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FRIDAY’S
STATION

French Onion Soup GRATINEE

Baked Potato Soup

Blackened Shrimp
Sautéed Crab Cake

Asian Lettuce Wrap

Baked Brie

Friday’s Famous Snoopy Salad

Cobb Chopped Tower

Caesar Salad

Iceberg Wedge

New England Lobster Rolls

Meatball Sliders

Croque Monsier

Kobe Burger

Hot Turkey Supreme
Hawaiian Fish Sandwich
Friday’s Prime Rib Dip
Grilled Chicken Sandwich

Classic Club House

Beer Batter Fish and Chips

Braised Short Ribs
Grilled Indian Lamb Chop

Grilled Beef Medallions

Tortellini Andreotti

LUNCH SPECIALITIES

STARTERS

Baked in a crock with crouton, Gruyere and Parmesan cheese.

Brought to the table and garnished with your choice of bacon, green
onion, cheddar cheese and sour cream.

Seared Cajun spiced shrimp with pineapple Rum butter sauce.
With Creole honey mustard sauce and Mesclun greens.

Butter leaf lettuce presented open-face with seared Ahi and crispy
rice noodles. Presented with ponzu sauces.

Served with walnuts, dried cherries and crostinis.

SALAD ENTREES
This salad has been a Harrah’s favorite for years. Butter leaf
lettuce tossed with shrimp, crab, sliced egg, tomato, scallions,
avocado and light vinaigrette.

Turkey, bacon, avocado, eggs, tomatoes, Bleu cheese, scallions,
Romaine lettuce, vinaigrette dressing.

Romaine lettuce tossed with a garlic vinaigrette, croutons and
Parmesan dressing.

Add grilled chicken breast.
Crisp Iceberg lettuce with Bleu cheese dressing.

Add shrimp.

SANDWICHES

Gently poached lobster combined with mayonnaise, Dijon mustard
and celery. Served on a toasted bun with Terra vegetable chips

Three make a meal, ground pork, beef, Parmesan cheese and spices,
formed into miniature meatballs and simmered in Marinara sauce.
Served on slider bun with arugula.

The ultimate grilled cheese sandwich. Black Forest Ham, Gruyere
cheese and Dijon. Served with freshly prepared bistro fries.

The king of hamburgers grilled to perfection. Served with your
choice of grilled onion, Cheddar or Blu cheese, lettuce, tomato on
Artesian bread with bistro fries.

Hand carved turkey breast, caramelized onion, melted Swiss cheese
over sliced bread with Veloute sauce and mashed potatoes.

Cold smoked fresh Hawaiian fish, served on a Challah bun. Served
with Asian slaw.

Slow roasted Prime rib piled high and dipped in au jus. Served on
grilled French roll with au jus and bistro fries.

Ciabatta bun with caramelized onions, arugula, melted Havarti
cheese, lettuce and tomato. Served with Terra vegetable chips.

Roasted turkey, bacon, lettuce, tomato, on toasted bread. Served
with Terra vegetable chips.

ENTREES

Catch of the season with bistro fries, malt vinegar and tartar sauce.

Cipollini onion sauce made with demi glace and splash of balsamic
vinegar over smashed chives potatoes.

Two lamb chops marinated and grilled to your preference
Served with Asian slaw and smashed chive potatoes.

Served with roasted shallot demi-glaze, and bistro fires.
Smoked shrimp sautéed with sun dried tomatoes, chiffonade

spinach lemon juice and white wine. Served over Gorgonzola
tortellini.

For your convenience 18 % gratuity will be added to parties of 6 or more
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