When The West was still wild, prospectors sought
the American dream in handfuls of hard,
heavy golden nuggets. Finding these

elusive nuggets could mean months

away from supply wagons and slow

travel through harsh climates.

To sustain themselves, prospectors

like Arizona Charlie relied on
chunks of fermenting dough, kept

in pouches worn around the neck.
Miners could add flour to the dough

to make fresh bread anywhere. Small

bits of dough became new starters.
With this small sustenance, miners
could go weeks without visiting a general
store. Their main food staple eventually won
gold miners the nickname sourdough.

In1896,thediscoveryof gold pulled prospectors
up north into Yukon Territory. Wild West
showman Arizona Charlie Meadows,
though already wealthy, was among
those who arrived in Dawson City

in search of prosperity.

Recognizing the miners’ appetite

for entertainment, Arizona

Charlie built Palace Grand

Theatre,a grand concert hall with

European flair. Unfortunately,

in 1899, gold was discovered in

Nome, Alaska, and Dawson City was

practically deserted. Arizona Charlie

returned to the southwest where he

continued to take risks, build his wealth and

display his knack for being at the right place at
the right time.



Gulf Shrimp Gocktail $8.99
Tender gulf shrimp served with our homemade
cocktail sauce and lemon wedges.

Beer-Battered Onion Rings $4.99
A towering portion of crunchy battered onion
rings served with homemade ranch dressing.

Ghicken Fingers $7.49
Golden fried chicken fingers served with
homemade ranch dressing.

Chicken Wings $6.99
Spicy “Buffalo-Bill” style, mild or plain. Sauce
served on the side or hand-tossed. Also served
basted in our homemade Yukon Jack BBQ Sauce.

GCheese Quesadilla $5.99

Charlie picked up this recipe in Mexico. Cheddar
and mozzarella cheese served with sour cream,
guacamole and salsa.

With chicken - $7.99

Our soups are prepared fresh daily.
Ask your server for today’s selection.

Soup of the Day cup $2.49
bowl $3.49

Mother Meadow’s Homemade

Chicken Noodle Soup cup $2.99
bowl $3.99

Gharlie’s Homemade Three-Alarm Chili
with Gheese and Onions $4.99

Served in a sourdough bread loaf, our homemade
chili is prepared Charlie’s style, with fiery peppers
and a dash of sipping whisky. You will need a glass
of cold beer or water to cool you down with this
homemade favorite!

Our salads are made to order with the freshest ingredients available.
They are accompanied by your choice of homemade salad dressing.

Garden Dinner Salad $3.99

Fresh cut salad greens with cucumber and tomato.

Gaesar Salad $7.49
Fresh cut romaine salad tossed with Caesar
dressing, croutons and cheese.

With chicken - $9.49
Ghef Gharlie’s Salad

Charlie’s Gobb Salad $8.49
Cubed turkey, bacon, diced tomatoes, blue cheese,
boiled egg and black olives.

Taco Salad $8.49

A crispy tortilla shell filled with lettuce, tomato,
refried beans and taco meat.

$8.49

Julienne ham, turkey, Swiss and American cheese
with tomato, boiled egg and cucumber.



Voted Best Breakfast 2000, 2002, 2005, 2007 and 2009
in the Las Vegas Review Journal’s Reader’s Poll!

All of Charlie’s egg breakfasts are served with two eggs, hash browns
and toast and jelly or a biscuit and country gravy.

Two Eggs Any Style $4.99 Filet Mignon & Eggs $10.99
With sausage or bacon $6.49 Two eggs any style with six ounces of the

With corned beef hash $6.99 tenderest beef.

Ghicken Fried Steak & Eggs s7.49  TheBig NY. Steak & Eggs $9.99

Two eggs any style with ten ounces of choice

Two eggs any style with chicken fried hand-cut strip steak

steak and country gravy.

Hamburger Steak & Eggs $6.99
Two eggs any style and hamburger steak served with
mushrooms, onions and homemade brown gravy.

Charlie’s Gold Dust Twins $4.99 | N.Y.Steak & Eggs . $6.99
Charlie’s favorite breakfast! A toasted English A six-ounce N.Y. steak h?"d'CUt daily and then
muffin topped with sliced ham, scrambled eggs flame-broiled. Served with two eggs any style,

and cheese sauce. Served with hash browns. hash browns and toast and jelly or a biscuit

and country gravy.
Biscuits & Gravy $2.99 .
Two of our delicious biscuits served with Bone-in Ham & tggs . $5.99
homemade country gravy. A generous portion of broiled ham steak

served with two eggs any style, hash browns

Arizona Toast & Eggs $6.99 and toast and jelly or a biscuit and country gravy.
Egg-battered Arizona-style toast served with R

two eggs any style, two bacon strips or two Buttermilk Pancakes & Eggs $6.99
sausage links and hash browns. Two buttermilk pancakes served with two

eggs any style, two bacon strips or two
sausage links and hash browns.

GCharlie’s Breakfast Burrito $7.49
A grande burrito stuffed with diced ham, bacon,
scrambled eggs, melted cheese and green onions.
Served with hash browns.

Arizona-Style Toast $5.49 High Stack (3) $4.99
Egg-battered Arizona toast. Short Stack (2) $4.49
Bel gian Waffle $5.49 Add seasonal fruit or toasted pecans to

A thick Belgian waffle, cooked golden brown. any griddle item for just 1.

Homemade Buttermilk Pancakes

Build it your way! Three fluffy eggs cooked to perfection
and served with hash browns, toast and jelly.

Plain Omelet $5.99
Add on your choice of extras for only 75¢ each. Choose from bacon, ham,
cheese, green onion, green peppers, jalapefos, salsa, mushrooms, avocado or chili.



All sandwiches, except open-faced, come on your choice of bread
and are served with fries, potato salad, macaroni salad or cole slaw.

Reuben Sandwich $8.49
Thin slices of corned beef on rye bread with
sauerkraut, 1000 Island dressing and Swiss

cheese and then grilled.

Hot Pastrami Sandwich $8.49
Thin slices of peppery pastrami warmed

on rye bread with melted Swiss cheese.

Grilled Gheese $5.99
Served on your choice of bread with

American cheese.

With ham - $6.99

Charlie’s Gheese Steak $8.49
Served traditional with grilled peppers,

onions and melted cheese on a torpedo roll.
Open-Faced Hot Turkey or Roast Beef $8.99
Tender turkey or sliced beef served open-

faced with mashed potatoes and gravy.

Patty Melt $8.49

Half-pound burger broiled to your
specifications and then served with grilled
onions and melted Swiss on rye bread.

The Diamond Dip (Mae’s Favorite) $8.49

Warm and tender roast beef au jus piled high.

Yukon Club Sandwich $7.99

Served traditional with sliced turkey,
bacon, lettuce and tomato.

BLT $6.99

Crispy bacon, lettuce and tomato.

Deli Ham or Turkey Breast Sandwich $7.99
Succulent ham or turkey breast sliced thin
with lettuce and tomato.

Oven-Roasted Beef Sandwich $8.49
Tender oven-roasted beef sliced thin

with lettuce and tomato.

Tuna Salad Sandwich $6.99

Chef’s special recipe served on your choice
of bread with lettuce and tomato.

Half Sandwich of the Day $6.49
Served with soup or salad (ask your server
about today’s selections).

Build-Your-Own Belly Bomber Burger $5.99
A full half-pound beef patty served with fries,

fresh lettuce, tomato and onion.
Add on your choice of extras for 75¢ each.

bacon mushrooms
cheese avocado
Traditional-Style Pizza $6.99

A classic pizza with a blend of cheeses.
Add on your choice of toppings for 50¢ each.

pepperoni bacon black olives
sausage mushroom onions
ham green peppers jalapenos

“Palace Grand” House Specialty Pizza ~ $8.99

A Charlie’s favorite with “The Works”.

black olives

chili green chilies
jalapefos

Fusilli Puttanesca $8.99

Tri-colored pasta, fresh tomato, black olives
and capers. Served with soup or salad and
toasted garlic breadsticks.

All-You-Gan-Eat Spaghetti & Meat Sauce $6.99

Homemade meat sauce over spaghetti. Served
with soup or salad and toasted garlic breadsticks.




All seafood entrées are served with a cup of soup or a house dinner salad,
chef’s vegetables, warm dinner rolls and your choice of homemade
mashed potatoes, fries, hash browns or a baked potato.

Fish & Chips $9.99
Golden fried cod fillets served with fries,
homemade cocktail sauce, tartar sauce

and lemon wedges.

Popcorn Fried Shrimp $9.99

Crunchy shrimp fried golden served with
homemade cocktail sauce, tartar sauce
and lemon wedges.

Salmon Steak* $11.99

Fresh Alaskan salmon served with
homemade tartar or cocktail sauce.
Tilapia* $9.99
Lightly seasoned and flaky, served

with southwestern salsa.

*Your choice of grilled, broiled, steamed
or blackened.

All dinner entrées are served with a cup of soup or a house dinner salad,
chef’s vegetables, warm dinner rolls and your choice of homemade
mashed potatoes, fries, hash browns or a baked potato.

Prime Kib of Beef (available from llam to 10pm)
Tender prime rib of beef carved to order
and to your specifications.

Diamond Mae Ladies’ Cut (8 ounce) $9.99
Arizona Charlie Men’s Cut (12 ounce) $11.99
Porterhouse Steak & Onion Rings $13.99
Porterhouse cut of beef marinated and

broiled to your specifications. Charlie told

the chef, “This is quite the meal!”

N.Y. Steak & Onion Rings $12.99

Irresistibly marinated beef broiled to your
specifications and topped with onion rings.

Certified Angus Beef Chicken-Fried Steak $9.49

Topped with homemade country gravy.

Rotisserie Ghicken $9.49

Half of a slow roasted chicken, tender and juicy.

Soft Drinks or Iced Tea

Includes unlimited refills.

$2.29

Milk $2.29
Chocolate Milk $2.49

Galves Liver & Onions $8.99
Tender calves liver seasoned and grilled and

then topped with sautéed onions and bacon.

A traditional favorite.
Genter Gut Pork Ghops $8.99
Two center cut pork chops marinated in

rosemary, garlic and olive oil and then

flame broiled.

Fried Ghicken Dinner
Crispy golden fried chicken served
just the way you like it.

Yukon Jack BBQ Baby Back Kibs
Tender baby back pork ribs basted in our
homemade Yukon Jack BBQ Sauce and
served with baked beans, fresh cole slaw
and your choice of potato.

Half Rack
Full Rack

$7.99

$11.99
$13.99

Water U\\\
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Gharlie’s Goffee or Hot Tea $1.99
Hot Ghocolate $2.29

Creamy hot chocolate
finished off with
whipped cream.

Juices
small $2.29 large $2.99

Your choice of orange,
grapefruit, cranberry, V-8,
tomato, apple or prune.



Try our tempting desserts from Diamond Mae’s Sweet Shop.
Ask your server about our sugar-free selections.

Gharlie’s Strawberry Shortcake $2.99

Piled high with whipped cream and strawberries.
We don’t take shortcuts with our shortcake!

Brownie Sundae $5.49
A fudge and walnut brownie topped with
chocolate sauce and vanilla ice cream.

Ice Gream & Sherbet $2.49
A scoop of chocolate, vanilla or strawberry.

Ask your server about our sherbet selection.
Fresh Authentic Italian Gelato $2.99
Ask your server for our flavors of the day.

Gream or Fruit Pies $3.25

Banana, Chocolate or Lemon Meringue,
Apple, Blueberry or Cherry

Homemade Bread Pudding $3.99

Served with vanilla ice cream.
Gourmet Gakes $4.25
Chocolate Devine, Butter Cream Carrot

or German Chocolate

Hot Fudge Sundae
A two-scoop hot fudge sundae with
whipped cream, nuts and a cherry.

$4.99

Banana Split $4.99
Scoops of chocolate, strawberry and vanilla ice
cream on a fresh split banana, with pineapple,
strawberry and chocolate sauces to top it off.

New York Style Cheesecake $4.25

Traditional creamy cheesecake.
Add strawberry or chocolate for just $1 each.



