Pub Bites
ScorcH Eeg* 11%
HP sauce, mustard

DEVILED EGGS* 122
chives, bacon

HuuMMus 8%
warm naan bread

CRISPY PORK BELLY 162
apple gastrique, bbqg mustard

JUMBO SHRIMP COCKTAIL* 18%
horseradish cream, cocktail sauce

Appetizers

CRISPY CALAMARI* 18%
pickled pepper, dill tartar sauce

HELLFIRE WINGS

half dozen 13*/ dozen 207
chile beer glaze, blue cheese

Soup & Salad

ROASTED TOMATO SOUP 13%
toasted cheese and basil bread

ENGLISH ALE & ONION SOUP 13%
provolone, parmesan crouton

WEDGE SALAD 19.%

baby iceberg, onion, fried shallots,
tomato, egg, blue cheese, bacon, sherry
vinaigrette

Sandwiches w/xettle chips

PuB BLT ON CHEDDAR BREAD 19%
applewood smoked bacon,

marinated tomatoes, bibb lettuce,
herb mayo

CORNED BEEF BRISKET REUBEN 21.%°

caraway rye, gruyere, sauerkraut,
dressing

PIGS IN A BLANKET 14%

English sausage, pastry, HP sauce,
spicy mustard

MINI PUB BURGERS* 15

arugula, cheddar, applewood smoked bacon,
smoked tomato aioli

MAINE LOBSTER & SHRIMP ROLLS* 18%
lobster, shrimp, aioli

CORNED BEEF POUTINE 16%
Guinness gravy, cheese curds, fries

SHORT RIB KETTLE CHIP NACHOS 16%
English cheddar sauce, pickled peppers,
sour cream

CAESAR* 17* w/ ROTISSERIE CHICKEN 24
marinated white anchovies, parmesan, crouton

CHOPPED 19.%

rotisserie chicken, salami, shrimp, chickpeas
tomato, English cheddar, pretzel crisp,
cider vinaigrette

PESTO CHICKEN 20

rotisserie chicken, pistachio pesto, provolone,
peppers, caramelized onion, roasted tomato,
watercress, zucchini cheddar bread

Oak Fire Grilled

80Z ENGLISH CHEDDAR BACON BURGER* 232
brioche bun, butter lettuce, tomato, fries, garlic aioli

160z PRIME NY STRIP* 55
choice of peppercorn, béarnaise* or house sauce

240z PRIME BONE-IN RIBEYE* 57
choice of peppercorn, béarnaise* or house sauce

100z CERTIFIED BLACK ANGUS TENDERLOIN* 492
choice of peppercorn, béarnaise* or house sauce

60z WAGYU FILET* 50%
choice of peppercorn, béarnaise* or house sauce

Signature Ramsay

GORDON’S BEEF WELLINGTON* 592

mashed Yukon gold potatoes, root vegetables, red-wine
demi

SEARED DIVER SCALLOPS* 429
corn puree, succotash

ROASTED SCOTTISH SALMON* 36
seasonal vegetables, basil & dill creme fraiche

BRAISED SHORT RIB 39
cheddar mashed potatoes, glazed carrots, red wine demi

Pub Classics

ROTISSERIE CHICKEN 38°°

half chicken, mashed Yukon gold potatoes, root
vegetables

BUTTER CHICKEN CURRY 28%
saffron basmati rice, mint yogurt, naan bread

F1sH & CHIPS 30%
thick cut fries, tartar sauce, mushy peas, mint, lemon

SHEPHERD’S PIE 26
lamb stew, mashed Yukon gold potatoes, root vegetables

STEAK & ALE PIE 267
beer-braised beef, mushrooms, pastry crust

*Consuming raw or undercooked meat, poultry, seafood, shell stock or eggs

may increase your risk of foodborne illness, especially in cases of
certain medical conditions and pregnancies.

Sides 11*

YUKON GOLD POTATOES
mashed with chive oil

CREAMED SPINACH

roasted garlic, feta,
panko crust

LOBSTER

MAC & CHEESE 25%

English cheddar, gruyere,
parmesan

GRILLED ASPARAGUS
béarnaise*

BRUSSEL SPROUTS

maple sriracha glaze,
bacon, pickled onion

TRUFFLE FRIES

SIDE SALAD 6%

baby romaine, carrot,
tomato

GORDON RAMSAY s '/A‘
PUB & GRILL

hours:
Sun — Thu llam to 12am
Fri - Sat 1lam to lam

phone:
(702) 731-7410

email:
GordonRamsayPubandGrill
@Caesars.com
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