
 CAJUN PASTA  Penne pasta tossed with Andouil le sausage, shrimp, chicken, pepperoni, onions and
mushrooms sauteed in a creamy cajun tomato sauce.

SEAFOOD RAVIOLI   Jumbo ravioli stuffed with a seafood trio tossed in a garl ic cream sauce with scal lops,
crab meat and shrimp.

STUFFED TORTELLINI   Tri-colored tortellini stuffed with ricotta cheese and served in a creamy garlic blush
sauce with choice of shrimp or chicken.

LINGUINI WITH MEAT SAUCE  A mound of tender linguini noodles topped with our rich meat sauce.

 ITALIAN TRIO   Three Ital ian classics includ ing baked cheese raviol i, chicken parmesan, and fettuc cine
alfredo served with garlic bread.

 CHICKEN SCALOPPINI   Sauteed chicken breast, mushrooms, roma tomatoes, bacon, and lemon butter
cream sauce tossed with linguini.

FETTUCCINI ALFREDO   Tender fettuccini noodles tossed with your choice of chick en or shrimp sauteed in
homemade alfredo sauce.

Pasta  Creations
Served with your choice of a Caesar or mixed green salad and hot dinner rolls

Burgers &  Sandwiches
Served with your choice of one:  soup, salad, or a side item

CHEESE AND BACON  American classic topped with American cheese and bacon served with lettuce,
tomato, and onion. 1/2 lb. Burger                    5 oz. Chicken Breast 

HICKORY BBQ  Topped with sweet bbq sauce, cheddar cheese, bacon, and onion straws served with lettuce,
tomato, and onions. 1/2 lb. Burger                     5 oz. Chicken Breast 

CLASSIC CLUB  Smoked turkey, ham, bacon, American & Swiss cheese, lettuce, and tomato with mayonnaise
layered between toasted bread.

TRADITIONAL REUBEN  Corned beef and sauerkraut topped with Swiss cheese and thousand island dressing
on grilled rye bread.

TILAPIA  Battered and fried t ilapia served on a hoagie bun with lettuce, tomato, and tartar sauce.

OPEN FACED RIBEYE SANDWICH  Generous slice of ribeye seared to perfect ion, topped with caramel ized
onions, mushrooms, and melted pepper jack cheese on a hoagie with choice of one side item.

 = Chef’s Choice



 PORTERHOUSE  20 oz.  Black Angus NY strip and tenderloin all in one, grilled to perfection served with
a vegetable medley and choice of potato.

FILET MIGNON  8 oz. bacon wrapped Black Angus beef tenderloin gril led to temperature and served with
grilled vegetables and choice of potato.

NEW YORK STRIP  12 oz.  Black Angus strip gril led to perfect ion served with a vegetable med ley and
choice of potato.

RIBEYE  14 oz. Black Angus ribeye gril led to temperature served with a vegetable med ley and choice of
potato.

TOP SIRLOIN  14 oz.  Black Angus top sirloin with our own seasonings grilled to temperature and served with
a vegetable medley and choice of potato.

CHICKEN FRIED STEAK  Homemade chick en fried steak smothered with country gravy and served with a
vegetable medley and choice of potato.

 BONE-IN PORK CHOPS  Two 6 oz. pork chops grilled and smothered with our secret marinade, served
with a vegetable medley and choice of potato.

 LEMON PEPPER CHICKEN  Two 5 oz. chick en breasts sauteed with shal lots and capers in a white wine
lemon butter sauce served with a vegetable medley and choice of potato.

GENERAL TSO’S CHICKEN  Tender chunks of breaded chick en breast tossed in a sweet and spicy oriental
sauce with onions and peppers served on a bed of rice with a large egg roll.

GRILLED CHICKEN BREAST  Two 5 oz. marinated chicken breasts seasoned and grilled to perfection,  served
with a vegetable medley and choice of potato.

Fish and Seafood
YELLOW FIN TUNA  10 oz. tuna f ilet gril led or black ened served on a bed of rice pilaf with a vegetable
medley and a side of cucumber salsa.

 FRIED COCONUT SHRIMP   Jumbo coconut shrimp fried to a golden brown.  Served with creamy coco-
nut sauce, vegetable medley, and choice of one side item.

FRIED JUMBO SHRIMP   Breaded jumbo shrimp fried to a golden brown.  Includes onion rings or choice of
potato with cole slaw and dipping sauce (cocktail, tartar, or chipotle).

 CAJUN TILAPIA 8 oz. t ilapia f ilet seasoned to perfect ion, pan seared.  Topped with black bean salsa and
served on a bed of dirty rice with vegetable medley.

BAKED MAHI MAHI  8  oz. mahi mahi f ilet seasoned and bak ed to perfect ion.  Served with a vegetable
medley and choice of one side item.

Entrees
Served with your choice of a Caesar or mixed green salad and hot dinner rolls

Served with your choice of a Caesar or mixed green salad and hot dinner rolls
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Curly Fries - Waffle Fries - Steak Fries
Tator Tots - Onion Rings - Cole Slaw - Rice Pilaf

Garlic Mashed Potatoes - Twice Baked Potato  -  Baked Potato
Baked Sweet Potato - Sauteed Mushrooms - Grilled Veggies

Ask your server for today’s dessert selection.

SOFT DRINKS  P epsi, Diet Pepsi, Sierra Mist, Mt. Dew , Dr. Pepper, Diet Dr. Pepper, Root Beer, Iced Tea,
Fruit Punch, Lemonade, Cherry Limeade, Coffee & Hot Tea.

DRAFTS  Budweiser, Bud Light, Miller Light, Coor’s Light 12 oz.
20 oz.

Amber Bock, Blue Moon 12 oz.
20 oz.

DOMESTIC BOTTLES  Please ask server for complete select ion.

IMPORT BOTTLES  Please ask server for complete selection.

Wine list available upon request.

Thank You

Side Selection

Desserts

Beverages

For your convenience, a 20% gratuity will be added for part ies of 6 or more.

CLUBHOUSE RESTAURANT at the Stables Casino



CHICKEN NACHOS   Seasoned chicken piled high on crisp tortillas with queso cheese sauce, lettuce, chopped
tomatoes, red onions, and black olives.

 TAMALE CHEESE DIP   Smooth and spicy cheese d ip with chopped tamales , onions, tomatoes, and
jalapenos.  Served with a bottomless bowl of crisp tortilla chips.

HOT WINGS  Saucy wings with just the right amount of kick!

MOZZARELLA STICKS  Fried to a golden brown and served with marinara sauce.

POT STICKERS  Asian dumpl ings stuffed with pork and vegetables tossed in teriyaki sauce.  Served with
shredded carrots, zucchini, and squash.

 CRAB CAKES  Served on a bed of corn pepper relish with a side of tartar sauce.

SPINACH ARTICHOKE DIP    Prepared fresh with tender art ichoke hearts and creamy parmesan cheese.
Served with a bottomless bowl of crisp tortilla chips.

QUESADILLA  Grilled chicken, onions and peppers stuffed in a large flour tort illa with a side of sour cream
and salsa.

EGG ROLLS   Southwest-style egg rolls served with salsa and sour cream.

PICK 3   Your choice of 3: southwest egg rol ls, fried raviol i, mozzarella st icks, chicken strips, queso dippers,
Italian chicken strips, mini tacos, breaded mushrooms, onion rings or hot wings.

BREAD BOWL AND DINNER SALAD   Fresh bread bowl served with our soup of the day and our dinner salad
with your choice of salad dressing.

STABLES SALAD   Choice of sliced sirloin or chicken served over our house salad mix with tomatoes, cucumbers,
bacon and cheddar cheese.

GRILLED TUNA SALAD  Grilled tuna filet atop a fresh Caesar salad with tomatoes, red onions, croutons and
parmesan cheese.

CHEF SALAD  Bed of fresh salad mix with turkey, ham, roast beef, egg, cucumber, carrots, cherry tomatoes
and cheese with your choice of dressing.

SOUP & SALAD   A hearty bowl of our soup du jour served with a Caesar or House salad and fresh hot dinner
rolls.

SOUP OF THE DAY Cup          Bowl 

Appetizers

Fresh Greens and Soup
Served with hot dinner rolls
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