
Lunch & Dinner Menu  

3:00pm - Close  

 

* Burgers and steaks are cooked to order. Consuming undercooked meats   

and Eggs may increase your risk of food borne illness.* 

Coffee, Tea, Soda, Lemonade Complimentary 

 

 

Salads 

Casino Cobb:                                                               13.95                                   
Grilled Steak*, Sliced Egg, Avocado, Marinated Cherry                 

Tomatoes, White Cheddar, Scallions and topped with Smoked             

Bacon and Bleu Cheese Dressing.                                                                          

 

Twisted Caprese:                                                           9.95      
Heirloom Tomatoes, Arugula Pesto Marinated Mozzarella and 

Huckleberry Balsamic Glaze topped with Micro Basil  

 

Caesar Salad:                                                               10.95          
Chopped Romaine, Shaved Parmesan,                                         

Black Pepper Caesar Dressing topped with Crispy Herb Croutons. 

Signature Sandwiches & Burgers 
Our sandwiches are served with your choice of:                                    

Our House made Black Pepper & Garlic Chips, French Fries or a Small Green Salad  
Southern Fried Chicken Sandwich:     13.95 
Crispy Fried Chicken Thigh with Buttermilk Slaw,      

Tomato and Garlic Aioli on toasted Garlic Brioche. 

                                                                                     

Open Face Cordon Bleu:                      14.95 
Shaved Ham, Asparagus, Provolone Cheese, Poached 

Egg, Dijon Cream Sauce served on Garlic Brioche 

Bun. 

                                                                                            

Point Fry Bread Taco:                           14.95 
Fajita Chicken, Shredded Lettuce, Cotija, Shaved Red 

Onion, Tomatoes, Olives and Whipped Cilantro Lime 

Sour Cream served on Fresh Fry Bread . 

 

Pulled Pork Verde Tacos:                          13.95 

House-smoked Pork cooked in our Green Chili Sauce. 

Served on White Corn Tortillas with Chipotle Slaw, 

Build-A-Burger:                            12.95 
Start with a 1/2 Sirloin Burger* with L.T.O.P.
  

ADD: Bacon, Mushrooms, Cheese, Avocado, 

Canadian Bacon, Pineapple           each 1.95   

                                                                 

Smothered Love Burger:              16.95 

1/2 pound Sirloin Burger* topped with                  

Peppered Bacon, Caramelized Onions, Smoked 

Gouda/Havarti Sauce, on a Garlic Brioche Bun. 

                                                                    

Artisan Bomb Burger:                 16.95 
1/2 pound Sirloin Burger*, Smoked Gouda, 

Roasted Jalapeno & Whipped Cream Cheese 

Spread, Peppered Bacon and Seared Tomato 

served on Garlic Brioche Bun. 
 

Upgrade your burger or sandwich on Fresh Fry Bread:    3.95 

More Selections on Back 

Sides 

 French Fries                       3.95 

 Cup of Clam Chowder       4.95 

 Small Green Salad             2.95 

 Fry Bread                           3.95 



Fresh From the Sea                                                                                                                                             
Served with your choice of: Our house made Clam Chowder or a small Green Salad  

Fish & Chips:                                                                                                                                                                      16.95 

3 Tempura/Beer Battered True Cod, French Fries, Buttermilk Slaw Served with Fresh Lemon and Roasted Onion Tarter Sauce. 
 

Seafood Feast:                                                                                                                                                      19.95                                               

One Pound of Seafood; Shrimp, Clams, Mussels, Crab served with Marble Potatoes, Corn and Grilled Toast Points. 
 

Captains Plate:                                                                                                                                                      17.95                                      

Popcorn Shrimp, Fried Cod Bites & Fried Clam Strips served with Bloody Mary Cocktail Sauce, Roasted Onion Tartar Sauce, 

French Fries and Buttermilk Slaw.                                                                
 

Sockeye Salmon Florentine :                                                                                                                              18.95                                    
Pan Seared Salmon Topped with Creamed Artichoke/Spinach Served on Citrus Vinaigrette Spring Greens &  Fresh Fry Bread. 

* Burgers and steaks are cooked to order. Consuming undercooked meats   

and Eggs may increase your risk of food borne illness.* 

Coffee, Tea, Soda, Lemonade Complimentary 

 Comfort Cuisines                                                                                       
Served with your choice of:                                                                                                  

Our House made Clam Chowder or a small Green Salad  
Pork & Beef Meatloaf:                                                                                                                          15.95 

House made Pork/Beef Meatloaf, Merlot Ketchup, Aged White Cheddar Mashed Potatoes, Beef Gravy,                            

Sautéed Seasonal Vegetables. 
 

Grilled 5oz Sirloin:                                                                                                                    16.95 

Grilled to order Top Sirloin, Aged White Cheddar Mashed Potatoes, Beef Gravy & Sautéed Seasonal Vegetables.* 

Sweet Tooth 
Strawberry Delight:                                                                                                             7.95            
Fresh Fry Bread, Chopped Strawberries, Chocolate Drizzle, Powdered Sugar and Fresh Whipped Cream. 

Honey Butter Fry Bread:                                                                                                    6.95             
Fresh Fry Bread, Whipped Honey Butter, Cinnamon and Sugar served with a side of Cream Cheese Icing. 

Bakers Special:                                                                                                                     8.95                                                           
Ask your Server about todays Specialty Dessert 

 

 

  Taste of Little Boston                                                                     
Served with your choice of: Our House made Clam Chowder or a small Green Salad  

  Pan Seared Scallops:                                                                                                                    GF 26.95                                            
 Aged White Cheddar Mashed Potatoes, Sautéed Spinach & Caviar Beurre Blanc. 
   

  Maine Lobster Tail:                                                                                                                                GF 49.95                                              

 Butter Poached 14oz. Tail, Drawn Butter, Garlic Butter Marble Potatoes, Grilled Asparagus. 
   

  Vegetable Ratatouille Stuffed Portobello                                                                                       V/GF 17.95                                                 

 Fire Roasted Tomato Sauce & Roasted Poblano Béchamel Sauce. 
   

  Frutti Di Mare “Fruit of the Sea”                                                                                              GF 22.95                                                   

 Tiger Prawns, Mussels, Manilla Clams, Calamari, Lobster, White Wine & Tomato broth  

              served over Gluten Free Rice Noodles. 
 

Prime Chops 

 Certified NW Black Angus Filet Mignon*                                                        5oz. 28.95     8oz. 34.95 

 USDA New York*                                                                                                                    12oz. 27.95 

 Prime USDA Rib Eye*                                                                                                            14oz. 36.95 


