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STARTERS
MUSSELS
Caramelized Leeks, Chili Flakes, Roasted Garlic Wine Broth, 
Charred Bread, Grilled Lemon

CLASSIC SHRIMP COCKTAIL
House-Made Cocktail Sauce, Lemon

FRIED CALAMARI
Assorted Spicy Peppers, Artichoke Hearts, 
Cocktail Sauce, Lemon

BRAISED SHORT RIB TACOS
Queso Fresco, Charred Salsa Verde, Pickled Cauliflower, 
Micro Cilantro, White Corn Tortillas

BBQ CHICKEN FLATBREAD
Charred Onion Ash Cream Cheese, Fried Brussels Sprouts, 
Red Onion, Shaved Carrot, Memphis BBQ Sauce

SOUP & SALADS
SOUP OF THE DAY

BABY WEDGE SALAD
Cherry Heirloom Tomatoes, Shaved Red Onions, 
Blue Cheese, Double Smoked Applewood Bacon, 
Choice of Dressing

CLASSIC CAESAR SALAD
Crisp Romaine Lettuce, Shaved Parmesan Cheese, 
Garlic Croutons, House-Made Dressing

BINION’S SIGNATURES
AMERICAN WAGYU BURGER
Chef’s Inspiration

BBQ GLAZED SOUS VIDE CHICKEN
Mashed Sweet Potato, Pickled Fresno Pepper, 
Micro Popcorn, Spiced Pecans

CHICKEN ALFREDO PASTA

SHRIMP ALFREDO PASTA

FRESH FISH & SEAFOOD
SHRIMP ‘N GRITS
Smoked Pepper Jack Cheese Grits, New Orleans 
Creole Sauce, Crispy Andouille Sausage, Green Onion, 
Dehydrated Bell Peppers

CEDAR PLANKED SALMON
Lemon, Fresh Herbs, Yellow Creamer Potatoes, Spinach, 
Roasted Garlic, Roasted Cipollini Onions

SEARED SEA BASS
Crispy Capers, Sous Vide Cauliflower, Micro Salad, 
Smoked Tomato Jus

TWIN LOBSTER TAILS
Two 6oz Cold-Water Lobster Tails, 
Clarified Butter, Lemon
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STEAKS & CHOPS
FILET MIGNO N 8oz

SIRLOIN 10oz

NEW YORK STRIP 16oz

RIBEYE 16oz

PRIME RIB 16oz

HERB-CRUSTED LAMB CHOPS
Served with 25 Year Balsamic Reduction

HOUSE-SPICED DOUBLE CUT PORK CHOP
House-Brined, Sous Vide

SURF ‘N TURF ADDITIONS
LOBSTER TAIL 6oz 

HERB-GRILLED SHRIMP

STEAK ENHANCEMENTS
PEPPERCORN-CRUSTED

HORSERADISH-CRUSTED

BLACKENED

GORGONZOLA CHEESE

MUSHROOM & ONIONS

BÉARNAISE SAUCE

SIDES
ASPARAGUS

JUMBO BAKED POTATO

MASHED POTATOES & CARAMELIZED ONIONS

MASHED SWEET POTATOES
Macadamia Nut Butter

SAUTÉED MUSHROOMS 1195

FRIED BRUSSELS SPROUTS 1195

Pork Belly, Bacon Butter, Pecorino Cheese, Crispy Shallots, 
Serrano Honey

BOURBON CREAM CORN 1195

DESSERTS
CHOCOLATE JACKPOT CAKE 1195

Whipped Ganache, Buttercream, Chocolate Gelato

CLASSIC CARROT CAKE 1195

Cream Cheese Icing, Candied Walnuts & Carrots, Raisins, 
Walnut Gelato

WHITE CHOCOLATE CHEESECAKE 1195

Fresh Strawberries, Strawberry Mousse

Jack Binion’s Favorite
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CABERNET SAUVIGNON/ 
BORDEAUX BLEND  
STORYPOINT 14 / 47 
Sonoma County, California 
 

DOUBLE CANYON HORSE HEAVEN HILLS 14 / 49 
Columbia Valley, Washington 
 

STAVE & STEEL BOURBON BARREL AGED 15 / 49 
Paso Robles, California 
 

UPPERCUT 15 /52 
Napa Valley, California 
 

DECOY 16 /64 
Sonoma County, California 
 

TWO HANDS SEXY BEAST 22 / 69 
McLaren, Australia 
 

ORIN SWIFT “PALERMO” 92 
Napa Valley, California 
 

PROVENANCE VINEYARDS   99 
Rutherford, California 
 

FERRARI-CARANO 115 
Sonoma County, California 
 

BV “TAPESTRY”  118 
Napa Valley, California 
 

STAG’S LEAP ARTEMIS  167 
Napa Valley, California 
 

PINOT NOIR 
ACROBAT 15 /
Western Oregon 
 

FREI BROTHERS 16 /
Central Coast, California 
 

MEIOMI 18 /
California 
 

MACMURRAY RANCH RR SEL 21 / 79 
Sonoma County, California 
 

MERLOT  
VELVET DEVIL 14 /58 
Washington, USA 
 

EMMOLO 18 /75 
Napa Valley, California 
 

FERRARI-CARANO 22 /82 
Sonoma County, California 
 

OTHER RED 
LUSCIOUS RED | Sweet Red 12 /42 
Italy 
 

CHAPOUTIER “BELLERUCHE” COTES DU RHONE 14 / 45 
Syrah Blend 
 

COLLAZZI “IL BASTIONI” | Chianti Classico 14 / 48 
Tuscany, Italy 
 

TORNATORE ETNA ROSSO 15 / 52 
Sicily, Italy 
 

BRANCAIA “TRE” | Super Tuscan 16 / 58 
Sicily, Italy 
 

ALLEGRINI VALPOLICELLA 16 /65 
Valpolicella, Veneto, Italy 
 

RUFFINO MODUS TOSCANA 19 /66 
Tuscany, Italy 
 

CHAPOUTIER “PETITE RUCHE” CROZES HERMITAGE   88 
Rhone, France 
 

MULLAN ROAD RED BLEND  98 
Columbia Valley, Washington 
 

CA’MARCANDA BY GAJA “PROMIS” | Super Tuscan 135 
Tuscany, Italy 
 

TPWC “The Prisoner” 138 
Napa Valley, California 
 

 

SPARKLING & CHAMPAGNE 
LA MARCA | Prosecco 11 /42 
Italy 
 

WARIS HUBERT ALBESCENT BLANC DE BLANC 126 
France 
 

MALBEC 
ALTA VISTA CLASSIC 11 /47 
Mendoza, Argentina 
 

DONA PAULA SELECCION DE BODEGA   75 
Mendoza, Argentina 
 
 

CHARDONNAY 
DUCKHORN DECOY 14 /45 
Napa Valley, California 
 
 

TALBOTT “KALI HART” 16 /59 
Central Coast, California 
 

WILLIAM HILL NAPA 19 /79 
Napa Valley, California 
 

STAGS’ LEAP 20 /71 
Napa Valley, California 
 

FERRARI-CARANO TRE TERRE 69 
California 
 

CAKEBREAD CELLAR 123 
Napa Valley, California 
 

FERRARI-CARANO RSV 135 
Carneros, California 
 

PINOT GRIGIO / PINOT BLANC 
PIGHIN 14 /48 
Friuli-Venezia Giulia, Italy 
 

FOUR GRACES PINOT BLANC 16 /65 
Willamette Valley, Oregon  

 

SANTA MARGHERITA 17 /65 
Trentino-Alto Adige, Italy 

 

SAUVIGNON BLANC 
WHITEHAVEN 15 /55 
Marlborough, New Zealand 
 

KIM CRAWFORD 16 /59 
New Zealand 
 

ORIN SWIFT “BLANK STARE” 25 /82 
Sonoma County, California 

 

ROSE 
ROSEHAVEN 12 /42 
California 
 

MOSCATO & RIESLING 
RISATA | Sparkling Moscato 13 /45 
Italy 
 

CHARLES SMITH KUNG FU GIRL | Riesling 14 /47 
Columbia Valley 
 

TERRA D’ORO | Moscato 14 /52 
Sierra Foothills, California 
 

CHATEAU STE MICHELLE EROICA 17 /67 
Columbia Washington 
 

PENFOLDS BIN 51 | Riesling 85 
Barossa, Australia 
 

CRAFT/DOMESTIC & IMPORT BEER  
MILLER LITE | MGD | COORS LIGHT | SHARP’S 6 
FAT TIRE | ANGRY ORCHARD | AMSTEL LIGHT 7 
HEINEKEN | STELLA ARTOIS | MODELO 7 
SAMUEL ADAMS BOSTON LAGER 7 
BLUE MOON | CORONA 7 
3 FLOYDS GUMBALLHEAD | 3 FLOYDS ALPHA KING 8 
LAGUNITAS  8 
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