
ROOM 94 IS MORE THAN JUST A ROOM — IT’S A REPRESENTATION 

OF ADAPTATION AND INCLUSION

Odawa Casino and its venues are owned and operated by the Little 
Traverse Bay Bands of Odawa Indians, and the number 94 represents a 
major landmark for the tribe. In September of 1994, the tribe was signed 
into reaffirmation as a federally recognized sovereign nation. This opened 
many doors for the tribe, one of which is economic development, which 
helps to fund tribal services and stimulates economic growth in surrounding 
community. Sovereignty allows the tribe to be self-sufficient and encourage 
both the tribe and its neighbors to flourish. Room 94 is an added example of 
that sovereignty being practiced in a good, positive way.
In Room 94 we’ve created an inclusive, unique, and inviting space for 
everyone. The exceptional menu makes it the perfect place to grab a bite 
with family; the games are ready to host a night of laughter with your 
friends; the fresh brews have been crafted specially for our beer lovers; the 
special selection of drinks add a certain flare to your night out; and the
one-of-a-kind deck gives you a place for an intimate viewing of the best 
up-north sunsets over the bay. We hope you’ll take advantage of all Room 
94 has to offer—there’s always room for everyone.

Shareables
Fried Cheese Curds 	 12
Beer battered cheese curds & chipotle ranch 

Room 94 Nachos 	 14
Monterey & cheddar cheese blend, black beans
tomatoes, onions, salsa & cilantro sour cream

Add: House smoked brisket, pulled pork
chorizo or chicken 	 8

Brisket Burnt Ends 	 25
Brown sugar, soy & sriracha 

Tenderloin Tips & Toast 	 22
Caramelized onions & mushrooms
sherry butter & garlic bread 

Artichoke Feta Dip 	 13
Crispy naan bread

Chorizo & Cheese Fries 	 13
Scallions, nacho cheese sauce 

Fried Shrimp Cocktail 	 15
Cocktail sauce & lemon 

Room 94 Salsa & Chips 	 6
House chips & salsa 

Win�
Traditional Bone In Wings

8 Wings 	 14

12 Wings 	 20

DRY: Cajun rub, lemon pepper
SAUCES: Franks Red Hot buffalo
garlic parmesan, Sweet Baby Ray’s BBQ

French Fries 	  4
Waffle Fries 	  6
Onion Rings 	  4

Sides

Salads
House 	 13
Mixed greens, tomato, cucumber, red onion  
shredded carrot & cheddar cheese

Greek 	 13
Romaine, feta, banana peppers
beets, olives, tomato & cucumber

Caesar 	 10
Romaine, shaved parmesan
and croutons with Caesar dressing

Dressings - Ranch, Greek, Caesar
raspberry walnut vinaigrette

Add Chicken or Shrimp to any salad 	 6

Tacos
3 each tacos choose flour or corn tortillas
served with house chips & salsa 

Chorizo Tacos   	 14
Onions, cilantro & cotija cheese

Beef Tenderloin Tacos   	 17
Sauteed tenderloin beef tips, chimichurri
pickled onions & cotija cheese

Curried Shrimp Tacos   	 16
Shaved cabbage, queso fresca
roasted corn & cilantro crema 

Chipotle Chicken Tacos   	 17
Street corn salsa, queso fresca & cilantro crema 



*Ask your server about menu items that are
cooked to order or served raw. Consuming
raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of 
foodborne illness.

Pi�a
Build Your Own Pizza 	 15
13 Inch cheese pizza and customize from 
our list of toppings (+$1 each)
pepperoni, Italian sausage, bacon, chicken
ham, mushroom, red onion, tomato
black olives, kalamata, banana peppers
green peppers, jalapeños

SAUCE CHOICES: Sweet Baby Ray’s BBQ,
ranch, pesto or traditional tomato

Entrees
Accompanied by rolls, butter & side salad 

Flash Fried Perch	 30
Seasoned flour dredged, French fries
coleslaw & remoulade 

Fish & Chips 	 22
Beer battered cod, French fries coleslaw 
& remoulade 

Fried Chicken 	 22 
(please allow 20 minute cooking time)
Buttermilk biscuit, green beans &  
chicken gravy, country mashed potatoes 

Mediterranean Chicken Cavatappi   	 25
Tomatoes, kalamata olives, spinach 
white wine butter & feta

Beef Tenderloin Stroganoff   	 25
Mushrooms, onions, spinach, fettuccine
sherry cream & parmesan 

Smothered Pork Chops 	 25
Twin 4oz boneless pork chops, sherry mushroom 
& onion gravy, green beans, country mashed 
potatoes

Grilled 8oz Flatiron Steak Frites 	 30
French fries & chimichurri 

Smoked Baby Back Ribs	 1/2  20 
House smoked ribs 1/2 or full rack	 Full  36
Sweet Baby Ray’s BBQ sauce
coleslaw & baked beans

De�erts
NY Cheesecake 	 10 
Turtle Brownie 	 12
Flourless Chocolate Torte gf	 12
Chocolate Lava Bundt Cake	 10
Add Scoop of Ice Cream 	 2

Sandwiches
Add fries for $2 Add waffle fries for $3
Prime Rib Pretzel Sandwich 	 23
Shaved prime rib, cheese sauce
crispy onions, house pickles

Grilled Chicken Sandwich 	 16
Mikes hot honey, Swiss cheese, lettuce
tomato, pickles, comeback sauce 

Ultimate Grilled Cheese   	 17
Balsamic onion jam, provolone, feta
cheddar & American cheese, pesto aioli 

Brisket Sandwich 	 21
8oz carved house smoked brisket
pickles, bbq & coleslaw

Pulled Pork Sandwich 	 16
8oz house smoked pork, pickles, bbq & coleslaw

R�m 94 Smash Burge�
Add fries for $2 Add waffle fries for $3
Featuring Fairway Packing Co. Signature Grind 

“BYO” Smash Burger 	 14
Double patty, lettuce, tomato
onions, pickle chips

ADD Cheese $1 - American, cheddar, Swiss
provolone, pepperjack, smoked gouda 

“MAC 94” 	 15
Double patty, American cheese, pickles, onions, 
lettuce & comeback sauce 

94 Bacon Mushroom Swiss 	 17
Double patty, sauteed mushrooms & onions 
Plath’s bacon, lettuce & truffle dijonnaise 
94 Firecracker 	 17
Double patty, sauteed jalapeño & onions 
pepperjack, Plath’s bacon, Cajun aioli, pretzel bun

ADD: Plath’s bacon 3, grilled onions 1 
mushrooms, olive mayo 1

Detroit �yle Cone�
Coney sauce, yellow mustard, and onion.
Add fries for $2  Add waffle fries for $3
Single Coney  7    Two Coneys  12


