
 
 

Appetizers 
Seafood Gumbo  7.50 
 A favorite New Orleans Recipe 
 

Soup du Jour  7.25 
 Daily soup made fresh 
 

                  Crab Cake  9.95 
 A zesty parmesan crusted crab cake lightly sautéed and served with our house made 
           white remoulade.   

 
Rubin Rolls   7.95 
 Corn Beef, Swiss cheese, sauerkraut, and cabbage rolled up in an egg roll wrapper 
 Fried crisp and served with Thousand Island dressing 

                 

Fried Chicken wings  8.25 
 Southern fried seasoned Chicken wings served with a spicy Buffalo blue cheese sauce. 

 
Tradit ional Buffalo wings 
   Jumbo wing sections un-breaded deep fried crisp and golden and tossed in a classical     8 .25 
    Spicy buffalo sauce served with celery sticks and blue cheese dressing. 

 
Creole Shrimp Pizzetta  9.25 
 House made herb infused pizza dough grilled and topped with zesty shrimp, tomatoes, 
 Bell pepper, green onions and mozzarella   
 

Smoked Chicken Pizzetta  9.25 
      House made herb infused pizza dough grilled topped with smoked chicken, fresh basil 
 Diced tomatoes, garlic and mozzarella 

 

Salads 
Caprese Salad  7.95 

Fresh tomatoes and a house made pecan pesto infused mozzarella drizzled with aged balsamic vinegar and olive oil  

   
House Salad  3.95 
 Mixed field greens, pepperoncini, tomato, cucumber, croutons, with choice of dressing 

 
Caesar Salad  8.95 
 A classical Caesar salad, fresh chopped romaine tossed with Caesar dressing croutons and  
   Parmesan.  
 Add Grilled shrimp or Grilled Chicken  12.95 
 

 Pecan Chicken Salad En Vol au vent  12.95 
 Home made Pecan chicken salad served in a light and crispy pastry shell 
 
 
Tuna Salad  12.95 
 A delicate Albacore tuna salad served in a large beef steak Tomato 



 
Crispy Duck Confit  Salad  12.95 
 Mixed baby greens toped with Rich duck confit and drizzled with raspberry champagne vinaigrette.  

           

                                                                                                                  Sandwiches 
Fair  Grounds Beef Burger  8.95 
 8oz. burger cooked medium well served dressed on a Kaiser roll with French Fries 
 

Corned Beef Poboy  10.25 
 Served dressed on French bread with potato salad 
 

Clubhouse Club  10.25 
 Smoked ham, turkey, bacon, lettuce, tomato, Swiss cheese, dill pickle and fries 
 

Chicken or Tuna Salad Croissant  1 1 .95 
 Our home made Pecan Chicken or Tuna Salad serve on a flaky croissant with fries.  
 

 Reuben on Marble Rye  9.95 
 Corned Beef, big eye Swiss, sauerkraut, and dressing served with potato salad 

 
Iowa Pork Tender loin Sandwich  9.95 
 Panee’d pork tender loin served dressed on French bread with our house made white roumalade Slaw. 

 
Sl ider Trifecta  9.95 
 A trio of sliders, Kobe Beef with red onion marmalade, pulled pork with remoulade slaw, Crab cake 
With roasted red pepper remoulade, served with crispy fries. 

 
Entrees 

House Hickory Smoked Ribs  14.95 
 Half a rack of St. Louis style ribs smoked with a sweet & zesty BBQ sauce served with potato salad and Coleslaw 

 
Andouil le Stuffed Pork Tenderloin  14.95 
 Pork tenderloin stuffed with Andouille sausage with a Tasso cream, served with mixed green ragout and 
Chipotle sweet potatoes 
 

Smoked half chicken  14.95 
 Smoked half chicken served with rosemary chicken supreme sauce served with Thyme whipped potatoes and 
Vegetable du jour   
 

House Made Sweet potato Gnocchi  16.25 
House made sweet potato pasta, sautéed’ with crispy duck confit draped in a creamy pecan praline sauce 
 

Corned Beef Brisket  15.25 
A Fair Grounds favorite served with smothered cabbage and seasoned new potatoes.  

  

 Andouil le & crawfish Raviol i   14.95 
House made ravioli stuffed with andouille and crawfish filling tossed with a sweet red bell pepper cream sauce 
Served with a Creole roasted tomato 

 
 

Finish Line Sea food Platter  19.95   

 Fried oysters, Shrimp, Catfish and a Crab Cake served with fries and coleslaw. 
 

Shrimp Platter 



    Delicate fried Shrimp Served with French fries and cole slaw                            17.25 
 

Catfish Platter 
    Hand breaded catfish filets deep fried and served with French fries and cole slaw       14.95 

 
Desserts 

 
 

Ice Cream Sundaes    6.25  Ice Cream   4.25 
 
Cheese Cake with Strawberries   6.25   House made Pecan Pie  
 6.25  
 
Bread Pudding with Rum Sauce    6.25   House made Lemon Meringue pie 6.25 
(Fairgrounds recipe)  
 
Trio of mini  chocolate truffle cakes  6.95 
Three mini cakes each with a different chocolate truffle filling, Chambord truffle, Grand Marnier Truffle and Amaretto Disaronno 
Topped with Chantilly cream 

 
Coconut tr ifecta    7.50 
A light creamy coconut mousse, a decadent coconut chocolate éclair, and a creamy coconut ice dream topped with Macadamian 
Praline brittle. 

 
 

 

 


