
FRENCH         QUARTER
Small Plates 

Cheesy  Garlic Spread - 9
a hot blend of roasted garlic, three
cheeses, sun dried tomatoes & imported
olives served in a bell pepper with buttery 
crostinis and Grilled Pepper Petals for 
spreading

Artisan Cheese Platter -11
A selection of small batch farmhouse
cheeses, crostini, imported nuts and
local fruit preserves

Jumbo Lump Crab Cakes -12
Served over red pepper jam, Crispy Fried 
Sweet Potato and Basil Oil

Graham Cracker Calamari -10
Crispy Golden Flash Fried Calamari with 
Sweet Pepper Jam for Dipping

Maytag Bleu Rockefeller -12
Jumbo half shell oysters topped with Bleu 
cheese, spinach, aged Parmesan, smoked
bacon and panko bread crumbs

French Quarter Egg Rolls - 8
Blackened chicken, Cajun andouille, 
mirepoix, cheddar roux and chipotle 
ranch dipping sauce

Shrimp Cocktail - 12
Large Gulf Shrimp with Zing Zang bloody
mary cocktail sauce and fresh lemon

Salads/Soups

Hearts of Romaine - 6
Aged Parmesan, player’s crouton, caper
berries, and Caesar vinaigrette

Casino House Salad - 5
Iceberg and romaine mix with fresh 
vegetables, and Player’s Crouton. 
Choice of house made dressings:
Buttermilk ranch, buttermilk blue, 
blonde balsamic vinaigrette, honey 
Mustard, Catalina or Italian

Mixed Greens - 7
Field greens & baby arugula tossed in a 
blonde balsamic vinaigrette, Topped
with applewood bacon, grilled red 
onion, Maytag bleu and tart cherries

Beets The Odds - 6
Sliced roasted red beets and pears  with  
goat cheese, mixed field greens, EVO, 
balsamic reduction, and sea salt

Wild Mushroom Soup - 5
Truffle oil and snipped chives 

Crab & Lobster Bisque - 6
Creamy shellfish soup finished with a touch 
of sherry and Lump Crab Meat

Traditional French Onion - 5
Caramelized onions, brandy, a rich beef stock, 
buttery croutons and melted provolone

Main Course

Smoked Chicken Pasta  - 18
Hand Pulled Smoked Chicken, Shiitake 
Mushrooms, Zucchini, Tomatoes and Fresh
Spinach Tossed in a Herb Infused Wine White 
And Butter Sauce with Fresh Parmesan

Cajun Seafood Alfredo - 21
Sautéed tiger shrimp, whitefish and lump 
lobster meat with applewood Smoked 
bacon, wilted spinach and tomatoes

Spade Grouper - 21
Pan-Roasted blackened grouper filet with 
peach mango chutney, roasted Yukon gold 
potatoes and French beans

Ritzy  Fish & Chips - 22
Deep-fried & Ritz cracker crusted 10 oz. 
Lake Erie walleye topped with roasted 
garlic & red pepper aioli served with 
hand cut French fries

Winner, Winner Chicken Dinner - 20
Salt brined and buttermilk bathed fried 
chicken breasts served with buttermilk 
chive mash & French green beans

French Quarter Filet - 28
Half Pound Char-Grilled Beef Tenderloin 
with Sweet Potato Mash, Grilled Asparagus 
And a Burgundy Demi Glace.  
Blue cheese butter sizzle - 3

Surf, Turf & Earth - 32
Char-Grilled tenderloin medallions, _ 
Pound Coldwater Lobster Tail and Tiger 
Prawns Drizzled with a Rich Brandy Cream 
Sauce, Roasted Yukon Gold’s, and Grilled  
Asparagus

French Quarter Prime Rib - 24
14oz. cut, char seared and slow roasted 
and served with buttermilk and chive mash, 
grilled asparagus & Yuengling au jus

Bourbon Maple Pork Chops - 22
French Bone-In Center Cut Chops served 
with Sweet Potato Mash, Sautéed French 
Green Beans 

KOBE Beef Burger - 16
Half-Pounder topped with Applewood Smoked 
Bacon, Double Gloucester, Grilled Red Onion, 
Arugula & served with House Cut Fries

                                          Add Grilled Chicken – 4		  Add Grilled Steak – 6		 Add Grilled Shrimp - 7

Sides: Yukon Mash, Sweet Mash, Roasted Potatoes, Broccoli, Sautéed Spinach,
French Green Beans, Sautéed Mushrooms & Onions

A suggested 18% gratuity is added to all parties of 7 or more. Gratuity is NOT included with host comps or players club payments.


