- BREAKFAST

Any style with ham steak, 4 bacon strips or 4 sausage links, hash brown or country potatoes
and toast. $8.95

Z eqgs, any style, with a 6 oz sirloin steak, hash brown or country potatoes and toast.

$10.95

2 eggs, any style, with 1 pork chops, country gravy, hash brown or country pota-
toes & toast. $10.95

2 eqgs, any style, with a breaded beef cutlet, country gravy, hash brown
or country potatoes & toast. $10.95

A toasted english muffin with sautéed bacon, tomato and fresh spinach topped with
two poached eggs and hollandaise. $10.95

Fresh spinach, onion, garlic and mozzarella scrambled with 3 eggs, with hash
browns and toast. $8.95

Served with Hash Browns and Toast. $9.95
Choose your cheese from: Swiss, Cheddar, Provolone, Blue or Mozzarella
Choose your meat from: Sausage, Ham, Bacon, or Linguica
Choose an addition from: Spinach, Onion, Bell Pepper, Jalapeno or Mushroom

Fresh baked biscuits smothered in sausage gravy. $7.95 Half order: $4.25

Country potatoes topped with sautéeed mushrooms and onions, salsa, Monterey Jack cheese
and two eggs any style. $8.95

Thick slices of bread dipped in a rich egg batter, coated in frosted flakes and
grilled until golden. Full order [4 halves): $5.95 Half order |2 halves]: $3.25

= A golden brown Belgian waffle with whipped butter and syrup. $6.95 With strawberries and
whipped cream add $3.00

Fresh griddle cakes with whipped butter and syrup. Full Stack [3]: $5.95 Short Stack (2]
$3.95

1 egg any style, 2 bacon strips or sausage links and 3 dollar cakes. $7.95
with brown sugar and cream. $5.95 With cinnamon and raisins lor apples) add $1.00

Layers of seasonal fruit, vanilla orange yogurt and granola. $5.95

$2.00 $3.95
$2.00 $4.25
$2.95 £2.95
$2.00 $6.50
small 1.95 large $3.50 small 1.95 large $3.50
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- LUNCH

All sandwiches are served with your choice of chips, potato salad, cole slaw or French fries; freshly
garnished with pickle, lettuce and tomato. For Hay Stack Onions add $1.25

] locally sourced, hand-patted Boz hamburger served on a custom bun, topped with
your choice of American, blue, cheddar or provolone cheese, $9.95 To add grilled onion, mush-

rooms, fresh jalapeno or bacon: $1.25 for the first item, $.50 per item thereafter.

Qur hand-crafted burger sandwiched between grilled rye bread with Swiss cheese and
caramelized onions. $9.95

Fix it like a burger! All the same options. $9.95
Louisiana hot link grilled with peppers and onions, on a toasted hoagie bun. $8.95

Slow roasted and smoked pork topped with a tangy EBQ sauce and slaw,
EEWEd on a toasted hoagie bun. $8.95

a 6 oz sirloin steak grilled to your specifications, served open face on garlic Texas
tr::ast tﬂppEd with haystack onions. $15.95

Texas toast filled with ham, turkey, Swiss and aged cheddar cheese, dipped in egg
batter and grilled to a golden brown. $8.95

) Shaved sirloin grilled with a julienne of onion, red and green peppers,
Smnthered with cheese on a grilled sourdough hoagie roll. $8.95

n An American classic! Corned beef, Swiss cheese and sauerkraut on rye, grilled to a golden
brown, with 1,000 Island dressing on the side. $9.95

A double-layered sandwich stuffed with bacon, lettuce, tormato, ham, turkey and
cheese. $8.95  Add avocado: $1.25

] ! 1 Grilled chicken breast on a buttery croissant with avocado, jack cheese
and garlic aioli. $8.25

Grilled or fried on a grilled hoagie bun with lettuce and lemon dill aioli. $8.95
Albacore tuna salad served open face on an English muffin with melted cheddar. $8.95

A blend of chicken, celery, oniens and dill dressing on a large, buttery croissant. $8.95

ggs with ham steak, 4 bacon strips or 4 sausage links, hash brown or country potatoes
and toast. $8.95

Fresh baked biscuits smothered in sausage gravy. $7.95

‘e A golden brown Belgian waffle with whipped butter and syrup. $6.95 With strawberries and
whipped cream add $3.00

Layers of seasonal fruit, vanilla orange yogurt and granola. $5.95

s with brown sugar and cream. $5.95 With cinnamon and raisins |or apples] add $1.00

One 4 oz slice grilled to order, topped with caramelized onions, served with your
choice af garlic mashed potatoes or rice and gravy. $7.95 Add bacon $1.00

One grilled 6 oz center cut pork chop served with your choice of garlic mashed potatoes or
rice and strawberry-apple sauce. $7.95

Tender pieces of choice beef sautéed with mushrooms and onions, in a red wine
gravy, served over egg noodles. $8.95

: Our hand crafted burger grilled to order and smothered in mushroom gravy, with
mashed potatoes and fresh seasonal vegetable. $8.95

r Hearts of romaine with grated parmesan, anchovies, garlic croutons, fresh cracked pepper
and Caesar dressing. $7.95  with chicken breast $11.95  with steak $15.95

Blackened flank steak on a bed of tossed garden greens with tomato,
cucumher t:u:uled eqqg, red onion and blue cheese crumbles. $15.95

d with Calamari Chopped romaine hearts with tomato, kalamata olives, tomato, feta
cheese and lermon vinaigrette, $13.95

Tender baby spinach leaves tossed with candied pecans, red onion, bacon and straw-
berries in balsamic vinaigrette. $8.95

Fresh greens topped with grilled chicken breast, bacon, avocado, tomate, boiled egg and
blue cheese crumbles, served with Dijon vinaigrette. $11.95

1 Garden greens, ham, turkey, tomato, boiled egg, cucumber, jack and cheddar cheese with
your choice of dressing. $11.95

- A cup of seafood chowder served with a salad of mixed garden greens and your
choice of dressing. $7.95

Bowl: $8.95 Cup: $3.50
Bowl: $8.95
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5-9p.m.
9 - 10 p.m. Friday & Saturday

DINNER

All sandwiches are served with your choice of home made chips, potato salad, cole slaw or French
fries; freshly garnished with pickle, lettuce and tomato. For Hay Stack Onions add $1.25

locally sourced, hand-patted 8oz hamburger served on a custom bun, topped with
your choice of American, blue, cheddar or provolone cheese. $9.95 To add grilled onion, mush-
rooms, fresh jalapeno or bacon: $1.25 for the first itern, $.50 per item thereafter.

QOur hand-crafted burger sandwiched between grilled rye bread with Swiss cheese and
caramelized onions. $9.95

a & oz sirloin steak grilled to your specifications, served open face on garlic Texas
toast, topped with haystack onions. $15.95

Grilled chicken breast on a buttery croissant with avocado, jack
cheese and garlic aioli. $8.25

Grilled or fried on a grilled hoagie bun with lettuce and lemon dill aioli. $8.50

Hearts of romaine with grated parmesan, anchovies, garlic croutons, fresh cracked pepper.
$7.95 with chicken breast $11.95 with steak $15.95

Blackened flank steak on a bed of tossed garden greens with tomato,
cucumber, boiled egg, red onion and blue cheese crumbles, $15.95

with Calamari Chopped romaine hearts with tomato, kalamata olives, tomato, feta
cheese and lemon vinaigrette. $13.95

Tender baby spinach leaves tossed with candied pecans, red onion, bacon and
strawberries in balsamic vinaigrette. $8.95

Fresh greens topped with grilled chicken breast, bacon, avocado, tomato, boiled egg
and blue cheese crumbles, served with Dijon vinaigrette. $11.95

greens, ham, turkey, tomato, boiled egq, cucumber, jack and cheddar cheese
with your choice of dressing. $11.95

4 A cup of seafood chowder and a tossed green salad. $7.95

Bowl: $8.95
Cup: $3.50

Bowl: $7.50



5-9p.m.
9 - 10 p.m. Friday & Saturday

DINNER

We proudly offer the very best, hand-selected, aged beef from domestic grain-fed cattle. Grilled to
your specifications. All Steaks, Chops and Chicken are served with a house salad, choice of garlic
mashed potato, twice baked potato, French fries or rice, and the fresh vegetable of the day. Any
steak can be prepared with your choice of sautéed onions and mushrooms, chipotle lime butter.
Maytag Blue compound butter or Jack Daniel's peppercorn demi $2.00

grilled to your specifications. $28.95
$17.95
char grilled. $23.95
$27.95

One 5 oz. boneless, skinless chicken breast sautéed and finished with a delicate
white wine and shallot cream sauce. $8.95 or two $11.95

- One 6 oz grilled pork chop lightly floured served with strawberry apple sauce $8.95 or
two $12.95

One 4 oz liver slice sautéed to a golden brown, buried in caramelized sweet
onions $8.95. or two $12.95 Add bacon $2.50

Add 3 prawns [scampi style or beer battered] to any entree $7.95

Served Friday and Saturday nights
10 0z. $21.95 16 oz. $24.95

All pasta dishes are served as a complete dish with a house salad and fresh, grilled garlic bread.

) ' Fresh pasta with fresh manila clams in a white clam sauce.Half order
49 .95 Whole order $14.95

with wild mushrooms sautéed medley of wild mushrooms, garlic, white wine and
cream, finished with butter. Half order $10.95 Whole order $15.95

Your choice of Chicken or Veal sautéed to a golden brown, with fresh lemon, white wine,
garlic, capers and cream, finished with butter. Half order $12.95 Whole order $17.95

your choice of Chicken or Veal sautéed to a golden brown, with fresh wild mushrooms,
marsala wine, garlic and cream, finished with butter. Half order $13.95 Whole order $18.95

your choice of Chicken or Veal sautéed to a golden brown, with our house tomato sauce,
white wine and garlic, topped with a trio of fine Italian cheeses. Half order $12.95 Whole order

$146.95

Fresh seasonal vegetables in pesto cream served over fresh pasta with our
house tomato sauce. Half order $9.95 Whole order $14.95

s sautéed with asparagus, roasted garlic and sun-dried tomatoes, served over fresh pasta
with an olive oil white wine sauce. Half order $12.95 Whole order $14.95

Tender pieces of choice beef sauteed with mushrooms and onions, in a red wine
gravy, served over egg noodles. $10.95

Bear River Casino Hotel is located just a few miles from one of the world s most abundant marine
fisheries. We take advantage of our location, offering only the best local seafood in season. Ask
your server for this week's specials. In addition to that, we offer the following year-round offerings.
Five large prawns sautéed with fresh lemon, white wine and garlic, finished with butter. $18.95
Five large prawns beer battered and fried. $18.95
with a parmesan and panko crust and lemon-dill beurre blanc. $14.95

Grilled salmaon with a honey Dijon glaze. $15.95

with a parmesan breading, sautéed to a golden brown and served with a lemon
caper sauce, $17.95
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