
*Consuming raw or uncooked meat, poultry, seafood, shell stock or eggs may increase 
your risk of food borne illness, especially in case of certain medical conditions.WHEAT DAIRY EGGSHELLFISHALLERGENS NUTFISH SESAME

SANDWICHES AVAILABLE 24/7SANDWICHES AVAILABLE 24/7

#1 ROYAL FLUSH REUBEN  22
Corned beef, sauerkraut, Swiss and house-made
Russian dressing grilled on rye.

#5 DEREK’S FAVORITE  22
Succulent roast beef, salami, tomato, mayo and
Las Vegas gold mustard grilled on rye.

#6 ARN’S TURKEY AND SLAW  21
Turkey, coleslaw, Swiss and house-made
Russian dressing grilled on rye.

#8 CHARLIE’S TUNA MELT  20
Tuna salad, red onion and white cheddar cheese,
grilled on wheat.

#12 HONEY’S GRILLED CHEESE  16
A classic grilled cheese sandwich with white cheddar, 
gouda and muenster, grilled on wheat.
Add avocado, braised onions or mushrooms 4
Add brisket, bacon, ham or turkey 8

#15 NICOLE’S TANGY TURKEY  21
Turkey, Las Vegas gold mustard (tangy honey mustard) 
and muenster grilled on Pullman.

#18 WENDY’S HAM ON RYE  18
Black forest ham, Swiss with yellow mustard grilled
on rye.

#24/7 THE BANKSY SANDWICH  22
Pastrami, Swiss and mustard, grilled on rye.

GRILLEDGRILLED

#1 ROYAL FLUSH REUBEN

#8 CHARLIE’S TUNA MELT

#12 HONEY’S GRILLED CHEESE

#18 WENDY’S HAM ON RYE

#24/7 THE BANKSY SANDWICH

EVE’S HEAVENLY LATKES  10CCCCCC
Delicious, thin, crispy potato pancakes made fresh 

to order with grated potato, egg, matzo meal, onion 
& schmaltz, served with sour cream & house-made 

applesauce. 

NINI’S GARLIC BREAD  5CCC
Our Challah bread grilled and topped with a spread

of butter and chopped garlic.

FRUIT JACKPOT  6
Fresh, seasonal fruit salad.

GAMBLING CHIPS  6CCCC
House-made potato chips with a special seasoning, 

served with Russian dressing.

SIDE SALAD  6
Tossed salad with lettuce, tomato, cucumber

and red onion.  Served with your choice of
Ranch, Italian or Russian dressing.

POTATO SALAD  6CCCCC
Red-skinned potatoes tossed

in a house-made dressing.

COLESLAW  6CCC
Red and green cabbage and

carrots, tossed in a house-made
caraway dressing.cccc

SIDESSIDES

All sandwiches are served with house-made chips and a pickle. We also offer gluten-free bread!



*Consuming raw or uncooked meat, poultry, seafood, shell stock or eggs may increase 
your risk of food borne illness, especially in case of certain medical conditions.

WHEAT DAIRY EGGSHELLFISHALLERGENS NUTFISH SESAME

SANDWICHES AVAILABLE 24/7SANDWICHES AVAILABLE 24/7
All sandwiches are served with house-made chips and a pickle. We also offer gluten-free bread!

SO TASTY

YOU WON’T WANT 

TO SHARE!

#3 SPARKY’S PASTRAMI & MUSTARD

#7 ABE’S CHICKEN SALAD #11 BEN’S BIG BRISKET

#22 JO JO’S TWISTED DIP

#21 JOE’S VEGAN SPECIAL

#23 ELIE’S CLUBHOUSE

#4 BEN SHERMAN’S CORNED BEEF & PASTRAMI

#13 MAY’S MAYOR BLT

NOT-GRILLEDNOT-GRILLED
#2 ZACH’S CORNED BEEF & MUSTARD  20
Corned beef with yellow mustard on warm rye.

#3 SPARKY’S PASTRAMI & MUSTARD  20
Pastrami with yellow mustard on warm rye.

#4 BEN SHERMAN’S
CORNED BEEF & PASTRAMI  22
Corned beef & pastrami, lettuce, tomato and house-made 
Russian dressing on toasted Pullman.

#7 ABE’S CHICKEN SALAD 16
Hand-picked roasted chicken with celery, dried cherries 
and slivered almonds tossed in our house-made aioli, 
lettuce and tomato on toasted whole wheat.

#11 BEN’S BIG BRISKET  20
Slow-roasted brisket with Tunisian harissa aioli, demi-sauce 
and braised onions on a brioche bun.

#13 MAY’S MAJOR BLT  18
Sweet ’n smoky applewood bacon, lettuce, tomatoes
and mayo on toasted Pullman.

#14 LITTLE CHICK’S ROAST BEEF  20
Cold sliced roast beef, aged white cheddar and
house-made horsey sauce on a brioche bun.

#21 JOE’S VEGAN SPECIAL  19
Chickpeas tossed in vinaigrette with tomato, cucumbers, 
lettuce, red onion, avocado spread on toasted whole wheat.

#22 JO JO’S TWISTED DIP  22
Classic French dip with thinly sliced ribeye, braised onions 
and provolone  cheese on a hoagie roll. Your choice of 
gravy or au jus.

#23 ELIE’S CLUBHOUSE 22
A double-decker sandwich with turkey, ham, bacon, 
lettuce, tomato and mayo on toasted sourdough.



SCRUMPTIOUS SALADSSCRUMPTIOUS SALADS
Make your salad a meal!

Add salami, ham, turkey, grilled or fried chicken 8

WATERMELON FETA SALAD  12 GF
Fresh watermelon cubed and served with feta cheese,
fresh mint and honey lime dressing.

CHOPPED SALAD  14 GF
Chopped together romaine, radicchio, red onion, chickpeas, 
sun-dried tomatoes, pepperoncini, celery, cherry tomatoes, 
provolone, house-made Italian dressing. 

WEDGE SALAD  14 GF
Iceberg wedge, crumbled bacon and blue cheese, red onion, 
cherry tomatoes, house-made blue cheese dressing. 

KATHLEEN’S GREEK SALAD  19
Crisp romaine lettuce topped with cucumber, Kalamata 
olives, red onion, cherry tomatoes, fried Halloumi cheese 
fresh Greek dressing. 

GRILLED CHICKEN CAESAR SALAD  20
Romaine, fresh garlic herb croutons, grated parmesan, 
house-made Caesar dressing, topped with marinated grilled 
chicken breast.

FUN STARTERSFUN STARTERS
SAG’S SHRIMP COCKTAIL  12
Zesty cocktail sauce on perfectly cooked baby shrimp, chilled 
in a tulip glass with a lemon wedge.

PAUL’S ONION TOWER  12 A real deal for sharing!  
Thick Vidalia onion slices fried in buttermilk batter, served 
with Russian dressing.

FANCY FRIED CHEESE STICKS  16
Fried squeaky Halloumi cheese with aromatic seasoning, 
served on a refreshing Fattah sauce with, pomegranates and 
pine nuts, topped with dressed greens.

DAVID’S REUBEN POPPERS  15
Our corned beef, sauerkraut and Swiss cheese battered and 
deep-fried, served with Russian dressing. 

TUTTLE’S LOADED CHIPS  15
Our house-made potato chips with brisket, bacon, jack 
cheese, tomatoes and red onions, topped with sour cream 
and salsa diabla.

CHICKEN CIGARILLOS  12
Savory chicken mix, monterey jack cheese, white cheddar, 
buffalo sauce, rolled in pastry sheets and fried. 

MIGHTY MIGHTY MEATBALL  12
House made Meatball with ragu sauce and parmesan cheese,  
served with NiNi’s Garlic Bread

SIZZLIN’ BROWNIE
SUNDAE  15

SOURCREAM
COFFEE CAKE  7

CINNAMON ROLL  10

CLASSIC CHEESECAKE  12

BANANA SPLIT  12

STRAWBERRY
SHORTCAKE  12

DESSERTSDESSERTS

SOUPSOUP

COLD ASPARAGUS SOUP  10
Fresh asparagus, creme fraiche and chicken stock,
blended and chilled.

NEW ENGLAND CLAM CHOWDER  12
Baby clams in a classic broth with potatoes, celery and onion.

CHICKEN MATZO BALL  10
Our house-made chicken soup with light, flavorful matzo 
balls. Simple and exquisite like Bubbe always made it. 

CHICKEN NOODLE  10
Oven roasted, hand-pulled chicken, carrots, celery, onion in a 
house-made, rich chicken broth with Ditalini noodles.

MIGHTY MIGHTY MEATBALL COLD ASPARAGUS SOUP

SIZZLIN’ BROWNIE SUNDAE BANANA SPLIT

KATHLEEN’S GREEK SALAD WATERMELON FETA SALAD

*Consuming raw or uncooked meat, poultry, seafood, shell stock or eggs may increase your risk of food 
borne illness, especially in case of certain medical conditions.WHEAT DAIRY EGGSHELLFISHALLERGENS NUTFISH SESAME



MEAT (AND FISH) LOVER’S PARADISEMEAT (AND FISH) LOVER’S PARADISE
LORI’S ACROSS THE BOARD* 20
Three eggs any style, bacon or sausage and breakfast 
potatoes, served with choice of two silver dollar pancakes 
or toast. Available GF

MARTY’S CHICKEN & WAFFLE  22
House made waffle topped with crispy buttermilk fried  
chicken breast, served with pure maple syrup.

SAGINAW’S BREAKFAST SANDWICH* 16
Two eggs over-hard, slices of bacon, white cheddar cheese 
and Sam’s Sriracha mayo on a brioche bun.
BREAKFAST BURRITO 18
Fluffy scrambled eggs, chorizo, jack cheese, breakfast 
potatoes and salsa diabla wrapped in a warm tortilla. 
Served with sour cream. 
AUNT GRACE’S EGGS BENEDICT* 18
Two poached eggs, Canadian bacon & fluffy caraway 
hollandaise on an English muffin with breakfast potatoes. 
Available GF

COCO’S LOCO MOCO* 18
Our seasoned patty is served on a bed of rice and topped 
with house-made gravy and a sunny-side up egg. Nanea!

VEGETARIAN DELIGHTVEGETARIAN DELIGHT
SELENA’S AVOCADO TOAST* 16
Two slices of rye toast with house made avocado spread, cherry 
tomatoes tossed in Italian vinaigrette and two eggs any style, 
served on a bed of mixed greens. 

SAM’S SILVER DOLLARS 12
Four silver dollar pancakes with whipped cream, butter & pure 
maple syrup.

NATE & SALLY’S FRENCH TOAST 18
House-made vanilla-cinnamon French toast, house-made 
whipped cream, fresh berries, & pure maple syrup.
Add bacon or sausage 6

BREAKFAST PARFAIT 12
A whole banana split and topped with Greek style vanilla 
yogurt, house-made granola and fresh fruit.

JABRA’S STEAK & EGGS* 32
A staff favorite! Perfectly cooked flavorful steak served 
with two eggs any style, breakfast potatoes and your 
choice of toast. Available GF

BIG CHICK’S CORNED BEEF HASH* 22
Our corned beef sautéed with red bliss potatoes, bell 
peppers, onions, celery, house-made béchamel sauce, two 
poached eggs, served with choice of toast.

THE CHIEF’S SMOKED SALMON PLATTER 22
Smoked salmon with a toasted bagel, fresh cream cheese, 
capers and slices of tomato, cucumber & red onion.

LEILA’S SHAKSHUKA  18
Three sunny-side eggs in a tomato sauce with peppers and 
onions, topped with sprinkles of feta cheese.
Served with sourdough toast.   Available GF

*Consuming raw or uncooked meat, poultry, seafood, shell stock or eggs may increase your risk of food 
borne illness, especially in case of certain medical conditions.

SAGINAW’S BREAKFAST SANDWICH GEORGE’S WILD WESTERN

LORI’S ACROSS THE BOARD MARTY’S CHICKEN & WAFFLE

LEILA’S SHAKSHUKATHE CHIEF’S SMOKED
SALMON PLATTER

OMELETTESOMELETTES
CIRCA’S MORNING WAGER 22
Smoked salmon, tomatoes, red onion and capers, topped with 
sour cream and chives. Served with breakfast potatoes and 
your choice of toast. Available GF 

GEORGE’S WILD WESTERN 20
A three egg omelette with ham, bell peppers, onions and 
stuffed with breakfast potatoes and white cheddar cheese. 
Served with your choice of toast. Available GF

ZOEY’S MUSHROOM SPIN 18
A three egg omelette with sautéed mushrooms, house-made 
pesto, and topped with Swiss cheese. Served with breakfast 
potatoes and choice of toast.

BREAKFAST AVAILABLE 6AM-2PMBREAKFAST AVAILABLE 6AM-2PM

WHEAT DAIRY EGGSHELLFISHALLERGENS NUTFISH SESAME



DINNER AVAILABLE 4PM-6AMDINNER AVAILABLE 4PM-6AM

ROSIE’S MEATLOAF

1ST STREET FRIED CHICKEN

FREIDA’S FISH & CHIPS

TONY’S LASAGNA

OLD VEGAS SCAMPI

KAZZY’S WHOLE TROUT

PENNY’S STEAK DINNER

LULU’S LAMB CHOPS

ROSIE’S MEATLOAF  23
Angus ground beef mixed with ground pork, sautéed 
carrots, onions, and celery, served with mashed potatoes, 
our rich homemade gravy, and fresh green beans. 

1ST STREET FRIED CHICKEN  24
Boneless chicken marinated in buttermilk, battered and 
fried, served with mashed potatoes, gravy and sautéed 
green beans.

FREIDA’S FISH & CHIPS  26
Battered filet of fish, fried and served with our house-made 
tartar sauce, coleslaw and a pile of fries. 

MARVIN’S MAC & CHEESE  18
Fresh rigatoni pasta house made with aged cheddar
and raclette cheese sauce.
 Elevate your experience by adding brisket, shrimp, fried chicken 
(extra charge)

PENNY’S STEAK DINNER*  34
A tender strip loin steak grilled your way, topped with 
NiNi’s garlic spread and served with mashed potatoes and 
green beans.
Add braised onions, mushrooms and/or blue cheese (extra charge)

OLD VEGAS SCAMPI  24
Sautéed shrimp, with a scratch made sauce with fresh 
lemon, wine, chili flakes, garlic and shallots, tossed with 
angel hair pasta. Served with a side of our house-made 
garlic bread. 

LULU’S LAMB CHOPS*  36
Seasoned New Zealand lamb chops topped with 
chimichurri sauce, served with grilled asparagus and
fried potatoes. 

KAZZY’S WHOLE TROUT  24
Fresh whole trout, pan-seared and served with white rice, 
tomato  sauce, sauteed green beans and grilled lemon.

HELLUVA HALF CHICKEN*  24
Half a chicken roasted and topped with pineapple salsa,  
served with mashed potatoes and spinach.

TONY’S LASAGNA  24
Layers of noodles with housemade ragu sauce, ricotta and  
mozzarella cheese.

*Consuming raw or uncooked meat, poultry, seafood, shell stock or eggs may increase your risk of food 
borne illness, especially in case of certain medical conditions.WHEAT DAIRY EGGSHELLFISHALLERGENS NUTFISH SESAME


