
COURSE ONE
choose onechoose one

Caesar Caesar 
hearts of romaine, crispy capers, pecorino romano, shaved grana padano 

white anchovy, house made croutons

Crab BisqueCrab Bisque  
sweet blue crab, rich cream, old bay 

Nueske’s Butcher Cut Bacon Nueske’s Butcher Cut Bacon 
crispy sweet & spicy caramelized slab bacon, bourbon maple glaze

ENTRÉES
choose onechoose one

5 oz Filet Mignon5 oz Filet Mignon
grilled asparagus, garlic mashed potato and red wine demi 

4 oz Scottish Salmon 4 oz Scottish Salmon 
shaved asparagus, parmesan fregola sarda, lemon beurre blanc

Roasted Chicken Roasted Chicken 
rosemary jus lié, garlic mashed potatoes

DESSERTS
choose onechoose one

House Made Gelato House Made Gelato 
salted caramel, chocolate, seasonal berry

Bally’s Cheesecake Bally’s Cheesecake 
signature recipe, seasonal berry gastrique

ATLANTIC CITY RESTAURANT WEEK  

Dinner Dinner $40.24 per person
AVAILABLE OCTOBER 8 – 11

OCTOBER 1-6

2320

OCTOBER 6-11

2420


