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HERBES DE PROVENCE PAN-SEARED RACK OF LAMS WITH PUMPKIN-SEARED RISOTTO AMD GOAT CHEESE CRUNMBLE

Primed for passion

In the Bonanza Casino, Cactus Creek features top beef and

a chef who lives for bis food

BY HEIDI BETHEL
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CACTUS CREEK PRIME STEAKHOUSE
1IN THE BOMAMZA CASINOD

4720 N VIRGINIA ST

REMNO - 775-334-5555
BONAMNZACASING.COM
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