Traditional Breakfasts’

Served with hash brown potatoes and your choice of foast with butter and jelly.

New York Steak and Eggs $29.95
Chicken Fried Steak and Eggs $20.95
Corned Beef Hash and Eggs $17.95
Grilled Ham Steak and Eggs $18.50
Breakfasis®
Rainbow Breakfast $17.95
Two eggs any style with your choice of sausage links, crisp bacon or ham
with hash browns and your choice of freshly baked biscuit or toast.
Traditional Eggs Benedict $18.50
A grilled English muffin topped with grilled Canadian bacon, two poached
eggs and freshly made hollandaise sauce. Served with hash browns.
Huevos Rancheros $16.95
Corn tortillas fopped with refried beans, three eggs any style, melted cheese
and ranchero sauce. Served with sour cream and salsa.
Breakfast Burrito $18.95
Flour tortilla stuffed with scrambled eggs. cheese and onions with choice
of ham, bacon or sausage. Served with hash browns, sour cream and salsa.
Chilaquiles $16.95
Deep fried tortilla chips, smothered with red salsa, crema fresca, cotija cheese,
and onions topped with two egg any style.
Add a 60z steak broiled to your desired temperature $§22.95
Chorizo Breakfast Burrito $18.95
Flour tortilla stuffed with Mexican chorizo, scrambled eggs, cheese and onions.
Served with hash browns, sour cream and salsa.
Croissant Breakfast Sandwich $17.95
Warm flaky croissant filled with scrambled eggs, American cheese and
your choice of ham, sausage patty or bacon, served with hash browns.
Rainbow Scram $19.95
Three eggs scrambled with diced ham, sausage and hash browns,
topped with cheese and served with two small pancakes.
Chorizo Scrambled $18.50
Three eggs scrambled with Mexican chorizo, bell peppers, onions.
Served with flour or corn torfillas.
Southern Biscuits and Gravy $15.95
Two flaky buttermilk biscuits smothered in country gravy.
With bacon or sausage $18.95
Omelets’
Served with hash browns and choice of

white, wheat, rye, sourdough toast, biscuit or English muffin.
Ham and Cheese Omelet $18.50
Filled with diced ham and cheddar cheese.
Denver Omelet $18.50
A traditional favorite with sautéed bell pepper, onions and diced ham.
Western Omelet $18.95
Tender diced ham, onions, bell peppers and cheddar cheese.
California Omelet $19.50
Sautéed mushrooms, onions, green peppers and tomatoes together
with avocado and Monterey Jack cheese.
Primo Omelet $19.50

Combination of ham, turkey, bacon, mushrooms and tomatoes,
topped with hollandaise sauce.
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Pancakes & Waffles®

Served with maple syrup and whipped butter.

Crisp Belgian Waffle $14.50
Served with warm maple syrup and whipped butter.
Served with strawberries and whipped cream $18.95
French Toast $15.50
With fresh strawberries and powdered sugar. $18.95
Buttermilk Pancakes $14.50
Short stack $12.95
Pancake Sandwich $17.95
Two buttermilk pancakes served with warm maple syrup, whipped butter,
one egg any style and your choice of bacon or sausage.

Breakfast Skillets”
Chorizo Skillet $18.95
Three eggs scrambled with Mexican chorizo, sautéed with onions, peppers,
home fried potatoes topped with cheddar cheese, sour cream and salsa.
Country Fried Steak Skillet $19.95
Chicken fried steak with two eggs any style, sautéed with onions, peppers,
home fried potatoes topped with cheddar cheese and smothered with
country gravy.
Hot Oatmeall $9.50
Served with brown sugar and raisins.
Cold Cereals $8.50
Fresh Fruit and Yogurt Parfait $12.95
Choice of strawberry or vanilla yogurt with granola, strawberries, blueberries,
and bananas.
Toasted Breads or Country Biscuit $4.25
White, wheat, rye, sourdough or English muffin.

Cinnamon Roll $4.95
Toasted Bagel with Cream Cheese $4.95
Breakfast Side Orders”

Seasonal Melon and Fruit Cup $7.95 Bowl $9.95
Bacon $7.25
Sausage Link $7.25
Sausage Patties $7.25
Hash Browns $7.25
Canadian Bacon $7.25
Two Eggs Any Style $6.50
Hickory Smoked Ham Steak $9.50

*The Elko County District Health Department advises that eating raw, undercooked animal foods or
animal foods that are not otherwise processed to eliminate pathogens (such as meat, pouliry, eggs,
milk, seafood or shellfish), pose a potential health risk to everyone, especially the elderly, young
children under the age of 4 years, pregnant women and other highly susceptible individuals with
compromised immune systems. Thorough cooking or processing of food to eliminate pathogens

reduces the risk of illness.
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Appetizers’
Chips and Salsa

A basket of tortilla chips and fresh salsa.

Onion RiNgs
Golden brown onion rings served with ranch dressing.

Fried Mozzarella Sticks
Sprinkled with Parmesan cheese and served with our housemade
marinara sauce.

Abel's Quesadilla

Cheddar and jack cheese, green chiles, sour cream and scallions.
With chicken
With steak

Mini Chicken Taquitos
Mini hard-shell taquitos filled with seasoned chicken and deep fried served
with guacamole, sour cream, and salsa.

Macho Nachos
Seasoned ground beef with fortilla chips, cheese, tomatoes, guacamole,
sour cream, jalapenos, olives and refried beans.

Mexican Shrimp Cockiail
Authentic shrimp cocktail with gulf shrimp, fomatoes, onions, cilantro, avocado
and spices, served with saltine crackers.

Hot and Spicy Wings

Seasoned with special spices and deep fried, served with ranch dressing.

Primo Sampler
Hot and spicy wings, mozzarella sticks and crispy onion rings, served with
assorted dipping sauces.

Soups & Salads’

$10.95

$11.95

$14.95

$14.95

$18.95
$19.95

$14.95

$18.95

$19.95

$18.50

$19.95

Soup of the Day Cup $7.50 Bowl $9.50

Housemade fresh each day. Ask your server for today’s soup.

Firehouse Chili Cup $7.75 Bowl $9.95

Onions and cheddar cheese.

Caesar Salad
Crisp romaine, garlic croutons and Parmesan cheese, tossed with
Caesar dressing.

With grilled chicken breast

Taco Salad

Seasoned ground beef, refried beans, shredded cheddar cheese, leftuce,
tomatoes, onions and black olives layered in a fried tortilla shell, served with
sour cream, guacamole and salsa.

Chef Salad

Smoked ham, oven fresh turkey breast, American and Swiss cheese, fomato
wedges, olives and hard-boiled eggs atop fresh lettuce. Served with your
choice of dressing.

Southwestern Chicken Salad

Charbroiled breast of chicken, fresh lettuce, tomatoes, pepper jack cheese,
avocado, and fried fortilla strips, served with ranch dressing, pico de gallo and
a small cheese quesadilla.

Sesame Oriental Chicken Salad
Charbroiled breast of chicken, seasoned greens, julienne red peppers,
sweet Chile sauce, cilantro, and fried wontons.

Wraps’

Served with your choice of french fries, buffalo fries, potato salad,

coftage cheese or coleslaw

Chicken Caesar Wrap

Charbroiled chicken breast with romaine lettuce, tomatoes, parmesan cheese,

and Caesar dressing in a giant flour tortilla.

BLT Wrap

Smoked bacon, lettuce , fomatoes, and ranch dressing in a giant flour fortilla.

California Chicken Wrap
Tender chicken breast, breaded and deep fried with lettuce, tomatoes, bacon,
avocado, and chipotle sauce in a giant flour forfilla.

$13.50

$18.50
$19.50

$19.50

$19.95

$19.95

$18.95

$17.95

$19.50
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Primo Baskets®

Served with french fries and coleslaw.
Chicken Tenderloins
Deep Fried Shrimp
Battered Cod
Combination Basket

$18.50
$18.50
$20.95
$21.95

Sandwiches”

All sandwiches served with your choice of french fries, buffalo fries,

potato salad, cottage cheese or coleslaw unless otherwise specified.

Halibut Sandwich

Deep-fried halibut topped with tartar sauce, American cheese and shredded
lettuce on a foasted bun.

Clubhouse

Crispy smoked bacon, roasted turkey, ftomatoes and lettuce, served
friple-decker style on choice of foast.

BLT

Traditional with smoked bacon, crisp iceberg lettuce, vine-ripened tomato
and mayonnaise on choice of bread.

The Croissant
Black Forest ham, honey roasted turkey and Swiss cheese with mayonnaise,
Dijon mustard, leffuce and tomato served on a flaky croissant.

Grilled Cheese

Grilled American cheese on choice of bread.

With Hom
Turkey Avocado Melt

Sliced turkey with avocado, Swiss cheese and crisp bacon on
grilled sourdough.

Crispy Chicken Sandwich
Tender chicken breast meat breaded and deep fried. Served on a fresh bun
with mayo, lettuce and tomato.

Santa Fe Chicken Sandwich
Charbroiled breast of chicken with fire-roasted green chiles, sliced avocado
and jack cheese.

Malibu Chicken Sandwich

Breaded tender chicken breast and deep fried. Served on a fresh bun
with ham, Swiss cheese, lettuce tomatoes, pickles and mayo.

Buffalo Chicken Sandwich

Tender chicken breast meat breaded and deep fried, topped with buffalo
sauce and blue cheese dressing. Served on a fresh bun with leftuce,
fomatoes, pickles and onions.

Hot Turkey or Roast Beef Sandwich
Sliced hot turkey or roast beef served open faced on sliced white bread
with mashed potatoes and gravy.

Shrimp Po’ Boy

Fried shrimp served on a roll with leftuce, fomatoes, and Remoulade sauce.

Chicken Parmesan Sandwich
Breaded chicken breast, deep fried to a golden brown, served with marinara
sauce and mozzarella cheese served on a sourdough grilled bun.

The French Dip

Thin sliced roast beef served on a fresh roll with au jus.

Beef Pot Roast Dip
Shredded beef pot roast served with caramelized red onions and
Swiss cheese on a french roll with au jus.

Philly Cheese Steak

Shaved New York steak, sautéed with onions and bell peppers.Topped
with jack cheese, served on a fresh steak roll with mustard-mayo sauce.

Smokey Mountain Chicken Sandwich
Charbroiled breast of chicken topped with melted Swiss cheese, bacon
and our homemade barbecue sauce served on a grilled bun.

Monte Cristo

Tantalizing triple-decker tender ham, lean turkey and American cheese
between layers of white bread then battered and deep fried. Sprinkled
with powered-sugar and served with strawberries.

$17.95

$18.95

$16.95

$17.95

$13.50

$17.50
$19.50

$17.95

$18.95

$18.95

$18.95

$18.95

$18.95

$18.95

$17.95

$19.50

$19.50

$18.95

$18.95
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Burgers-

Our burgers are all 1/2 pound 100% fresh ground beef cooked homestyle on the griddle
with your choice of french fries, buffalo fries, potato salad, cottage cheese or coleslaw.

Cheeseburger $17.95
Lettuce, tomatoes, red onions and pickles.

With crisp bacon $19.50
Western Burger $18.95
Topped with BBQ sauce, bacon, American cheese and fried onion ring.

Bacon Blue Cheeseburger $18.95
Bacon blue cheese crumbles, leffuce, fomatoes, red onions, and pickles.

Patty Melt $18.95

Burger with grilled onions, Swiss cheese and Thousand Island dressing on
grilled rye.

Pepperjack Melt $18.95

Juicy burger patty with pepper jack cheese, grilled onions, jalapenos,
lettuce, fomatoes and chipotle mayonnaise. Served on a grilled bun.

Rainbow Burger $19.50
Topped with grilled peppers, grilled onions, ham and American cheese.
Texas Chili Burger $17.95

Burger served open faced on a toasted bun with Firehouse Chili,
cheddar cheese, onions, tomatoes, black olives and sour cream.

Pasta”

Served with house salad or soup of the day. Available 11Tam-11pm.

Little Italy Spaghetti (all you can eat) $20.95
Piled high spaghetti fopped with meat sauce and Parmesan cheese,
served with garlic toast.

Chicken Fettuccine au Gratin $25.50

Fettuccine tossed with creamy Alfredo sauce, topped with a chicken breast
and Parmesan cheese, served with garlic toast.

Shrimp Fettuccine Alfredo $§27.95

Shrimp sautéed in garlic and fossed with Alfredo sauce, fettuccine and
Parmesan cheese, served with garlic toast.

Mexican Specialties”

Served with refried beans and Spanish rice. Available 11Tam-1Tpm.

Cheese Enchiladas $17.95

Three corn cheese enchiladas smothered in enchilada sauce. Served with rice,
beans, sour cream and salsa.

Chile Relleno $17.50

Poblano chile stuffed with asadero cheese, dipped in egg batter and lightly
fried to a golden brown. Served with tortillas and salsa.

Carne Asada Tacos $19.95

Steak with onions, cilantro and pico de gallo in three small corn torfillas, served
with guacamole and sour cream.

Chile Verde Platter $19.95

Chunks of pork shoulder simmer in a mild savor of green chiles, tomatillos
and a unigue blend of spices, served with rice and beans and choice of torfillas.

Steak and Cheese Enchiladas $23.95

Two corn cheese enchiladas smothered in enchilada sauce and a succulent
6 oz. steak broiled to your desired temperature. Served with rice, beans,
sour cream and salsa.

Fajitas
Sizzling fajitas of your choice served with peppers and onions, warm flour fortillas,
pico de gallo, sour cream, guacamole, lettuce, cheese and tomatoes.

Chicken $20.95
Beef $24.95
Shrimp $26.50
Camarones a La Diabla $§24.95

Shrimp sautéed in a spicy red sauce, served with white rice, refried beans
and your choice of fortillas.

Beef Birria Smothered Burrito $20.95
Flour tortilla stuffed with beef birria, refried beans, cheddar cheese, then

smothered in our homemade enchilada sauce fopped with melted

cheddar cheese served with Mexican rice, sour cream, and salsa.

Chile Verde Smothered Burrito $20.95
Flour fortilla stuffed with green Chile pork, refried beans, cheddar cheese, then

smothered in our homemade Chile Verde sauce topped with melted cheddar

cheese served with Mexican rice, sour cream, and salsa.
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Asian Specialties”

Available 1Tam-11pm.

&/ Szechwan Beef or Chicken $19.50
Your choice of beef or chicken stir-fried with fresh vegetables in a spicy
Szechwan style sauce, served with steamed white rice.

Spicy Orange Chicken $19.50
Deep fried breaded chicken pieces wok-fried and tossed with spicy orange
sauce, served with steamed white rice.

& Kung Pao Chicken $19.50

Marinated chicken breast pieces wok-seared with onion, zucchini, bell pepper,
snow peas, Kung Pao sauce, Chinese red pepper and peanuts, served with
steamed white rice.

3 = spicy

Enfrées’

All of our entrées are prepared to order and are accompanied by oven fresh bread
(T1am-10pm) and your choice of a garden fresh dinner salad or a cup of soup.
(Baked potato served 11am-11pm).

Beef Chuck Wagon $19.95

Half-pound beef patty with grilled onions, sautéed mushrooms, mashed
potatoes, fopped with a mushroom gravy.

Chicken Fried Steak §23.95

Lightly breaded cube steak deep fried fo a golden brown, served with real
mashed potatoes and country gravy.

Southern Fried Chicken $24.95
Four pieces of golden-fried chicken with mashed potatoes, our own country gravy.
Homemade Meatloaf $§23.95

Smothered with mushrooms, brown gravy sauce and served with real mashed potatoes.

Steaks’

All steaks charbroiled to order. Served with soup of the day or house salad.
Choice of baked potato or french fries. (Baked potato available 11am-11pm).

12 oz. Ribeye Steak $36.95

12 oz. of pure pleasure charbroiled to your desired temperature and served with
your choice of potato.

12 oz. New York Steak $36.95

Tasty New York strip steak charbroiled to your desired temperature and served
with your choice of potato.

Black and Blue NY Steak $37.95
Blackened 120z New York Steak cooked in a cast iron skillet o your desired

temperature topped with blue cheese crumble served with your choice of

soup and salad.

8 oz. New York Steak and Fried Shrimp $43.95

8 oz. New York steak broiled to order with deep-fried premium butterflied
prawns, served with choice of potato.

10 oz.Top Sirloin Steak $28.95
Tasty top sirloin steak charbroiled to your desired temperature and served
with your choice of potato.

Slow Roast Prime Rib of Beef, Au Jus $§29.95
Our prime rib is perfectly seasoned and slowly roasted in our ovens for over

12 hours, served with creamy horseradish, au jus, choice of potato and our

freshly baked dinner rolls and butter (available from 1Tam-11pm).

Seafood”

Served with house salad or soup of the day. Baked potato available from 11am to 11pm.

Sautéed Alaskan Halibut $35.95
Served with tartar sauce and choice of potato.
Golden Fried Jumbo Shrimp $32.95

Five large fried shrimp served with choice of potato and lemon.
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Desserts’

New York Cheesecake
Mile-high cheesecake with graham cracker crust.

Banana Split

Two whole bananas, three scoops of vanilla ice cream, three toppings, nuts,
whipped cream and topped with cherries.

lce Cream Sundae

Create your own specialty with two large scoops of premium vanilla ice cream

and choice of chocolate, strawberry or butterscotch topping with whipped
cream, cherries and nuts.

Old Fashioned Malted Milkshake

Choice of vanilla, strawberry or chocolate.

Beverages®

Freshly Brewed Coffee Regular or Decaf
Hoft or Iced Tea

Hot Chocolate with Whipped Cream
Milk

Juice
Tomato, Apple, Cranberry, Orange or Orange Guava.

Soft Drinks with Free Refills
Pepsi, Cherry Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper, Starry or Mug Root Beer.

Fruit Punch or Lemonade

Side Orders

Garden Fresh Dinner Salad
Baked Potato, French Fries or Mashed Potato
Cottage Cheese, Coleslaw or Potato Salad

Garlic Toast

$10.50

$11.95

$10.50

$10.50

$4.50
$4.75
$5.25
$5.25
$6.95

$4.75

$4.95

$8.95
$7.25
$6.95
$4.25
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Wines by the Glass

We use a 187ml bottle for all wines by the glass to insure the
freshest product for our guests (except on house wine).

Red Wines

187ml Bottle

Merlot, Sutter Home
Cabernet Sauvignon, Sutter Home
Pinot Noir, Cavit

Lambrusco, Riunite

White & Blush Wines
Chardonnay, Sutter Home
Pinot Grigio, Sutter Home

White Zinfandel, Sutter Home

House Wines

per Glass

Chardonnay, Vendange
White Zinfandel, Vendange
Merlot, Nathanson Vendange

Cabernet Sauvignon, Vendange

$11.00
$11.00
$11.00
$11.00

$11.00
$11.00
$11.00

$10.00
$10.00
$10.00
$10.00
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Wines hy the Botile
Red Wines

750ml Bottle

Merlot, Sutter Home
Cabernet Sauvignon, Sutter Home
Pinot Noir, Cavit

Lambrusco, Riunite

White & Blush Wines

Chardonnay, Sutter Home
Chardonnay, Kendall-Jackson
White Zinfandel, Sutter Home

Pinot Grigio, Sutter Home

Champagne
J.Roget

Asti, Martini & Rossi
Brut Prestige Cuvée, Mumm

Champagne Mimosa (Orange, Peach)

Budweiser

Bud Light

Coors

Coors Light

Miller Genuine Draft
Miller Lite

O’'Doul’s (Non-alcoholic)
Corona

Angry Orchard
Victoria

Michelob Ultra
Heineken

Modelo

Fat Tire

Samuel Adams
Lagunitas IPA

Stella Artois

$32.00
$32.00
$32.00
$32.00

$31.00
$36.00
$31.00
$31.00

Glass $10.00
Bottle $27.00
Bottle $41.00
Glass $8.00

§7.50
§7.50
$7.50
§7.50
§7.50
§7.50
§7.50
$8.00
$8.00
$8.00
$8.00
$8.00
$8.00
$8.00
$8.00
$8.00
$8.00
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