
 Salads 

 Appetizers 

~JUMBO SHRIMP COCKTAIL~ $20 

Jumbo Shrimp served with our House Cocktail 
Sauce 

~POTATO  SKINS~ $10 

 4 Crispy Potato Skins topped with Cheddar     
Cheese, Bacon, Chives, and Sour Cream 

~CHICKEN TENDERS~ $12 

4 Homestyle battered Chicken Breast  served  sizzling hot with BBQ sauce or Ranch dressing 

~SOUTHWEST EGGROLLS ~ $14 

Chicken ,Corn, Black Beans, Chopped Peppers 
and Cilantro and Cheese rolled in a Flour Tortilla 

and fried to perfection.  

~FRIED MUSHROOMS~ $11 

 Deep Fried Mushrooms served with Ranch 
dressing 

BLACKENED CHICKEN CAESAR SALAD $16 

 Flame broiled Cajun seasoned Chicken Breast 
over fresh tossed Romaine Lettuce, Parmesan 

Cheese, and Creamy Caesar dressing 

~CHEF SALAD~ $18 

Ham, Turkey, Cheddar, Swiss, To-
mato, Egg, Cucumber, and Red On-

ions on a bed of Mixed Greens  

~SUPER FOOD PROTEIN SALAD ~ $19 

 Mixed Greens, Cucumbers, Garbanzo Beans, Beets, Avocado, Blueberries, Almonds, Farro and Bell 
Peppers served with Green Goddess Dressing   

~ CUP OF SOUP OR GARDEN SALAD~ 
$4  

~CHOPPED THAI SALAD~ $18 

 Mixed Greens, Cucumbers, Bell Peppers, Al-
monds, Avocado, Mango, Carrots, Crispy Wonton 

Strips with Sesame Ginger Dressing  
 

~POT STICKERS~ $12 

5 Pork Dumplings, pan fried and served 
with our very own Pot Sticker Sauce 

~IRISH NACHOS~ $13 

French Fries topped with a Spicy White Cheddar Sauce, Bacon, and Green Onion served with Sour Cream 

~MOZZARELLA CHEESE STICKS~$14 

4 Fried Mozzarella Sticks accompanied 
by Marinara 

~SAMPLER PLATTER~ $19 

3 Mozzarella Sticks, 3 Chicken Tenders 
and Onion Rings. Served with dipping 

sauces. 

Add Chicken or Shrimp to any salad for $6 more 



 COLD SANDWICHES 

All Burgers and Sandwiches come with one side of your choice. Side choices are: Fried Okra, Fries, Chips (BBQ 
or Original), Potato Salad, or Coleslaw. Try our Onion Rings for an extra dollar more.                                          

Ranch and Extra Condiments are available for an addiƟonal $0.50 Each 

~CHICKEN SALAD SANDWICH~ $14 

Homemade Chicken Salad, Lettuce, and Tomato 
on a Croissant Roll 

~TUNA SALAD SANDWICH~ $13 

Homemade Tuna Salad, Lettuce, and Tomato on a 
Croissant Roll 

 Make it a Melt for $3 

~CLUB SANDWICH~ $16 

Ham, Turkey, 2 strips of crispy Bacon, Cheddar 
and Swiss Cheese, Lettuce, Tomato, and Mayo 

served double stacked Sourdough Bread  

~BLT~ $15 
Buttery toasted Sour Dough bread, 6 pieces of 
thick sliced Bacon, Lettuce, Tomato, and Mayo 
*add Avocado for $2 more* 

 

~TURKEY SUB-SANDWICH~ $14  

Turkey, Provolone Cheese, Lettuce, Tomato, and 
Mayo on a Hoagie Roll 

~HAM SUB-SANDWICH~ $14 

Ham, Swiss, Lettuce, Tomato, and Mayo on a 
Hoagie Roll 

~ITALIAN SUB-SANDWICH~ $21 

Pastrami, Pepperoni, Ham, Salami , Provolone Cheese, Red Onion, Black Olive, Lettuce, Tomato, and 
Mayo on a Hoagie Roll 

  

~CHICKEN PESTO SANDWICH ~ $18 

 Grilled Chicken, Bacon, Avocado, Pesto, Lettuce, 
Onions, and Tomato served on a Hoagie Roll  

  

~PASTRAMI SANDWICH~ $15 

Pastrami, Swiss Cheese, Lettuce, Tomato, and 
Red Onion on Marble Rye bread 

Products cooked in Lombard’s kitchen may contain milk, eggs, fish, crustacean shellfish, treenuts, peanuts, wheat, and/or soybeans. If you 
have  an allergy please ask your server for more informaƟon.   

The Double Eagle Hotel and Casino/Lombard’s restaurant cannot guarantee an allergen free environment.  



 BURGERS & HOT SANDWICHES 

~PHILLY CHEESE STEAK~ $17 
Grilled and chopped Rib-Eye steak with lightly sautéed 

Peppers and Onions, with 
 melted Provolone Cheese, on a toasted Hoagie Roll 

~FRENCH DIP~ $15 
Tender, slow-roasted thin sliced Beef layered on a 

toasted Hoagie Roll, served with a side of our 
Homemade Horseradish sauce and Hot Au Jus for 

dipping 

~SOUTHWEST GRILLED CHICKEN SANDWICH~ $22 
Grilled Chicken Breast, Pepper Jack Cheese, Bacon, 

Lettuce, Tomato, Onion, and Spicy Ranch on a Kaiser Roll. 

*~OLD FASHIONED BURGER~ $17 

1/2 pound Flame Broiled Ground Sirloin patty with  
Lettuce, Tomato, and Onion, on a Kaiser Roll 

 Add an extra Patty for $5 

*~PATTY MELT~ $17 

1/2 pound Flame Broiled Ground Sirloin patty , 
covered with Caramelized Sweet Onions, melted 
American and Swiss Cheese, on grilled Marble 

Rye bread 

*~CHIPOTLE BURGER~ $20 

1/2 pound Flame broiled Ground Sirloin patty with 
Bacon, Chipotle Aioli, Onion Straws, Pepper Jack 

Cheese, Lettuce, and Tomato, on a Kaiser roll                                        

  Add an extra Patty for $5 

Consumer Advisory: Consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
the risk of foodborne illness 

*  These items may be served raw or undercooked based on your specificaƟon, or contain raw or undercooked ingredients  

All Burgers and Sandwiches come with one side of your choice. Side choices are: Fried Okra, Fries, Chips (BBQ 
or Original), Potato Salad, or Coleslaw . Try our Onion Rings for an extra dollar more. 

Ranch and Extra Condiments are available for an addiƟonal $0.50 Each 

~RUEBEN~ $16 
Pastrami and Sauerkraut enhanced with Thousand 
Island dressing and melted Swiss Cheese, nestled 

between 2 slices of Marbled Rye bread  
 

~COUPE DE VILLE~ $19 

Juicy, marinated, Flame Broiled Chicken 
breast topped with sautéed Mushrooms,      

Bacon, Provolone Cheese and a Honey Dijon 
glaze, served on a Kaiser roll. 

*~SUNRISE BURGER~ $22 

1/2 pound Flame Broiled Ground Sirloin patty with Bacon, Avocado, and an Over Medium Egg, American 
Cheese Lettuce, Tomato, and Onion, on a Kaiser Roll 

*~GREEN CHILI BURGER~ $19 

1/2 pound Flame broiled Ground Sirloin patty smothered 
with our Homemade Green Chili, topped with Shredded 

Cheddar Jack Cheese accompanied by Lettuce,  Tomato, 
and Onion, on a Kaiser Roll 

~CRISPY CHICKEN SANDWICH~ $18 

Chicken Tenders with Coleslaw, Lettuce, Tomato, 
Onion, Pickle, and BBQ Sauce on a Hoagie Roll 

~POT ROAST SANDWHICH~ $17 

 2 thick slices of toasted bread, topped with 
pot roast and smothered with brown gravy 

served with mashed potatoes 



ENTRÉES 

^~FISH & CHIPS~ $18 
Cod filets dipped in a light Tempura Batter and  

deep-fried to a crispy golden brown, served with  
Coleslaw, Fries, and Tartar sauce for dipping. Sorry 

no substitutions  

All Entrees served with your choice of two sides. Entrees with ^ are served as is no side choice. 

~CHICKEN FRIED STEAK~ $17 
A delicious breaded Sirloin deep-fried and  

smothered in Country gravy or Brown gravy 
and choice of two sides 

^~POT ROAST PLATE~ $21 
 Pot Roast , Mashed Potatoes, Onions, Carrots, and 

Mushrooms topped with Brown Gravy  

Choice of side: Fries, Fried Okra, White Rice, Mashed Potatoes (Load it for $3), Baked Potato (Load 
it for $3), Coleslaw, Potato Salad, or Broccoli. Try Our Onion Rings for an extra dollar 

Ranch and Extra Condiments are available for an addiƟonal $0.50 Each 

*~12 oz. RIBEYE~ $36 

Aged, seasoned Prime beef Ribeye broiled to your request topped with sautéed Mushrooms served with 
your choice of two sides  

*~12 oz. NEW YORK STEAK~ $30 
New York Steak grilled topped with Bercy Butter 
and Flamed broiled to your perfection with your 

choice of two sides. 

^~CHICKEN ALFREDO~ $24 
6 oz Flame broiled Chicken Breast over Fettuccini  
Alfredo accompanied by our House Garlic Bread. 

Substitute Chicken with Jumbo Shrimp for $8   
Make it Cajun for $2 more 

~4 PIECE FRIED CHICKEN~ $23 

Honey Stung Fried Chicken (1) Wing, (1)Thigh, (1)  
Leg, and (1) Breast served with choice of two 

sides 
Sorry No Substitutions 

^~GROUND BEEF TACOS~ $18 

3 Ground Beef soft tacos, topped with Lettuce and 
Cheese and Tomatoes. Served with Refried Beans 

and Tomato rice.. make it a Smothered burrito for $3 

^~CHICKEN STIR FRY~ $22 
Oriental Chicken and Stir Fry Vegetables sautéed 
with our House Honey-Garlic-Soy sauce, topped 
with Fried Wonton Strips served over White Rice 

Substitute with Jumbo Shrimp for $8 

^~SHRIMP TACOS~ $21 
3 Tortillas stuffed with Breaded shrimp, Mango 

Coleslaw and Spicy Chipotle Ranch Sauce. 
Served with Tomato Rice 

Consumer Advisory: Consumption of raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase the risk of foodborne illness 

*  These items may be served raw or undercooked based on your specificaƟon, or contain raw or 
undercooked ingredients  

^~THE EAGLE MASH UP~ $13 
Chicken Tenders, Mashed Potatoes, Country Gravy, and Cheddar Jack Cheese all in one bowl 

^~LEMON CAPER SALMON~ $24 
 Center Cut Filet of Salmon served on a bed of Fettuc-

cini Noodles smothered with a Lemon Caper Sauce  

^~PORK CHOP ~ $30 

Bone in thick cut 10oz Bone in Pork Chop, smothered with a Mushroom Marsala Cream Sauce. 
Served with Sautéed Broccoli, and Mashed Potatoes   

Products cooked in Lombard’s kitchen may contain milk, eggs, fish, crustacean shellfish, treenuts, pea-
nuts, wheat, and/or soybeans. If you have  an allergy please ask your server for more informaƟon.   

The Double Eagle Hotel and Casino/Lombard’s restaurant cannot guarantee an allergen free environment.  



Coffee (regular or decaf) Unlimited Refill~ $4 Hot Tea ~ $2 

Juice small ~ $3  large ~ $4 Iced Tea ~ $2 

Milk small ~ $3 large ~ $5 Chocolate Milk small ~ $3 large ~ $5 

Hot Chocolate ~ $4 

Power Aid ~ $2.50 

Soda (Coca Cola Products) ~ $2 

 Desserts 

~ALA MODE~ +$1 
 

~ONE SCOOP ICE CREAM~ $2 ~TWO SCOOPS ICE CREAM~ $4 

~CAKE AND PIES~ $8 

~PRIEMUM CAKE AND PIES~ $11 

BEVERAGES 

Domestic Beers ~ $5 Import and Premium Beers ~ $6 

Well (1) shot~ $8 Call (1) shot~ $10 

Premium (1) shot~ $15 Super Premium (1) shot~ $18 

House Pinot Noir ~ $4 

House Chardonnay ~ $4 

House Merlot ~ $4 

House Rose ~ $4 

House Cabernet ~ $4 

ADULT BEVERAGES 

Products cooked in Lombard’s kitchen may contain milk, eggs, fish, crustacean shellfish, tree nuts, peanuts, wheat, and/or 
soybeans. If you have  an allergy please ask your server for more informaƟon.   

The Double Eagle Hotel and Casino/Lombard’s restaurant cannot guarantee an allergen free environment.  

 

SIDES $3 Each 
Fries, Fried Okra, White Rice, Mashed Po-
tatoes (Load it for $3), Baked Potato (Load 
it for $3), Coleslaw, Potato Salad, or Broc-

coli.  


