
Appetizers 
Panko-Crusted Crab Cake                                                      9 
served with spicy jalapeño and apricot aioli

Colossal CoConut shrimP                                                      8 
served with thai coconut chile sauce and pineapple salsa

onion ring tower                                                                       7 
served with roasted garlic remoulade and horseradish cream sauce

Jumbo shrimP CoCktail                                                            9 
Accompanied by house-made cocktail sauce

stuffed mushrooms                                                                  7 
Mushrooms stuffed with Boursin cheese, pancetta, herbs and baked with a garlic herb 

bread topping

 

sAlAds 
Caesar salad                                                                               4    
Hearts of romaine and house-made dressing, croutons and parmesan cheese crisp

wedge salad                                                                                4   
Crisp iceberg lettuce, cherry tomatoes, cucumbers, bacon and Bleu cheese shallots 

harvest salad                                                                             4   
romaine and mixed greens, grilled mushrooms, julienned apples, spiced pecans,  

Bleu cheese crumbles and maple vinaigrette

dressings 
ranch, French, thousand island, Bleu Cheese, Balsamic Vinaigrette,  

raspberry Vinaigrette, Fat Free italian, Maple Vinaigrette  

 
soup 

Chef’s daily Creation                                                               4 



entrées 
served with fresh baked bread, whipped butter and a garden salad

stuffed ChiCken breast                                                      16 
dried cranberries and pecan stuffing, grilled corn and pepper succotash with 

mushroom demi

louisiana Pork ChoP                                                            20 
Bone-in pork chop stuffed with linguisa, shrimp and corn, served with Creole cream 

sauce, sautéed new potatoes

FroM tHe seA
Colossal fried shrimP                                                         17 
Colossal crisp fried shrimp, served with smoked Gouda mac and cheese

salmon                                                                                       20 
pan-seared and finished in the oven, placed on a bed of sautéed new potatoes and 

green beans

shrimP sCamPi                                                                           17 
sauteed jumbo shrimp served with angel hair pasta

sMoked st. louis-Cut riBs
full raCk                                                                                  20

half raCk                                                                                                                                             12

bbq ribs & bbq ChiCken breast                                         18
smoked in-house, finished with sweet Baby ray’s BBQ sauce  

and served with baked potato 

  farraddays special item



steAks 
steaks served with fresh baked bread, whipped butter,  

garden salad and a choice of one side item

All steaks are certified American Grass Fed® beef from  
rain Crow ranch, doniphan, Missouri.

12 oz. rib eye                                                                                  25

12 oz. new york striP                                                                24

8 oz. filet mignon                                                                       27

 10 oz. slow-roasted Prime rib                                           16

farraddays burger                                                                 10 
Flame-broiled short ribs and chuck burger 

Petit filet mignon & shrimP sCamPi                                   27 

new york steak & Colossal fried shrimP                      26

new york steak & shrimP sCamPi                                       26

 

Add to Any MeAl 
shrimP sCamPi                                                                               9

Colossal fried shrimP                                                              8

  farraddays special item



sides
grilled asParagus                                                                     4

Jumbo steak fries                                                                      3

mashed Potatoes                                                                        3

baked Potato                                                                               3

sautéed mushrooms                                                                  3

smoked gouda maC & Cheese                                                 4

angel hair Pasta                                                                        3

desserts
n.y. style CheeseCake                                                               7  
Flavored with real vanilla beans and topped with fresh fruit

ChoColate Cake                                                                         6 
decadent chocolate cake served warm, with warm chocolate ganache, fresh 
berries and vanilla bean whipped cream.

 farraddays® signature gooey butter Cake              6 
An individual-sized portion of a classic dessert, topped with vanilla ice cream

Chef’s Creation of the day                                                   6

BeVerAGes
Coke ProduCts                                                                       2.25  

fresh brewed Coffee regular  
& deCaffinated                                                                       2.25

assorted hot tea                                                                 2.25 

sweet & no-sugar-added iCed tea                                 2.25

 
wine, beer & CoCktails also available                                                 

menu subject to change.

© 2013 isle of Capri Casinos, inc. Consuming raw or undercooked meats, poultry, or seafood may increase your risk of foodborne illness. www.islecapegirardeau.com
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