Candied Pecans, Tossed with Apple Cider Vinaigretie
ENTREES

All Entrées Include Your Choice of Prime Salad, Spinach Salad or Cup of Soup and a Baked or Mashed Potaioes or Julienne of Vegetables

*Roast PRiIME Rib of Be€f

Our Prime Ribs are Specially Selected, Aged and Slowly-Roasted to Ensure Full Flavor and Tenderness. Entrées Include Your Choice of Prime Salad,
Spinach Salad or Cup of Soup and a Baked or Mashed Potatoes, or Julienne of Vegetables

South Point Cutr Blackened Cajun Style  English Curt THe Rodeo Cur The Cowboy Curt
Our Most Popular Cut Seared With Creole Three Thin Slices  Sliced Thick For Your For The Really Hungry, Extra-Thick,
At 100z. 1977 Spices At 100z. 2377 At 120z. 2777 Pleasure At 160z. 287 Double Cut With The Bone At 260z %277

PpR BURGER 1697 Escalope Of Pork Holstein 2797

100z Freshly Ground Seasoned Corn Fed Nebraska Beef. Flame Broiled On Breaded Pork Loin Sautéed, Topped with A
a Buiter Toasted Brioche Roll with Aged Cheddar Or Gruyere Cheese, Thick Golden Fried Egg with Caper Butter And Madeira Jus

Sliced Apple Wood Bacon. Accompanied with Horseradish Ketchup And y
Cabernet Reduction. Served with Crisp Fries. CHiporle Glazed

Pacific SAlMON 2%77

%% 9%
VeGETADLE Basker (V) 17 Lightly Marinated, Pan-Seared with Lime Cream Sauce Over Julienne Of Vegelables

Potato Basket with Sautéeed Mushrooms, Diced Tomatoes, Zucchini
Yellow Squash, Carrots, And Green Peas In Garlic Oil with Asparagus Tips Medallions Of

Beef FORESTIERE 2877

icv’ 95
. Naisy S. PastA Bowl 19 Filet Medallions Sautéed with Mushrooms, Tomatoes
Tri-Color Rotelle with Seasonal Vegetables Folded In & Red Wine Reduction

Fresh Pomodoro Sauce with Parmesan Cheese

CHicken Sophia 2177
Chicken Breast with Black Forest Ham And Emmental Cheese Sauteed
Francaise Style In Lemon Beurre Blanc And Dice Tomato

VeGgerables 477

GREEN BEANS BRUSSE[S Sprouts WitH BACON ¢ JulienNe Of VeGeTables ¢ CrReamed OR JAIApeNO Creamed CORN
Sauteed OR Creamed SpinachH e Sauteed MushHrROOM

DESSERTS ' 697

Gluten free or “no sugar added” desserts available. Please ask your server for today’s selection

PRiME New YORK Steak 2997
120z. Center Cut Broiled, Served with
Sautéed Mushroom Caps

Old FashioNed MAsON JAR STRAWDERRY SHORTCAKE CHeesecake SAMpler
Buttermilk Biscuit with Marinated A Tasting of Creamy and Chocolate Cheesecakes
Strawberries and Whipped Cream with Seasonal Berries
WaARM Apple Pie Black FORest Sundae A la Mug
Vanilla Bean Ice Cream Decadent Chocolate Cake, Chocolate Ice Cream with
Homemade Rice Pud diNq Dark Cherries, Chocolate Sauce and Whipped Cream
Simmered with Raisins and Cinnamon FRUIT SORbDET OR ICE CREAM 577
**yegan Service CHARGE [OR SHAREd MEals 1000

Some menu items may contain peanuts, tree nuts, dairy, eggs, shellfish, fish, soy or wheat. Please make your server aware of any food allergies or dietary concerns prior to ordering ® Room Manager: Naisy Rodriguez ¢ Room Chef: Tim Sullivan

*Southern Nevada Health District regulations governing the sanitation of food establishments — 96.03.0800.2: “Thoroughly cooking foods of animal origin, such as eggs, fish, poultry or shellfish, reduces the risk of foodborne iliness.
Individuals with certain health conditions, may be at higher risk if these foods are consumed raw or undercooked.”




