
LUNCH MENU
Executive Chef:  Emeril Lagasse
Chef de Cuisine: Heath Cicerelli

(702) 891-7374

SOUPS FROM SCRATCH
Chef Emeril’s Fall River Clam Chowder 

Chicken, Shrimp & Andouille Gumbo 

STARTERS
Emeril’s Barbecued Shrimp - Rosemary Focaccia

Fish House Ceviche - Rock Shrimp ∙ Mahi Mahi ∙ Cilantro Crème Fraiche ∙ Avocado Mousse  

FARMERS MARKET FRESH SALADS
Emeril’s Mixed Baby Greens - Pepper Jack Cheese ∙ Pearl Onions ∙ Grape Tomatoes ∙ Creole 
Ranch Dressing

Lemon Pepper Roasted Chicken & Chopped Greens - Avocado ∙ Bacon ∙ Egg ∙ Mineshaft 
Blue Cheese ∙ French Vinaigrette

Blue Crabmeat & Baby Arugula Salad - Mini Charm Tomatoes ∙ Cucumber ∙ Red Wine & 
Herb Vinaigrette ∙ Croutons

Grilled New York Strip & Organic Baby Spinach - Portobello Mushrooms ∙ Crispy Onion 
Crust ∙ Rosemary Balsamic Vinaigrette

MAIN COURSES
Sweet Barbecued Salmon - Andouille Sausage & Potato Hash ∙ Crystal Onion Crust ∙ House 
Made Worcestershire

Seafood Pan Roast - Blue Shrimp ∙ White Fish Medallions ∙ Jambalaya ∙ Lemon Butter Sauce 
∙ Toasted French Bread

Pepper Seared Filet of Beef - Maine Lobster Mashed Potatoes ∙ Emeril’s Worcestershire ∙ 
Maitre D’ Butter

CHEF’S DAILY MARKET FISH (SAMPLE MENU)
Ocean Water Brined & Grilled Swordfish - Honolulu, Hawaii

Pan Roasted Loup De Mer - Santa Monica, California

Pan Roasted Day Boat Halibut - Sitka, Alaska
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- Market fish items subject to change daily - 
 - All selections served with side dishes arranged according to daily flavor profiles - 
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FRESH BAKED PIZZAS & SANDWICHES
Margherita Pizza - Heirloom Tomatoes ∙ Basil Pesto ∙ Mozzarella Cheese

New York Style White Pizza - Cave Brothers Ricotta & Marscapone Cheese ∙ Rosemary 
Infused Oils ∙ Roasted Red Bell Pepper

Muffaletta Pizza - Country Ham ∙ Salami ∙ Olive & Artichoke Salad ∙ Aged Provolone

Buttermilk Fried Oyster Po-Boy - Iceberg Lettuce ∙ Vine Ripe Tomato ∙ Crystal Dressing ∙ 
Creole Mayonnaise ∙ Zapp’s Potato Chips

Fried Rock Shrimp Po-Boy - Iceberg Lettuce ∙ Vine Ripe Tomato ∙ Crystal Dressing ∙ Creole 
Mayonnaise ∙ Zapp’s Potato Chips

Creole Rubbed & Pulled Pork Po-Boy - Iceberg Lettuce ∙ Vine Ripe Tomato ∙ Creole Mustard 
∙ Fried Pickles ∙ Zapp’s Potato Chips 

The All American Burger - 10 oz Ground Angus Beef Patty ∙ Red Onion ∙ Beefsteak Tomato ∙ 
Romaine Lettuce ∙ Steak Fries ∙ Pepper Jack or White Cheddar Cheese
 
Petaluma Farms Chicken Breast B.L.T. - Buttered & Toasted Roll ∙ Romaine Lettuce ∙ Apple 
Smoked Bacon ∙ Boursin Cheese ∙ Avocado Aioli ∙ Yukon Gold Potato Salad

Tequila, Chili & Lime Marinated MahI Tacos - Black Bean Pico De Gallo ∙ Jalapeno Sour 
Cream ∙ Shredded Iceberg Lettuce
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DESSERTS
Double Chocolate Flourless Cake with Raspberry Coulis and Vanilla Bean Ice Cream

Butterscotch Crème Brûlée with Sugar Cookies

New Orleans Bread & Butter Bread Pudding with Warm Whiskey Sauce

Apple Cobbler with Vanilla Bean Ice Cream and Caramel Sauce

Emeril’s Banana Cream Pie with Banana Crust, Chocolate Shavings and Caramel Sauce

A Selection of Homemade Ice Creams and Sorbets
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