
Appetizers
Las Vegas Shrimp Cocktail   $5.99
“A Vegas classic” Chilled shrimp tossed in homemade cocktail sauce.

Crab Dip   $10.99
Crab & artichoke dip baked in a roasted artichoke.

Served with toasted pita chips and a sliced pretzel baguette.

Coconut Shrimp   $11.99
Jumbo shrimp breaded in coconut.

Served with orange ginger glaze and homemade cocktail sauce.

Tuna Lettuce Wrap   $11.99
Tuna, seared rare in lettuce cups with Asian slaw and mango salsa.

Served with Chinese BBQ & sweet chili dipping sauces.

Ultimate Jalapeño Poppers   $8.99
Crispy jalapeños stuffed with a blend of pepper-jack, cheddar and spicy cream cheeses.

Served with a warm chorizo cheddar fondue and fire-roasted salsa.

Stuffed Potato Spring Rolls   $7.99
Potato, cheddar, onion and sour cream filled spring rolls.

Served with a bacon cheddar cheese sauce.

BBQ Chicken Sliders   $9.99
Three sliders stacked with house-smoked pulled BBQ chicken, creamy coleslaw and haystack fried onions. 

Served with a smoky BBQ sauce.

Blue Chips   $8.99
Hand-cut chips loaded high with white cheese sauce, bleu cheese crumbles, bacon and green onions.

We proudly serve                products.



Soups & Side Salads
Chicken & Dumplings   $5.99

A heaping portion of homemade chicken soup and country style dumplings.

Baked Onion Soup   $6.99
Finished with a touch of cream, capped with Swiss and Parmesan cheese.

Caesar   $8.99
Romaine lettuce tossed and served in a Parmesan bowl.

Topped with fresh focaccia croutons, cherry tomatoes and a fried mozzarella skewer.

Panzanella   $7.99
Beefsteak tomatoes layered with fresh mozzarella and herbed breadcrumbs.

Topped with fresh basil, a Parmesan cheese crisp and a basil oil & balsamic reduction.

Entrée Salads
Chinese Chicken Salad   $12.99

Pineapple soy-grilled chicken breast, iceberg lettuce and shredded cabbage tossed with 
bell peppers, green onions, mandarin oranges, potato straws and Asian dressing.

Topped with crispy won ton noodles.

Southwestern BBQ Shrimp Salad   $14.99
House-blend lettuce tossed with pinto beans, white corn, chopped cilantro, green onions,  

cherry tomatoes, cornbread croutons and BBQ ranch dressing.
Served with peach jalapeño grilled shrimp skewers.

Sin City Cobb   $17.99
Fresh garden greens topped with grilled skirt steak, shrimp and chicken.

Finished with wedged tomatoes, red onions and chopped eggs.
Served with bacon & roasted garlic vinaigrette.



Hand-Tossed Pizzas
All pizzas are made with homemade semolina pizza dough.

Margherita   $11.99
Roma Tomato Sauce, Fresh Mozzarella, Basil, Extra Virgin Olive Oil

BBQ   $13.99
Honey BBQ Sauce, Smoked Pork, Red Onions, Cilantro,

Sharp Cheddar Cheese, Crispy Onion Straws

Meat Lovers   $15.99
Italian Meat Sauce, Canadian Bacon, Prosciutto, Pancetta, Sausage, Pepperoni, Mozzarella Cheese

Shrimp Scampi   $14.99
Lobster Alfredo Sauce, Scampi Style Shrimp, Green Onion,

Parmesan & Mozzarella Cheeses, Herb Bread Crumb Topping

Veggie   $12.99
Roma Tomato Sauce, Grilled Squash, Roma Tomatoes, Roasted Peppers, Portobello Mushrooms, 

Onion Jam, Fresh Ricotta & Mozzarella Cheeses, Basil & Extra Virgin Olive Oil

Build-Your-Own Mac & Cheese
Cavatappi pasta tossed with creamy four-cheese sauce and your choice of two ingredients. 

Lightly topped with crispy breadcrumbs

$12.99

Caramelized Onions
Asparagus

Roasted Peppers
Mushrooms

Jalapeños
Applewood Smoked Bacon

Canadian Bacon
Prosciutto

Flame Roasted Chicken
Chorizo Sausage

Garlic Shrimp
Andouille Sausage

Each Additional Ingredient   $2.00



Specialty Sandwiches
Hot Brown   $15.99

Fresh roasted turkey piled high on grilled Texas toast.
Topped with sliced tomatoes, crispy bacon and a warm Mornay sauce.

Pork Cutlet   $13.99
A monster pork cutlet breaded and lightly fried.

Topped with crispy fried pickles, whole grain mayo, sliced tomatoes and shredded lettuce. 
Served with French fries and homemade ketchup.

Short Rib   $17.99
Braised and served on a classic French onion roll

with caramelized onions and melted cheddar cheese.
Served with French fries and homemade ketchup.

Lobster Roll   $17.99
Creamy lobster salad layered in a New England style bun with shredded lettuce.

Served with coleslaw, French fries and homemade ketchup.

Steak Sandwich   $17.99
10 oz. char grilled rib eye sandwich topped with caramelized onions, roasted red peppers

and melted provolone served with French fries, au jus and homemade ketchup.



Gourmet Burgers
All gourmet burgers come with French fries and homemade ketchup.

Blue Chip Prime Cheeseburger   $11.99
10oz of choice ground beef topped with cheddar cheese,

shredded lettuce and a sliced beefsteak tomato.

The Ultimate Bacon Burger   $13.99
10oz of choice ground beef loaded with applewood-smoked bacon, Canadian bacon,

prosciutto, bacon jam, shredded lettuce and a sliced beefsteak tomato.

Black & Blu Burger   $12.99
10 oz of choice ground beef topped with caramelized onion, bleu cheese and onion straws.

Fried Chicken & Waffle Sandwich   $11.99
Double battered chicken breast tossed in tabasco honey glaze,

topped with bacon and egg between two waffles

Salmon BLT   $15.99
Herb marinated salmon, applewood smoked bacon, baby greens,

sliced beefsteak tomato with whole grain mustard-citrus aioli.

Portobello Veggie Burger   $11.99
Parmesan-fried mushroom topped with zucchini, yellow squash and roasted peppers & tomatoes. 

Served on a wheat bun with pesto mayonnaise.



House Specialties
 Blue Chip 

Midwestern Style Pot Roast   $16.99
Served with oven roasted potatoes and honey & brown sugar glazed carrots.

 Stardust 
Eggplant Parmesan   $14.99

Sliced and breaded eggplant, topped with marinara and
mozzarella & provolone cheeses.

Served with a side of spaghetti and toasted garlic bread.

 The IP 
Shrimp & Angel Hair   $15.99

Tomatoes, sweet roasted peppers, brandied-lobster cream sauce. 

 Gold Coast 
Chicken Fried Steak   $14.99

Served with Yukon gold mashed potatoes, seasoned country gravy and fresh green beans.

 Par-A-Dice 
Homemade Fried Chicken   $14.99

Half chicken double battered and fried.
Served with four-cheese macaroni & cheese and fresh green beans.

 Delta Downs 
Drunken Chicken   $15.99

Half chicken slow roasted with garlic, spices and beer.
Served on a bed of Yukon gold mashed potatoes and fresh green beans.

 Main Street Station 
Homestyle Meatloaf   $16.99

Homemade meatloaf piled high on Yukon gold mashed potatoes.
Served with glazed carrots, crispy onions strings and mushroom gravy.



 The Orleans 
Traditional Chicken Pot Pie   $14.99

Baked with baby vegetables and potatoes. Topped with a crispy pastry crust.

 Suncoast 
Pan Roasted Salmon Fillet   $18.99

Honey-mustard glazed and topped with a citrus avocado salad.
Served over rice with a crispy won ton chip.

 Sam’s Town 
Braised Pork Shank   $17.99

One-pound pork shank braised “Osso Bucco” style with apples and onions.
Served on a bed of Yukon gold mashed potatoes with honey & brown sugar glazed carrots.

 Borgata 
Lobster & Cheese Ravioli   $18.99

Hand-made lobster and cheese stuffed pasta.
Served with lobster cream sauce, melted mozzarella cheese and toasted garlic bread.

 Joker’s Wild 
Steak & Eggs   $23.99

10oz NY Strip Steak and three eggs served with homemade corned beef hash and toast.

 Eldorado 
16 oz. T-Bone Steak   $28.99

Served with fried onion strings, garlic herb butter and a stuffed mushroom cap.

 Fremont 
Baby Back Ribs   $18.99

Served with homemade coleslaw, mac & cheese and a cornbread muffin.

 California 
BBQ Platter for Two   $29.99

A full rack of baby back ribs, sliced beef brisket, half BBQ chicken and house-smoked pulled pork. 
Served with homemade coleslaw, cornbread muffins and mac & cheese.
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