BAR & GRILL

ALA CARTE APPETIZERS

Escargot with garlic butter, bleu cheese, prosciutto ....................c.......... 10.95
Jumbo Shrimp Cocktail traditional cocktail sauce....................... 9.95
Smoked Salmon Cheesecake blackberry sauce ...................... 9.50
French Fried Calamari two dipping sauces ..........cccoovvvvevvnen... 11.95
Coconut Almond Prawns (entrée portion available) .................. 11.95
Crab Cakes.............coo e 12.50
Oysters Rockefeller (1/2dozen)............coovooevooeee. 14.75
Seared Rare Yellowfin Tuna (entrée portion available)............ 13.95
Seafood Stuffed Mushrooms nrouse favorite......................... 10.95
Hot Chili-Garlic Shrimp (entrée portion availatie)...................... 14.95
Grilled Jumbo Artichoke (seasonal)............ccccocovvovvcvvveeren.. 8.95
Baked Mozzarella Marinara................ccooooncncci, 8.95
Louisiana Shrimp (entrée portion available) ...............ccccccovevueeeenn. 12.95
Chardonnay Steamed Clams (entrée portion available).......... 12.95
Teriyaki Filet Mignon Tips...........ccoocoooiiii 12.95

TODAY’S SELECT ICED FRESH OYSTERS

1/2 dozen on the half shell with traditional condiments

When available Market price

EAFOOD

Sea Bass Mediterranean nouse favorite over ratatouille............. 24.50
Macadamia Nut Halibut Frangeiico sauce ...............ccccocoo........ 24.50
Pan-Fried Salmon chardonnay chive butter ...............cccoovveevvennenn... 24.95

or blackberry pinot noir sauce.................ccc......... 24.95
Morro Bay Abalone “caiifornia’s White Gold”, lemon butter........... 49.95

Cioppino Seafood Stew “North Beach” nhouse favorite... 29.95

Diver Scallops sherry wine sauce with mushrooms & artichokes ...... 27.50

Pacific Swordfish citrus soy-wasabi butter ................c..coocovevveen.... 23.95
Alaskan King Crab Legs not drawn butter.................o............... 34.95
Crustacean Broil sizzling shrimp, crab, scallops & lobster ............... 35.95
Australian Lobster Tail single.............cc.coooovoovooeoeio. 35.95

double. ..o 49.95

CHICKEN

Teriyaki, Dijon-Garlic or ItalianHerb..................... 21.95

PASTA

Fiona’s Gorgonzola Tortellini w/ Smoked Shrimp ..2s8.50

Seared Salmon and Spinach Manicotti iobster sauce .....27.50

Pasta Primavera E.v. olive oil and pesto, fettuccini ......................... 24.00
Grilled Chicken Alfredo, Pesto or Marinara................ 25.50
Lobster Bordelaise mushrooms and red wine sauce ... 36.00
Scampi Style Prawns angel hair pasta.............cocoocovveveoveenen.. 28.50

Fiona’s is a non-smoking restaurant. For the comfort of other guests, please do not use your
cell phone in the dining room. Parties of 8 or more will have an 18% gratuity added to their
check. Prices and preparations subject to change based on market conditions.

The Nevada Health Department advises the elderly, the very young and those
with compromised immune systems may be at risk when consuming
raw or undercooked foods from animal origin.

PRIME RIB, STEAKS, CHOPS & COMBOS

Entrée items include Fiona’s famous salad bar!

ROAST PRIME RIB OF BEEF

TO OUNCE. ..., 24.95
TO OUNCE. ... 28.95
24 OUINCE. ... 32.95

Steaks may be prepared with melted BLEU CHEESE or
PEPPER STEAK STYLE (pan seared and finished with brandy peppercorn
sauce) or topped with SAUTEED MUSHROOMS,
SIZZLING GARLIC or BEER-BURNT ONIONS. Add 2.50

Filet Mignon BOUNCE ... 26.95
Filet Mignon 16 ounce............c.coooocovvvoriomiiiie. 34.95
Rib Eye Steak 74ounce...........ccoocoovoovveoeeeeeoeeeeeeeeeeee. 28.95
Teriyaki Sirloin house favorite, 12 OUNCE .........cccceeeveeieeiiiiiiiiieieaa 24.95
Colorado Lamb Chops ... 36.50
Fiona’s Style Pork Spareribs fuiirack...........cccccooocoovvuece..... 26.95
Pork ChOpPS BBQbutter............coocoeeeeeeeeeeeeeeoeeeeeeeeeeeeeeeee. 24.95
Filet and Lobster ..., 44.95
Filet and Garlic Shrimp ..., 36.95
Filetand King Crab ..., 39.95

BONE-IN STEAKS

New York Strip “Kansas City” 76 ounce................ 28.95
Rib Eye Steak 24ounce............ccoocoovvooveoeeeereeee. 36.95
Porterhouse Steak 28ounce...........ccoccoovvcovvvioii, 38.95
Filet Mignon 712ounce.........ccccooovvoveoeveeeee 32.95

We take pride in the preparation of our steaks.
Due to the nature of cooking at high temperatures,
all temperature descriptions are approximate.
Actual results may vary slightly.

Black & Blue: charred outside, raw center
Very Rare: raw center Rare: very red, cool center
Medium Rare: red, warm center Medium: warm pink center
Medium Well: slightly pink Well Done: cooked through

ALA CARTE POTATOES & VEGETABLES

MOST SERVE TWO OR MORE
3.95 each
Baked Potato * Roasted Garlic Mashed Potatoes
French Fried Potatoes * Scalloped Bleu Cheese Potatoes
Adult Macaroni and Cheese * Creamed Spinach
Sautéed Mushrooms * Ratatouille Casserole
Steamed Broccoli ¢ Grilled Asparagus (seasonal)

DESSERTS

Original Mud Pie................c.ocooooeeeeee 5.95
Chocolate Mousse ..., 4.95
Very Serious Chocolate Cake house favorite ................... 5.95
Sugar Free Apple Pie.............cooooooeeeee. 4.95
Cheesecake traditional or SUQGAI IO ..o 5.95
Wild Blueberry Cheesecake house favorite ............................... 6.95
Créme Bralée...........oeeeeeeeeeeee. 6.95
Roasted Banana Tiramisu................................. 6.95
Ice CreamorSherbet...............i, 3.25
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