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THE GOLDEN
STEAK HOUSE, located
at 308 West Sahara Ave.,
two blocks West of the
Sahara Hotel, has been a
gourmet landmark for the
past 15 years -- a record for
a private restaurant. A
plush, elegant spot, it has
been featuring for all these
vears not only the best
Eastern Prime Meats, but
also fine French and Itali-
an specialties and dinners,

The Menu is extensive
and offers the most selec-
tive items. For an appe-
tizer you might nibble on
some Genuine Diamond
Back Rattlesnake, or

Steamed Clams in a garlicky
sauce, or Escargots Bour-!
guignonne, or Beluga Cav-
lar.

Then perhaps a soup -- a
Chicken Broth with Rice
or Noodles; Green Turtle
with a dash of Sherry;
Kangaroo Tail; or a
French Onion au Gratin
(well-prepared -- a culi-
nary test of any kitchen).

The salads are superbly
served, and there is a fine
variety to choose from,
including a delightful
Beefsteak Tomatoes with
Pimientos and Anchovies
salad. Among the salad
dressings you will find an
exceptional Roquefort
Cheese Dressing, made
with  imported French
Roquefort. The Garlic

Bread, savory and hot, is

topped with imported
grated cheese.

There are Prime Rib
Dinners: a Diamond Jim
Cut or a Diamond Lil Cut
- for a gentleman and his
lady. All dinners include
Soup du Jour or Salad,
Baked Potato or the fa-
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“Toasted Ravioli” (bread-
ed, fried and served with a
meat sauce). Other Dinner
Entrees include: Fresh
Brook Trout; Frog Legs
served either Provencale (a
garlicky tomato sauce) or
Oklahoma (breaded and
fried) or sauteed with Gar-
lic Butter; Grenadine of
Beef (slices of Filet, Green
Peppers, Onions, in a2 Red
Wine sauce and served
with a flavorful Risotto -
rice); New York Cut Pep-
per Steak; Haji-Baba
Steak, a chopped prime,
seasoned with Far East
spices; and delicious Sau-
teed Chicken Livers in a
Mushroom Sauce.

From the Charcoal
Broiler the offerings in-
clude: Double Cut Lamb
Chops; Brochette of Beef,
Flambe; Top Sirloin;
Short Horn Steak; Long
Horn Steak -- a special
New York Cut, cut extra
thick; a superb Filet Mig-
non; a combination of
Lobster and Filet Mignon;
a Chateaubriand, Bouque-
tier for two; or a Rack of
Lamb, Bouquetier for two.

Among the Italian Spe-
cialties -- the Entrees are
served with a side of
Spaghetti or Toasted Ra-
violi; Soup or Tossed
Green Salad: you will find
a fine Chicken Saute Sicil-
ian, sauteed in butter and
garlic, with mushrooms, a
dash of lemon, and laced
with Sauterne and Brandy;
Chicken Caruso, prepared
with chicken livers, mush-
rooms and Sherry; Veal
Cutlet Parmigiana; Veal
Piccante; Veal Scallopine
served with Risotto; Veal
Francaise; and Veal and

Peppers, served with Ri-

JOINING FEDORA and Sam Simpkin at his fine dining spot, the Golden Steer restaurant, is owner Joe
Kludjian. The Golden Steer, located on West Sahara,

landmark in Las Vegas,
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just two blocks from the Sahara Hotel, is a longtime

sotto.

A great specialty is the
GOLDEN STEER Im-
ported Dover Sole, Meu-
niere, succulently pre-
pared in a brown butter
sauce with lemon and par-
sley.

The Wine List is exten-
sive, featuring the finest
imported wines and cham-
pagnes, along with the very
best domestic wines.

Unhurried, leisurely
dining in a charming ele-
gant atmospher with im-
peccable service is the
order of the evening. There
are three dining rooms --
the main dining room is a
beautiful spacious room in
a lush gold and red decor,
with big tufted gold leather
booths. Its walls are deco-
rated with game trophies,
impressive original fire-
arms, and an outstanding
collection of paintings --
Russell and Remington
reproductions. There is a
smaller dining room - in-
timate in flavor - with the
same elegant atmosphere,
and a private dining room

TROY WADES

DISCOUNT

GLASS and MIRROR

“SERVING ALL OF CLARK COUNTY"

Happy New Year

AUTO GLASS

INSTALLED
WHILE YOU WAIT
MOBILE SERVICE
AT YOUR DOOR

accommodating about six-
teen people.

The owner- of the
GOLDEN STEER is JOE
KLUDJIAN, a_ 2l-year
resident of Las Vegas, and
one of our town's veteran

restaurateurs, FRANK
MUSSO, the original own-
er of the GOLDEN

STEER scid out to Joe
Kludjian, then the restau-
rant’s Maitre 4', about S
years ago, when Musso
went to Del Mar, Calif., to
open a new place. Now
Frank is back in town and
working for Joe, as his
Maitre d'!

Both men have worked

closely together through-
out the years and helped in
shaping the course of res-
taurant history in Las Ve-
gas. Musso came to Las
Vegas in 1946 to open the
Flamingo, and in the years
that followed he was asso-

culinary field and a pro-
tege of both Joe Kludjian
and Frank Musso.

The location and en-
trance belie the spacious-
ness of the GOLDEN
STEER and one is quite
impressed with its opu-
lence

sidered one of the finer -
gourmet restaurantsin Las
Vegas by our towners and
visitors alike.

A Subcommittee of the Select Commirttee on

Aging has scheduled

two days of hearings in
Nevada during October,

October 10 in Carson

Ciry, 1lth in Las Vegas, toconsider the problems

facing the srate’s elderly,

Santini has announced,
. -

Congressman Jim

Young people can learn dancing, leather

craft, kayaking, canoeing, handball,
skin diving and exercise in a Saturd
program for children and adolesce

Ocrober 25 at UNLYV,

swimming,
ay morning
nts through

457-9832

All
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NICHOLA'S LIL' ITALY

PIZZA

"FOOD TO GO"

NICK COSTANZA

OPEN 5 P.M. T0 4 A.M. T DAYS

SWIMMING POOL STORE |

FINEST SHRIMP, VEAL, CLAM DINNERS

1842 E. SAHARA
LAS VEGAS, NEV.

NEVADA'S LARGEST & MOST COMPLETE SUPPLY OF
SWIMMING POOL EQUIPMENT, TOYS & CHEMNCALS.
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(IN THE MARYLAND SHOPPING CENTER)
3661 MARYLAND PARKWAY
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——REPAIRS & SERVICE

734-8161 |

SERVICE - REPAIRS - SUPPLIES

STORE NUMBER

7358444




