BREAKFAST

Served 24 hours

CLUB BREAKFAST

Served With Hash Browns or Home Fries and Toast

Two Eggs Any Style 4.25
With Bacon, Sausage Links or Patties Or
Corned Beef Hash 5.95

THREE EGG OMELETTES

Served With Hash Browns or Home Fries and Toast

Plain Omelette 5.25
Create Your Own Each Item .95
Choice of Ham, Sausage, Chorizo, Onion, Green
Pepper, Mushroom, Tomato, Spinach, Avocado,
Ranchero Sauce, American, Swiss, Cheddar or
Monterey Jack Cheese

Café Omelette 6.95
Stuffed with Avocado, Tomato and Jack Cheese
Denver Omelette (Low-Fat) 6.95

All Egg White Omelette with Diced Ham, Bell
Peppers and Onions. Served with a Medley of
Fresh Fruit and Two Slices of Dry Wheat Toast

HoT CAKES & WAFFLES
Buttermilk Short Stack 3.45
Buttermilk Hot Cakes 4.25
Thick French Toast 4.95
Belgian Malted Waffle 4.95
Add Bacon, Sausage Links or Patties 2.25
Add Ham 4.95
Add Bananas, Strawberries, or Blueberries ...
1.95
TOAST AND ROLLS
Toast 1.75
(Raisin, White, Wheat, Sour Dough, Rye)
Toasted English Muffin or Bagel 1.95
Bagel with Cream Cheese 2.75
Hot Biscuits 1.95
Biscuits and Gravy 2.95
Fresh Danish 2.55

Blueberry, Bran or Banana Muffin 2.55

Breakfast Platters

Giant Ham Steak and Eggs 6.95
Giant bone-in Ham Steak served with 2 Eggs Any
Style, Hash Browns or Home Fries and Toast
“Deuces Wild” 5.95
2 Large Flapjacks, 2 Eggs Any Style, 2 Pieces

of Bacon and 2 Sausage Links or Patties

Eggs Benedict 8.45
2 Poached Eggs with Canadian Bacon on an

English muffin topped with Hollandaise Sauce
Croissant Breakfast Sandwich 6.95
Choice of Bacon, Sausage Patties or Ham,

With Egg and American Cheese

Country Fried Steak and Eggs 7.95
Country Fried Steak Topped with Country Gravy,
Served with 2 Eggs Any Style, Hash Browns or

Home Fries and Toast

New York Steak 8.95
A Tender 60z.N.Y. Steak Served with 2 Eggs Any Style,
Hash Browns or Home Fries and Toast

Skillet Breakfast 6.95
Three Fresh Ranch Eggs Crowning a Tasteful
Blending of Potatoes, Onions, Peppers and Choice

of Diced Ham, Bacon or Sausage with a layer of
Cheddar Cheese and Served with Toast

HoT AND CoLD CEREALS

Hot Cereal Served 11pm-1lam

Cream of Wheat 2.55
Oatmeal 2.55
Dry Assorted Cereal 2.55
Add Bananas, Strawberries, or Blueberries ...
1.95
FRUITS
Sliced Bananas 2.95
Half Grapefruit 2.95
Melon (In season) 3.95
Fresh Strawberries 2.95

STARTERS

Served 24 hours

Basket of Onion Rings 3.95
With Ranch or Blue Cheese Dressing

Jalapefio Poppers (8) 4.75
Served with Ranch Dressing

Mozzarella Sticks (6) 5.95
Served with Marinara Sauce

Buffalo Wings (8) 6.25

Served Plain, Mild or Hot with Ranch or

Blue Cheese Dressing

Chicken Fingers (3) 6.95
Served Plain, Mild or Hot, with Ranch or

Blue Cheese Dressing

Café Nachos 5.95

Crunchy Tortilla Chips with Fresh Chili

Topped with Cheddar and Jack Cheese,

Black Olives, Diced Tomatoes, Jalapefios

and Green Onions

Cheese Quesadillas 4.95
Add Chicken 6.95

Grilled Flour Tortillas with Diced Onions,

Tomatoes, Salsa, Sour Cream and Guacamole

Shrimp Cocktail 6.95

Chilled Shrimp with House Cocktail Sauce

Soups & Salads

Served 24 hours

Our Soup du Jour Cup 2.95 Bowl 3.95
Texas Chili 5.25
Served in a Sourdough Bread Bowl

Topped with Cheddar Cheese and Onions

Fruit Plate 6.95
An Array of Fresh Seasonal Fruit

Served with Cottage Cheese

House Salad 3.95
Cut Iceberg Lettuce Topped with Cherry

Tomato, Sliced Cucumber, Croutons and

Black Olives, Choice of Ranch Dressing,

Honey Mustard, Thousand Island, Creamy

Italian, Blue Cheese, French or Light Italian

Soup and Salad Bar 6.95
Served 11am -3pm, 4pm - 9pm



BURGERS & SANDWICHES

Served with French Fries, Potato Salad or Coleslaw
Served 24 hours

Café Burger 5.95 Philly Steak 8.25
Lettuce, Tomato, Onion and Pickles with Thin Slices of Beef, Served with Grilled
Chef’s Special Dressing Onions, Green Peppers, Sliced Mushrooms
Grilled Cheese 495 and Provolone Cheese
With Tomato and Bacon 5.95 Hot Turkey 7.95
With Ham 6.25 Sliced Roast Turkey Served Open Faced
The Triple Decker Club 7.95 with Whipped Potatoes and Turkey Gravy
Bacon, Turkey, Lettuce and Tomato Rerben_ 8.25
on Toasted Sliced Bread Thinly Sliced Corned Beef Served on
Chicken Croissant 795 Rye Bread Along with 1000 Island,

Skinless Breast of Chicken, Flame Broiled, Swiss Cheese and Sauerkraut

Served on a Flaky Croissant with Lettuce, N.Y. Steak Sandwich 9.95

Tomato and Chef’s Special Dressing Flame Broiled to Your Liking,
BLT 6.25 Served on a Toasted French Roll

Bacon, Lettuce and Tomato on with Grilled Mushrooms and Onions

Toasted Sliced Bread

Café Extras (add to any sandwich)
American, Swiss, Cheddar or Monterey Jack Cheese, Bacon, Mushrooms, Avocado, Sautéed Onions,
Ortega Chilies, BBQ Sauce or Fresh House Made Chili

Each Item Add 1.00

Dinner Specials

Servedllam until 11pm
Entrée Served with Cup of Soup or Salad, Choice of Potato and Rolls

Café Cut Prime Rib 9.95 Breast of Chicken Café 9.45
8 0z Prime Rib Carved to Order Sautéed Boneless Chicken Breast, Topped

King Cut Prime Rib 12.95 with Avocado, Tomato and Monterey Jack

12 oz Prime Rib Carved to Order Broiled or Grilled Pork Chops 10.25
Prime Rib and Shrimp 13.95 Served with Potato Pancakes, Apple

8 oz Prime Rib Served with Fried Shrimp Sauce and Sour Cream

New York Steak 15.95 Fresh Catch of the day 9.95
120z. New York Steak, Tender and Rich in Flavor Deep Fried, Grilled or Broiled served with coleslaw
Fried Chicken 8.95 Fried Shrimp 10.95
Served with Mashed Potatoes, Country Deep Fried, Served with Cocktail or Tartar Sauce
Gravy, Biscuits and Honey Spaghetti with Meatballs 7.95
Grilled Baby Beef Liver 7.95 Does not include choice of Potato.

Smothered with Grilled Onions, Garnished
with Crisp Bacon

DESSERTS

Served 24 hours

Dreyer’s Ice Cream 2.65 Cheesecake and Assorted Cakes 3.95
Chocolate, Vanilla or Strawberry Special Flavor of the week, Ask your Server
Assorted Fruit & Cream Pies 3.25

Special Flavor of the week, Ask your Server
Above Desserts a’la Mode Add 1.25

BEVERAGES

Juices Small 1.95 Large 2.55 Milk or Skim Milk 2.25
Orange, Tomato, Apple, Grape, Soft Drinks 2.25
Prune, Cranberry and Pineapple Pepsi, Diet Pepsi, Mountain Dew, Sierra Mist
Coffee 2.25 Hot Chocolate 2.25
Brewed Decaffeinated Coffee 2.25 Aquafina Water (200z) 2.25
Tea (Hot or Iced) 2.25

Water Served Upon Request

Clark County Health District Regulations 1996
Governing the Sanitation of Food Establishments 96.03.0800.
“Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry
or shellfish reduces the risk of food borne illness. Individuals with certain health conditions
may be at higher risk if these foods are consumed raw or undercooked.”



