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SOUPS
roasted corn chowder
  craft beer, bacon, sharp cheddar,  
  roasted corn  6.99

french onion soup
  gruyère cheese, parmesan crouton  7.99

SALADS
caesar salad
  focaccia croutons, roasted garlic caesar  
  dressing, parmesan cheese  7.99 

cleaver salad
  romaine lettuce, blue cheese, smoked bacon,  
  avocado, tomatoes, creamy dressing  8.99

Your prime rib is accompanied by a house salad or corn chowder, buttery mashed potatoes and chef vegetables.

STARTERS
classic shrimp cocktail
  atomic horseradish cocktail sauce, creole  
  mustard rémoulade 11.99

portobello mushroom  
& asparagus fries
  pesto aïoli  7.99

escargot
  helix escargot stuffed mushroom, sautéed with  
  fresh garlic and your choice of white wine or 
  burgundy butter sauce.  9.99

crab cakes
  sweet pea salad, smoked bacon, 
  creole mustard aïoli 11.99

shrimp scampi 
  griddled garlic bread  13.99

prime rib sliders*

  caraway roll, provolone cheese,  
  caramelized onions, horseradish cream  9.99

PRIME RIB SELECTIONS
the carve cut*

  our 10 oz. petite cut  18.99

the cajun cut*

  a thicker 12 oz. cut, lightly dusted  
  and pan-seared  21.99

Carve features 40 day aged Midwestern corn fed prime rib. We simply season with  
sea salt, rosemary and fresh cracked black pepper, then slow roast to perfection. 

the gambler’s cut*

  14 oz. of our heartier cut  22.99

the beef eater cut*

  16 oz. of our thickest cut  23.99

*CLARK COUNTY HEALTH DISTRICT ADVISORY 96.03.038. THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN SUCH AS BEEF, EGGS, LAMB, MILK, POULTRY OR SHELLFISH REDUCES THE RISK OF FOODBORNE ILLNESS. INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY BE AT HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED.
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Cannery Casino, North Las Vegas, Nevada

DESSERTS
crème brûlée
  vanilla bean custard, caramelized sugar crust  6.99

sizzling deep dish apple pie
  hot apple pie served sizzling in a skillet, topped with  
  vanilla bean ice cream, cinnamon caramel sauce  5.99

chocolate layer cake
  salted caramel filling, milk chocolate icing  7.99

cheesecake
  sour cream cheesecake, whipped cream  6.99

SIDES
sautéed mushrooms  6.99 

house-made steak fries  5.99

baked idaho potato  7.99

butter whipped potatoes  5.99

grilled asparagus  7.99

broccoli  6.99

au gratin potatoes  6.99

ale battered onion rings  5.99

*CLARK COUNTY HEALTH DISTRICT ADVISORY 96.03.038. THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN SUCH AS BEEF, EGGS, LAMB, MILK, POULTRY OR SHELLFISH REDUCES THE RISK OF FOODBORNE ILLNESS. INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY BE AT HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED.

CHARBROILED STEAKS
USDA prime sirloin*

  10 oz.  23.99

bone-in rib eye*

  22 oz. of our most flavorful cut  38.99

filet mignon*

   8 oz.  31.99

new york strip*

  14 oz.  27.99

ENTRÉES

roasted salmon*

  fresh salmon, grilled vegetables  25.99

lamb chops
  choice of potato and chef vegetables  32.99

prime rib burger*

  10 oz. prime rib burger, swiss cheese,  
  sautéed mushrooms and onions,  
  house-made steak fries  14.99

fish du jour
  choice of potato and chef vegetables  market price

pan-seared sea scallops & shrimp*

  diced tomatoes, garlic, white wine & basil sauce,  
  buttered angel hair pasta  28.99

roasted chicken
  herb roasted airline breast, roasted red bliss  
  potatoes, asparagus  20.99

SAUCES
bordelaise  1.99 

béarnaise  1.99

au poivre  1.99

bleu cheese  2.99

EXTRAORDINARY ADDITIONS
add two pieces of carve scampi  9.99      add crab, asparagus & béarnaise  10.99             

add two sautéed sea scallops  9.99
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