Che Crown Paim‘ Reastaurant

the 0 .

NEVADA S OLDEST HOTEL

< Minutes Awg,, T wam Back 1, T

B ppatizers and Dalads

Mdp@kﬂﬂ (f' @Wj@t" E” Wﬁﬂﬂdk CSHamed with pernod in a crispy puff pastry 1%

QBeafood Ceviche
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S8uked SBrie wrapped i puff pastry dough with creamy chive sauce
Brawn, Crab or combination cockiail
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Che Crown Paim‘ Reastaurant

’C q\/\mutes ?[waymguta Ce’(\tw(‘-d (BQCE n Tme

K ntrees
Roasted Chicken OBreast /6

with creamy sherry Rortobells mushroom sauce, shallot mashed poldatocs and séasonal vegelables

oy and ~sfendll Crusiod 'Rork Loin &

with pinol notr demi glace, shallot mashed polatocs and seasondal vegelables

Vel Qbcallopim " Ricatta *

with gratin dauphinois and seasonal vegelables

Cunision Ol Grillad OBalmon &

on a bed of baby grecns and roasted seasonal vogelables

Olive @il Roached HMahi CMahi Palparaiso 20

with chorizo, cilantro vinaigrell, shallot mashod potatoes and seasondal vegelables

@%ﬂll&'&'ﬂﬂ CdTb(ﬂWd‘ with prosciutlo, Rortobells mushrooms and « creamy brandy sauce /6

Ran Oeared Rib Eye Otoak " Oazwava” 2#

with sautéed "Rortobello mushrooms and creamy CMadeira wine sauce with
gratin dauphinois and seasondal vegelables

Ran Qbeared filer HMignon 2

with sautéed " Rortobello mushrooms, shallot mashed polatoes and seasonal vogelables

@d;ﬂﬂd @dﬂk 0 eQamb E"Wﬁﬂﬂdk with herb demi glace, crispy sage 28
g PV St

shallot meashed polatoes and séasonal vogelables

C—yﬂ:q‘ﬁfdﬂdﬁ Cj"ﬂmwlﬂl Eﬂmﬂ’d in light garlic cream sauce /6

Asorted Grilled Pagatabls Rlats G

FULL WINE & BAR SERVICE AVAILABLE
Ask about our children'’s selection (12 and under) $9.50
18% gratuity to parties of 6 or more. Split plate charge - $10.00 Corkage fee - $15.00
MASTER CARD/VISA ACCEPTED

Executive Chef Serge Marchale




