Che Crown Roint (Restayrant

The B ILLH o, -
@ NEVADA S OLDEST HOTEL %

s’i Minutes Away, Fra Contury Back in, 7

Lunch and Bar Menu
Daily specials

Assorted Cheeses and Fruit Plate

Pan Seared Crab Cake with chipotle aioli on a bed of baby greens
As an Entrée

Prawn, Crab or Combination Cocktail
Ceviche with crisp tortilla chips

Crispy Calamari with shaved reggiano and chipotle aioli
Soup of the Day Cup 4-  Bowl 6-

Assorted Baby Greens with red onions, almonds and oranges

Caesar Salad
with chicken
with prawns, crab or combination

Grilled Tunisian Style Salmon

on a bed of shallot mashed potatoes and roasted seasonal vegetables

Crispy Breaded Chicken Breast sliced on a bed of baby greens with
raspberry balsamic vinaigrette

Grilled Chicken Sandwich with caramelized onions, pepper jack cheese on
grilled sourdough

Hamburger with apple wood smoked bacon and Tillamook cheddar

Alpine Hamburger with brie, sautéed mushrooms, caramelized onions on
ciabatta bun

Minute Steak with beer battered fries and assorted baby greens

Grilled Portobello Mushroom with basil aioli and assorted baby greens

Cheese Pizza (Additional Toppings $1.50 each)

FULL WINE & BAR SERVICE AVAILABLE
18% gratuity to parties of 6 or more.  Corkage fee - $15.00
MASTER CARD/VISA ACCEPTED

Executive Chef Serge Marchale
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Lunch and Bar Menu
Daily specials

Jalapeno Poppers With Ranch Dressing
Chips and Salsa
Ceviche with crisp tortilla chips

Taquitos with salsa

Crispy Chicken Strips
Basket of Beer Battered Fries
Basket of Garlic Cheese Fries

Onion Rings
Battered Cheese Nuggets (Wisconsin White Cheddar)

Cheese Pizza (add toppings for $1.50 each)

Bar Burger and Beer Battered Fries

Appetizer Sampler ( Chicken Strips, Taquitos, Jalapeno Poppers, Beer Battered
Fries and Battered Cheese Nuggets)

FULL WINE & BAR SERVICE AVAILABLE
18% gratuity to parties of 6 or more.  Corkage fee - $15.00

MASTER CARD/VISA ACCEPTED

Executive Chef Serge Marchale




