C# CHART HOUSE®

IN THE GOLDEN NUGGET
EXPERIENCE OCEANFRONT FROM A WHOLE NEW PERSPECTIVE

DINNER

COLD APPETIZERS

East Meets West Tuna
zesty tuna tartare drizzied with wasabi cresm
peppered tuna & awocao, with Kim chee siaw & plantain chips:

Crab Avocado & Mango Stack

tossad In remoulade, laye

Jumba Shrimp Cocktail
Oysters on the Half Shell*
12 azen

Hummus Trie
& TIaSSiC combInatin of raaiticna), foasted 120 pepper &
ctamarm served with griled pita & plantaln chips

Lobster & Shrimp Spﬂng Rolls
chillec and hand roled In rice paper wif cabbage, eucurnber & capelinl,
servet Wi citrus chilldipping sauce

Stone Crabs
W IO VS 1TSS T 1 VAT WA O 7 Gt .
<120 0y NN, ONE Ciaw 3t 3 UME, 2N reburmEd 10 e ses.
wunmmm ‘sanved with our Driginal Mustard Savee.
medlum _ pe order  farge... par order

aily market prices quoted by your server

food Tower'
e Tbste, urbes shrimp, oysters 2 king crab

HOT APPETIZERS

T-mpurn Shrimp Kushi
with aocado, orizzled with soy gaze, seved with kim ches siaw
e ol ipping sauce

Bruschetta Slide
prosciuttn & tontina nn!!izlnpp!n wit diced tomato basil & balsamic drizae

Calamari & Friends
Iightty fried cafamari & mare, served with cltrus chill sauce & marinar

Jumbo Lump Crab Cake
trizzied with a fangy mustard sauce

Fried Asparagus
Jumbo spears, tapped with fresih taatoss & blue chesse butter

SQUPS

TODAY'S FRESH FISH
ﬂrmmynmpulm"m oNve of, haked or Mackenad,
m-r:
Mahi = Grouper = Ahi Tuna = Snapper » Redfish
Swordfish « Halibut (Saasonal) « Salmon = Chilean Sea Bass

SIGNATURE FISH
Bronzed Swordfish

o e, sy el st & sy, opped with mbo o,
g fresh tomatoes, & emon shallct butte
Macadamia Crusted Mahi
WAIT pesut S3cs WIEh & nint ot FIangeiica, Mange reisn,
sty gaze drizale & served with Asian green beans
Spu:md Yellowfin Ahi*
1 AR N 8 G s, i

ream & wasa masn
Miso Glazed Sﬂl

wrapped n ot it e e g s wih s rap &
AISAm gAZS arizzie, Served With 1EMON SKAIGE CUHEF & ASIan green Ceans
Fish & Ch'
and dipped beer battersd fsh served With skinny res & more
Stuffed Flounder

uite Tied witn tamon

Duter & servext with Yukon Gold mashed polatoss, and asparagus.

Seared Halibut
ioppect With obster & Jumbn 1T Crab, Served With artichoks and famats orzo

mﬁumm!uusnwm;:lnm MIHMW
SEAFOOD
Pan Seared Scallops

SINge S0y 53uce & wasait cream, served with wasabd mashed polatoes
& Asan green beans

Shrimp Scampi

With a garllc white wine butter sauce & angel halr pasta

Best of Shrimp.

&

Coconut Crunchy Shrimp
era frie e & s chill sauce

Mixed Seafood Grill

gl cllrs saiman, shrimp scampl & & Um0 fump crah cake,
Servea ith Yukan Gold masheq patatoes B asparagy

Bal

ked Stuffed Shrimp
crab-stuttedt shrimp served with artichoke and tomato oz
i Platt:

owcdler
award-winning, New England styks chower
Lobster Bisque

Iaced with shemy

Gazpacho
chilles fomata saup with crisp fresh vegetabies & sour eream

Ménage Soup
sampling of esch: clarm chowder, lobster Hsque & gazpachn

SALADS

& Chopped Salad
iz cumbers, tomatces, 124 onlore, ragIEhes,
heerts of pair, peppernncinis & croitans i balsamic wnagrette

Eoour own Cabser dressing

ped Spinach Salad
T WSIT U G, ChOppa e, bacom, Fadishes & MUstioos
Beefsteak Tomato Salad

o  bed of fresh splniach hassed In emon vinalgette with chopped sk
Bcan, blue CESsE Crumbles, tEMpUTa Ted onlon

o5 er
tEmpura btteree otster tail, MEn d chIps, Caconut SRMp & calsmr,
Servee with skinny Tres & mire
New Wave Surf & Turf
forK fervier smart ice With Cabsmat demi-glace paira with your chalce of
seare scallops In ginger soy sauce or gilled citrs salmen,
servest with Yukan Gold mashed potatoes
Lobster Francese
Vgl iresde 0t pllr, et win ange T past ossed
with spinach, mushrooms, Ssparagus &
Alaskan King Crab
73 (3T, SteaMEG 1o pErfection & SSIVEG With rozsted vagetabies
Lobster Tail (1402
Sarved with roasled vegetabas
Shrimp & Artichoke Linguini
Grillec SNTp Seeg over Iingu(nl tose=d with sauteed spinach,
Ichokes, tomatoes and garic hert butter, sprinkled wifh feta chesse

STEAKS-POULTRY=PRIME RIB

Prime Rib - Chart House Cut 12 oz.*
Prime Rib - Callahan Cut 16 oz.*
Filet Mignon 8oz *

Blue Cheese Filet Mignon*
NY Strip 14cz.*

Roasted Beet Salad

20 & yBl1OW DEEtS Wi anUgUIR, prosciuttn Crsps, biue chesss
CrumBis, canaled pacans, piCKIEd FE0 NGNS & MANGAN 0ranges.
In@ lemon & trufls vinaigrette fnished with s mango glas

SIGNATURE SIDES

Sizzling Mushrooms
Asparagus

Yukon Gold Mashed Potatoes
Baked Potato

Creamed Spinach

Skinny Fries & More

Asian Green Beans

Fried Mac & Cheese

Mark Holley . .. Mansging Dirsctor

Merlot Medallions*
ek mecillians toppad wifh mushroems in a Meriot dermi glare
Brick Chicken
Ung Nen seared thin & CrEpy n natural [uices, senved
Vi e roased vegetables & fnge i it

Fr.n Ra icken
[tk e e —

Tomahawk Lamb Chops*
maririated & searesd with foaset vegetabies & fingeriing potatoss

Complement your entrée with our Signature Shrimp
Choice of: il Shell On, Scamp Sty or Coconut Crueny
SIGNATURE DESSERTS

Hot Chocolate Chart House
Lava Cake Souffle
RIS vt ot K W AR oo s
ot Wi G e, Sevc v, o checela
toppeswihchcale
LA CruRh a0 Vanil ice cresm.
11

15
Pisase aflow 30 MUNVIES for FUEparatian of SpRCiaily Cesserts.

Alex Alvarez . .. Executive Chif

sy st

ot Houae is wholly awned iy Landsy's, Inc.

DINNER

Monday- Thursday 4pu — 11pm
Friday & Saturday 4em — 11:30em
Sunday 4em — 10:30pu

HAPPY HOUR
Monday — Friday dew -6pm*

*IN BAR AND LOUNGE ONLY

BAR
Sunday— Thursday 11am -12am
Friday & Saturday 11am -1am

LUNCH

APPETIZERS

Hummus Trio
acsic ot traditional, roasted
H&w & edamama served with grilled pita
in chips

Jumbn Shrimp Cocktail

East Meets West Tuna*
tﬂ‘bﬂ drizzled with wasabi cream
pered tuna & avocado,
ot i i Shew !"::lanlum chips

Lobster & Spring Rolls

chilled and hund rulrad s plﬁw
cabbage, cucumber & capalin, served

With et Chil Apping taucs

Tampura Shrlmp Kushi
with

skawered with avocado, drizled with soy glaza
' Sarved with ki ches slaw & ciirus e

dipping sauca
Calamari & Friends

lightly fied calamart & mars, sarved with
us chill sauce & marinara

SOUPS

TODAY'S FRESH FISH
Pl isqure dbout iy’ festurer.

Mahi = Grouper = Ani Tunz » Snappsr = Redtizn
Swortisn « Hallbut (Seascnal) + Saimon » Chiisan Saa Bass

ENTREES

Salm
st it oo ahwioE e 3ansd
with Yukon gold mashaed potatoss and esparagus

Mahi Mahi
grilled with lemon shallot butter, served with
Yukon Geld mashed potatoes and asparsgus

Spiced Yellowfin Ahi*
saarad to perfaction with a ginger say
‘sauice, wasabi cream & crab fried rice

Fish & Chips
hand dipped beer battered fish
sarved with skinny fries & more

cup
Lobster Bisque 5
Iaced with sherry
Clam Chowder
award winning, New England styla i

Gazpacl
chilled tomato soup with crisp fresh
vegetablos & sour craam

SALADS

Coconut Crunchy Shrim)
with skinny fries & more and citrus chili sauca

Shrimp Scampi
with a garlic white wine butter sauce &
angel hair pasta

Chicken Francese

y braaded chickan braast with
artichokes, mushrooms, lemon & whita
wine, served with angel hair

& Chopped Salad

mixed gresns, cucumbers, tematoes, red onions,
radishas, heats of palm & papperoncinis in
balsamic vinaigratta

Beefsteak Tomato Salad

on a bed of fresh spinach in lamon vinaigrette
with l:ho;?md bacon, blue cheesa crumbles,
tempura fried onion rings & balsamic drizzié

Caesar Salad
crisp romaine, shaved Parmesan,
croutons & our own Cassar dressing

Soup & Salad

Gup of soup & Caesar Salad or Chart Housa
Chopped Salad

Roasted Beet Salad

red & yellow bests with aruguls, prosmmw
crisps, blua chease crumbles, candied pacans,

ted onjons & mandarin oranges in & lemon &
truffle vinaigretta finished with 3 mango glaza

ENTREE SALADS

Shurt Ribs
rk tender with Cabarnet demi &
Yukon Gold mashed potatoes

SANDWICHES
servad with skinny fries & more

Diner Burger
% Ib, grilled baaf with cheddar, lettuce,
tomatoas, pickles & diner sauce

Chicken BLT
Parmesan crusted chickan with bacon,
mm crisp e gmens & balsamic mayonnaise

Fish Tac
kot o . e foxt it b
shradded cabbage, pico de gallo & jalapeno ranch

French Dip 14
shaved prime rib, maltad Monteray Jack,

Chicken or Shrimp Caesar
@illed and sarved atop our Caesar Salad

Asian Chicken Salad

as
i i Fimaiat e s
carrots, nundi!mnnigns & tortlla strips tossed in

a gingar say dressing & topped with rica noodies.
Seafood Salad Trio*

colosal hrimp Napnim withtomatoes, pmam Arich chocol

crisp & s
kot i St e ks ol e

N flme b i e

Ball & ranch

caramelized onions and au Jus

Lobster Grilled Cheese
sarved with lobstar bisque for dipping

SIGNATURE DESSERT

Hot Chocolate Lava Cake
late cake with molten

‘made with Gudlvi'hquw Sarved warm,
toppad with chocolats sauce, Heath® bar
crunch and varnilla Ica craam,

Frease atow S0 minutes for pregaration

Mark Holley . m.qiugnhm- Alex Alvarez , . , Executive Che

“Caruing row o undrcsabed meats, pouk

1k r sty Increass he sk of oo Hlness.

iy, e
18% smrvice charge wil w\,m ol paties of B or

¥ anary's, Inc.

HAPPY HOUR

$7 MARTINIS
Chart Housa Cosmopolitan
Hpple Gosma
Pomagranate
Macha-Tini
Tusca Lamon Drop

$6 COCKTAILS
Mangn Mojto
Pomegranzte Mijito

Agava Nactar-Rita
Wil Mary

$4 WELL SPIRITS
Sy » Basfoatar » Bacardi Light
Papa Lopez Gold = fin Baam « I48

$5 WINES BY
THE GLASS
Lindemans Bin 65 Chardonnay
Chatesu Sta, Michella Riesling
Baringer Wits Zinfands!
Snap Dragon Cabermat Sauvignn
Cancannon Merlat

$3 BOTTLED BEER
Bud Light « Budweiser
Miller Lito » Coors Light

$4 BOTTLED BEER
Blus Moon » Samuel Adams
Amstel Light = Heinehen » Gorona

$5
HUMMUS TRIO

A classic combination oftraditional, roasted rod papper
& adamams served with pits and plastain chips

PLANTAIN CHIPS & SALSA
rispy fried plantains, served with
avocado tomstillo salsa & temato salsa fresca

§6
AHI NACHOS

Seared and sarvod atop fried wontons,
‘with pickled ginger & wasabi craan

FISH TACOS

Sronzed mahi mai in soft whita con furtillas
‘with shredded cabhage, picn de gallo & jalapefio ranch

CALAMARI
Lighthy fied calamari & more, sarved with
citrs chill sauce & marinara

§7
OYSTERS ON THE HALF SHELL

4 with cocklail sauce & horseradish

PRIME RIB SLIDERS

With caramelized onions & Jack chease

CHART HOUSE SLIDERS
Grille min-burgers with caramalizad onions,
Cheddar cheese & diner sauce

BRUSCHETTA SLIDERS

Prosciutto & fontin chussa topped with
dicad tomsto basil & balsarc drizde

CALL 702.386.8364 OR CHART-HOUSE.COM FOR RESERVATIONS
ALL ITEMS AND PRICES SUBJECT TO CHANGE




