
Casino Night
D I N N E R  M E N U

A P P E T I Z E R S  

Prohibit ion Sl iders  
 Miniature Burgers served on toasted focaccia buns.  Topped with fresh crisp 

lettuce,  tomato,  and onion. Served with a garl ic  aiol i .  7  
Your choice of  cheese:  American,  Pepper Jack,  Provolone 

Jackpot Chicken Skewers *  
 Blackened chicken kabob, served with fresh vegetables.  Tomatoes,  onions,  and 

mushrooms. Honey BBQ dipping sauce. 6 

Poker Chips:  
   Parmesan ranch oven baked zucchini  chips.  5 

              E N T R É E S  

Hot entrees served with Caesar side salad and garl ic  bread. Al l  entrees served with one 
side choice.  

Clam’s Casino  
 Steamed clams topped with bacon and quinoa crumbs. 25 

Poker Face *V  
 Gri l led portabel la mushroom caesar salad.  15  

High Rol ler * 
 Baked ham with tangerine marmalade glaze.  20 

Blackjack Chicken  
 Blackened chicken served with sautéed onions and fresh herbs.  

17 

Slot Salad 
Chicken, apple,  walnut salad on chopped romaine lettuce 16 

The joker's Specialty * 
 
  
 
 

Braised short rib and pumpkin mascarpone stuffed ravioli 

served with wilted kale, wild mushroom sugo, roasted butternut squash,

toasted hazelnuts and truffle oil drizzle 23



S I D E S  

A l l  E n t r e e s  s e r v e d  w i t h  o n e  s i d e  c h o i c e  
 

S h u f f l e  G r a t i n  
P o t a t o ,  s q u a s h ,  a n d  g o a t  c h e e s e  g r a t i n  

 
A d v a n t a g e  F r i e s  

  S u p e r  c r i s p y  o v e n - b a k e d  a s p a r a g u s  f r i e s  
 

C a g e  o f  T o m a t o e s  V  
  C o u s c o u s  s t u f f e d  t o m a t o e s  

 
R o u l e t t e  S a l a d  *  

P a r m e s a n  z u c c h i n i  a n d  c o r n  s a l a d

D E S S E R T

Blackout Cake Shots 
 served with vani l la cream and raspberry jam 4 

Match Play * 
 Strawberry cheesecake coated in savory chocolate syrup 6

Our Story
It all began on February 4, 2012 when Laura Smith visited Atlantic City, New 
Jersey. Smith had shared many cheerful memories at multiple casinos with 

family and friends during this visit. These nights inspired her goal of bringing 
this Atlantic City cheer back home with her at this location.  Casino Night 

restaurant opened to the public on March 16, 2014. 

* Gluten-Free 

V- Vegetarian


