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LETTER FROM THE PUBLISHER

Dear Concierge,

 

Never again will the question “where should I eat?” be a daunting 

one to answer. With the Where to Dine Menu Guide, your guests will 

not only have a chance to see the actual cuisine that will arrive on 

their plates, but get a look at the all-important ambiance and the 

chefs behind its menus. 

 

In this easy-to-use guide, you’ll find all of the information necessary 

to suggest and select a restaurant: full menus, photos, descriptions, 

pricing information and amenities. The tabs allow for easy navigation 

by hotel property, along with additional listing information in the 

back of the book categorized by cuisine type.  

 

The “Where To Dine” Menu Guide is an invaluable resource for 

concierge and visitors as they make their dining decisions. 

It is just one additional way to show You, our concierge partners, 

in how much esteem we hold your partnership!

 

Enjoy, and Bon Appetit!

Courtney Fuhrmann

Publisher/Regional Vice President

Where Las Vegas
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the Mediterranean-style pool and garden area. Café Bellagio is also located right off of the Conservatory & 
Botanical Gardens where an explosion of colors and scents radiate from the exotic fauna and flora. Breakfast, 
Lunch and Dinner Daily. Open 24 Hours.

Beautiful interiors and architecture provide a light and airy atmosphere 
for this upscale dining room offering a wide range of dishes with new 
and exciting twists on café favorites. Guests can easily view the charming 
al fresco terraces off private meeting rooms along with superb views of 

FROM THE SEA
GRILLED ATLANTIC SALMON* †
Broccolini, Yellow Tomato and Cucumber Salsa

ENGLISH-STYLE FISH & CHIPS
Green Olive Tartar Sauce, Malt Vinegar

SHRIMP SCAMPI †
Basmati Rice, Heirloom Tomatoes, Scallions

STEAKS & POULTRY
GRILLED FILET MIGNON*
Fingerling Potatoes, Baby Carrots, Red Wine Sauce

10-OZ. BONELESS RIB-EYE STEAK*
Fingerling Potatoes, Sautéed Haricot Vert, Red Wine Sauce

ROASTED SHELTON FARMS FREE-RANGE CHICKEN 
Jus, Mashed Potatoes, Carrots

† Gluten-Free
*Thoroughly cooking food of animal origin, including but not limited 
to beef, eggs, fish, lamb, milk, poultry or shellstock, reduces the 
risk of foodborne illness. Young children, the elderly and individuals 
with certain health conditions may be at a higher risk if these foods 
are consumed raw or undercooked.

HOT SANDWICHES
CLASSIC CORNED BEEF REUBEN
Sauerkraut, Swiss Cheese, Thousand Island Dressing

TUSCAN CHICKEN
Pesto, Tomatoes, Roasted Peppers, Fresh Mozzarella, Balsamic 
Glaze, Ciabatta

BRAISED SHORT RIB DIP
Balsamic-Caramelized Onions, Tomatoes, Provolone Cheese, 
Braising Jus

GRILLED PORTOBELLO
Caramelized Onions, Mustard, Roasted Peppers, Spring Greens

TORTA DE MILANESA
Crispy Pork, Chorizo Black Beans, Guacamole, Pickled Jalapeños, 
Red Onions, Queso Fresco, Lime Cream

CAFÉ SPECIALTIES
HOUSE-MADE MEATLOAF
Beef, Veal and Pork, Mushroom Gravy, Mashed Potatoes, Broccolini

SAGE-ROASTED TURKEY BREAST
Giblet Gravy, Mashed Potatoes, Carrots

COLORADO LAMB CHOPS*
Curried Lentils, Swiss Chard, Extra-Virgin Olive Oil

GREENS
APPLEWOOD COBB SALAD
Grilled Chicken, Applewood-Smoked Bacon, Avocado, Tomatoes, 
Chopped Egg, Bleu Cheese

THAI SALAD*
Field Greens, Napa Cabbage, Carrots, Roasted Peanuts, Rice 
Noodles, Cucumber, Bean Sprouts, Spicy Peanut Dressing

HEARTS OF ROMAINE LETTUCE*
Parmesan Cheese, Garlic Croutons, Caesar Dressing

CAFÉ BELLAGIO SALAD*
Frisée, Roasted Mushrooms, Crispy Chinese Sausage, Soft-Poached 
Egg, Sherry Vinaigrette

SEARED AHI TUNA (RARE)*
Field Greens, Roma Tomatoes, Kalamata Olives, Scallions, Sherry 
Vinaigrette

GREEK SALAD †
Tomatoes, Kalamata Olives, Cucumbers, Red Onions, Feta Cheese, 
Oregano Dressing

GRILLED ORIENTAL CHICKEN SALAD
Water Chestnuts, Almonds, Bean Sprouts, Bell Peppers, Napa 
Cabbage, Crisp Wontons, Sesame Dressing

BURGERS
HALF-POUND ANGUS BEEF BURGER*
Sesame Seed Bun, Shredded Lettuce, Shaved Onions, Tomatoes, 
Bellagio Burger Sauce

SMOKED BACON BBQ CHEDDAR BURGER*
Sesame Seed Bun, Shredded Lettuce, Tomatoes, Balsamic-Glazed 
Onions

ATLANTIC SALMON BURGER*
Feta Dill Roll, Shredded Lettuce, Tomatoes, Cucumber Relish, Caper 
Mayonnaise

TURKEY BURGER
Multigrain Bun, Shredded Lettuce, Tomatoes, Cranberry Mustard

COLD SANDWICHES
BELLAGIO TURKEY CLUB
Applewood-Smoked Bacon, Lettuce, Tomatoes, Mayonnaise

CLASSIC TUNA SALAD SANDWICH
Leaf Lettuce, Tomatoes, Brioche Roll

CHICKEN SALAD SANDWICH
Herbed Buttermilk Vinaigrette, Leaf Lettuce, Tomatoes, Brioche Roll

CAFE BELLAGIO  
Bellagio Las Vegas
3600 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.693.7356
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the Mediterranean-style pool and garden area. Café Bellagio is also located right off of the Conservatory & 
Botanical Gardens where an explosion of colors and scents radiate from the exotic fauna and flora. Breakfast, 
Lunch and Dinner Daily. Open 24 Hours.

Beautiful interiors and architecture provide a light and airy atmosphere 
for this upscale dining room offering a wide range of dishes with new 
and exciting twists on café favorites. Guests can easily view the charming 
al fresco terraces off private meeting rooms along with superb views of 

FROM THE SEA
GRILLED ATLANTIC SALMON* †
Broccolini, Yellow Tomato and Cucumber Salsa

ENGLISH-STYLE FISH & CHIPS
Green Olive Tartar Sauce, Malt Vinegar

SHRIMP SCAMPI †
Basmati Rice, Heirloom Tomatoes, Scallions

STEAKS & POULTRY
GRILLED FILET MIGNON*
Fingerling Potatoes, Baby Carrots, Red Wine Sauce

10-OZ. BONELESS RIB-EYE STEAK*
Fingerling Potatoes, Sautéed Haricot Vert, Red Wine Sauce

ROASTED SHELTON FARMS FREE-RANGE CHICKEN 
Jus, Mashed Potatoes, Carrots

† Gluten-Free
*Thoroughly cooking food of animal origin, including but not limited 
to beef, eggs, fish, lamb, milk, poultry or shellstock, reduces the 
risk of foodborne illness. Young children, the elderly and individuals 
with certain health conditions may be at a higher risk if these foods 
are consumed raw or undercooked.

HOT SANDWICHES
CLASSIC CORNED BEEF REUBEN
Sauerkraut, Swiss Cheese, Thousand Island Dressing

TUSCAN CHICKEN
Pesto, Tomatoes, Roasted Peppers, Fresh Mozzarella, Balsamic 
Glaze, Ciabatta

BRAISED SHORT RIB DIP
Balsamic-Caramelized Onions, Tomatoes, Provolone Cheese, 
Braising Jus

GRILLED PORTOBELLO
Caramelized Onions, Mustard, Roasted Peppers, Spring Greens

TORTA DE MILANESA
Crispy Pork, Chorizo Black Beans, Guacamole, Pickled Jalapeños, 
Red Onions, Queso Fresco, Lime Cream

CAFÉ SPECIALTIES
HOUSE-MADE MEATLOAF
Beef, Veal and Pork, Mushroom Gravy, Mashed Potatoes, Broccolini

SAGE-ROASTED TURKEY BREAST
Giblet Gravy, Mashed Potatoes, Carrots

COLORADO LAMB CHOPS*
Curried Lentils, Swiss Chard, Extra-Virgin Olive Oil

GREENS
APPLEWOOD COBB SALAD
Grilled Chicken, Applewood-Smoked Bacon, Avocado, Tomatoes, 
Chopped Egg, Bleu Cheese

THAI SALAD*
Field Greens, Napa Cabbage, Carrots, Roasted Peanuts, Rice 
Noodles, Cucumber, Bean Sprouts, Spicy Peanut Dressing

HEARTS OF ROMAINE LETTUCE*
Parmesan Cheese, Garlic Croutons, Caesar Dressing

CAFÉ BELLAGIO SALAD*
Frisée, Roasted Mushrooms, Crispy Chinese Sausage, Soft-Poached 
Egg, Sherry Vinaigrette

SEARED AHI TUNA (RARE)*
Field Greens, Roma Tomatoes, Kalamata Olives, Scallions, Sherry 
Vinaigrette

GREEK SALAD †
Tomatoes, Kalamata Olives, Cucumbers, Red Onions, Feta Cheese, 
Oregano Dressing

GRILLED ORIENTAL CHICKEN SALAD
Water Chestnuts, Almonds, Bean Sprouts, Bell Peppers, Napa 
Cabbage, Crisp Wontons, Sesame Dressing

BURGERS
HALF-POUND ANGUS BEEF BURGER*
Sesame Seed Bun, Shredded Lettuce, Shaved Onions, Tomatoes, 
Bellagio Burger Sauce

SMOKED BACON BBQ CHEDDAR BURGER*
Sesame Seed Bun, Shredded Lettuce, Tomatoes, Balsamic-Glazed 
Onions

ATLANTIC SALMON BURGER*
Feta Dill Roll, Shredded Lettuce, Tomatoes, Cucumber Relish, Caper 
Mayonnaise

TURKEY BURGER
Multigrain Bun, Shredded Lettuce, Tomatoes, Cranberry Mustard

COLD SANDWICHES
BELLAGIO TURKEY CLUB
Applewood-Smoked Bacon, Lettuce, Tomatoes, Mayonnaise

CLASSIC TUNA SALAD SANDWICH
Leaf Lettuce, Tomatoes, Brioche Roll

CHICKEN SALAD SANDWICH
Herbed Buttermilk Vinaigrette, Leaf Lettuce, Tomatoes, Brioche Roll

CAFE BELLAGIO  
Bellagio Las Vegas
3600 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.693.7356
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the restaurant’s floor-to-ceiling windows, the famed Fountains of BellagioTM dance to your delight. See, taste, 
and socialize at Lago. Business Casual attire. Dinner Sunday – Monday & Wednesday – Thursday 5:00 p.m. 
to 11:00 p.m. and Tuesday, Friday – Saturday 5:00 p.m. to 12:00 a.m.. Reservations recommended by calling 
702.693.8888. Entrées $29–$51.

Tour the bolder side of Italy with innovative small plates at Lago. James 
Beard Award-winning Chef Serrano sets the evening in motion with his 
stunning interpretations of Italian, each packed with distinct and unmatched 
flavors. The fountain side atmosphere encourages sharing—both plates 
and stories. The décor interjects a flare for the unique, while just beyond 

MEAT
AGNELLO SCOTTADITO
grilled lamb chops, garlic rosemary

POLPETTE DI CARNE
tomato, braised beef meatballs

FILETTINO
4oz Piedmontese beef, tenderloin, gorgonzola

COSTA DI MANZO
slow-cooked, short ribs

QUAGLIA SALTIMBOCCA
boneless, quail, prosciutto, sage

MAIN COURSES

PESCE AL CARTOCCIO
catch of the day in papillote, vegetables

MAIALINO ARROSTO
roasted suckling pig

OSSO BUCO
red wine-braised veal shank

FILETTO
8oz Piedmontese beef, tenderloin, gorgonzola

BISTECCA
1lb bone-in rib eye, roasted garlic spread

GARGANELLI
squid ink garganelli, lobster

MEAT PASTA
RISOTTO ALLA TRIPPA E FUNGHI
tripe, mushroom, mint

CANNELLONI 
pulled short ribs, parmesan fonduta, tomato sauce

FUSILLIORO 
corkscrew pasta: Abruzzo, lamb ragù, spuma di ricotta

VEGETARIAN PASTA
PAPPARDELLE AL SUGO BUGIARDO
ribbon shaped pasta, vegetables “ragù”

RISOTTO AL VINO ROSSO
red wine, burrata cheese

GNOCCHI ALLA ROMANA 
flat semolina gnocchi, blue cheese

SEAFOOD PASTA
RAVIOLI AI GAMBERI
shrimp-mascarpone stuffed ravioli, fresh tomatoes

CALAMARATA
ring pasta: Gragnano, squid sauce

7 & 7
potato gnocchi, lobster knuckles, bisque

FISH & SHELLFISH
BRODETTO DI VONGOLE
clams, spicy white wine

BRANZINO LIVORNESE
capers, olives, tomatoes

POLPO E FREGOLA NERO
octopus, squid ink Sardinian “cous cous”, bottarga

SOUPS
ZUPPA DI POMODORO
chilled, casa verde tomato puree, straciatella cheese

SALADS
POLPA DI GRANCHIO E FARRO
fresh crabmeat, organic farro grain, confetti

CESARE
chiffonade romaine, anchovy dressing, ciabatta crouton

TOASTED BREAD
‘NDUJA 
spicy pork sausage, gorgonzola

BRUSCHETTA AL POMODORO 
tomatoes, basil, garlic oil 

SMALL FOCACCIA
ALLE OLIVE VERDI 
roasted green olive, pecorino

ALLA RICOTTA E MIELE
ricotta cheese, honey

GUANCIALE E FAVE
fava beans, cured pork cheek

SMALL PIZZAS
MARGHERITA
tomato sauce, house made mozzarella, basil

AL CIPOLLOTTO E SPECK
buffalo ricotta, cipolline onion, speck

RAW SEAFOOD
all crudos are seasoned with citrus-colatura di alici

TONNO 
ahi tuna, orange segments

CAPASANTA 
scallop, blood orange, pistachio 

SALMONE 
Skuna bay salmon, crispy caper

VEGETARIAN

PATATE AL FORNO
roasted potatoes, garlic, rosemary

PUNTE DI ASPARAGI
green and white asparagus, olive oil, parsley

CAPONATA
sweet and sour, eggplant, onions, pepper, basil, pine nuts

CHEESES

CHEESE PLATTER
ubriaco del Piave, quadrello di bufala, pecorino

COLD CUTS PLATTER
PROSCIUTTO DI PARMA
finocchiona salame, rosemary porchetta

LAGO BY JULIAN SERRANO 

Bellagio Las Vegas
3600 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.693.8888
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the restaurant’s floor-to-ceiling windows, the famed Fountains of BellagioTM dance to your delight. See, taste, 
and socialize at Lago. Business Casual attire. Dinner Sunday – Monday & Wednesday – Thursday 5:00 p.m. 
to 11:00 p.m. and Tuesday, Friday – Saturday 5:00 p.m. to 12:00 a.m.. Reservations recommended by calling 
702.693.8888. Entrées $29–$51.

Tour the bolder side of Italy with innovative small plates at Lago. James 
Beard Award-winning Chef Serrano sets the evening in motion with his 
stunning interpretations of Italian, each packed with distinct and unmatched 
flavors. The fountain side atmosphere encourages sharing—both plates 
and stories. The décor interjects a flare for the unique, while just beyond 

MEAT
AGNELLO SCOTTADITO
grilled lamb chops, garlic rosemary

POLPETTE DI CARNE
tomato, braised beef meatballs

FILETTINO
4oz Piedmontese beef, tenderloin, gorgonzola

COSTA DI MANZO
slow-cooked, short ribs

QUAGLIA SALTIMBOCCA
boneless, quail, prosciutto, sage

MAIN COURSES

PESCE AL CARTOCCIO
catch of the day in papillote, vegetables

MAIALINO ARROSTO
roasted suckling pig

OSSO BUCO
red wine-braised veal shank

FILETTO
8oz Piedmontese beef, tenderloin, gorgonzola

BISTECCA
1lb bone-in rib eye, roasted garlic spread

GARGANELLI
squid ink garganelli, lobster

MEAT PASTA
RISOTTO ALLA TRIPPA E FUNGHI
tripe, mushroom, mint

CANNELLONI 
pulled short ribs, parmesan fonduta, tomato sauce

FUSILLIORO 
corkscrew pasta: Abruzzo, lamb ragù, spuma di ricotta

VEGETARIAN PASTA
PAPPARDELLE AL SUGO BUGIARDO
ribbon shaped pasta, vegetables “ragù”

RISOTTO AL VINO ROSSO
red wine, burrata cheese

GNOCCHI ALLA ROMANA 
flat semolina gnocchi, blue cheese

SEAFOOD PASTA
RAVIOLI AI GAMBERI
shrimp-mascarpone stuffed ravioli, fresh tomatoes

CALAMARATA
ring pasta: Gragnano, squid sauce

7 & 7
potato gnocchi, lobster knuckles, bisque

FISH & SHELLFISH
BRODETTO DI VONGOLE
clams, spicy white wine

BRANZINO LIVORNESE
capers, olives, tomatoes

POLPO E FREGOLA NERO
octopus, squid ink Sardinian “cous cous”, bottarga

SOUPS
ZUPPA DI POMODORO
chilled, casa verde tomato puree, straciatella cheese

SALADS
POLPA DI GRANCHIO E FARRO
fresh crabmeat, organic farro grain, confetti

CESARE
chiffonade romaine, anchovy dressing, ciabatta crouton

TOASTED BREAD
‘NDUJA 
spicy pork sausage, gorgonzola

BRUSCHETTA AL POMODORO 
tomatoes, basil, garlic oil 

SMALL FOCACCIA
ALLE OLIVE VERDI 
roasted green olive, pecorino

ALLA RICOTTA E MIELE
ricotta cheese, honey

GUANCIALE E FAVE
fava beans, cured pork cheek

SMALL PIZZAS
MARGHERITA
tomato sauce, house made mozzarella, basil

AL CIPOLLOTTO E SPECK
buffalo ricotta, cipolline onion, speck

RAW SEAFOOD
all crudos are seasoned with citrus-colatura di alici

TONNO 
ahi tuna, orange segments

CAPASANTA 
scallop, blood orange, pistachio 

SALMONE 
Skuna bay salmon, crispy caper

VEGETARIAN

PATATE AL FORNO
roasted potatoes, garlic, rosemary

PUNTE DI ASPARAGI
green and white asparagus, olive oil, parsley

CAPONATA
sweet and sour, eggplant, onions, pepper, basil, pine nuts

CHEESES

CHEESE PLATTER
ubriaco del Piave, quadrello di bufala, pecorino

COLD CUTS PLATTER
PROSCIUTTO DI PARMA
finocchiona salame, rosemary porchetta

LAGO BY JULIAN SERRANO 

Bellagio Las Vegas
3600 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.693.8888

102797-AG-1348.indd   1 5/1/15   3:09:13 PMLV-MG_150500_6-25.indd   11 5/4/15   3:19:26 PM
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Le Cirque’s opulent dining room is enhanced with coveted wines and attentive service, which come together 
to amuse your taste buds in celebrated Maccioni family fashion. Dinner Tuesday–Sunday 5:30 p.m.–10:00 p.m. 
Closed Monday. Reservations strongly recommended by calling 702.693.8865. Reservations for groups larger  
than 10, please call 702.693.8100. À la Carte Three-Course $98 per Person, Dégustation $135 per Person, 
Sommelier Wine Pairing Available.

Experience the timeless sensation created by charismatic restaurateur Sirio 
Maccioni. The rarity of Le Cirque’s AAA Five Diamond rating speaks  
eloquently of French cuisine—exquisite, bold, transcendent. Immerse 
yourself in a jubilant showing of brilliant color adorning this famed lakeside 
destination designed by Adam D. Tihany. Exuding a celebratory mood,  

*Thoroughly cooking food of animal origin, including but not 

limited to beef, eggs, fish, lamb, milk, poultry, or shellstock reduces 

the risk of food borne illness. Young children, the elderly, and 

individuals with certain health conditions may be at a higher risk if 

these foods are consumed raw or undercooked.

DÉGUSTATION MENU
AMUSE-BOUCHE

CHILLED ENGLISH PEAS VELOUTE
Carrot “NEST”, Spring Salad, Citrus Vinaigrette 

 

OR 

“LE CIRqUE” LObSTER & AVOCADO SALAD 
Black Truffle Vinaigrette* Sautèed Foie Gras, Coconut, Kaffir  

Lime Sauce* 

OR

bURGUNDy SNAILS 
Black Garlic Herb Butter, Potato Crusted Mediterranean  

Sea-Bass,Braised Leeks, Pinot Noir Reduction* 

OR 

ATLANTIC COD EN CROûTE  
Ratatouille, Sauce Vierge*, Spring Colorado Lamb Loin Morsels, 

Sauteed Sweetbreads, Sauce Forestiere

OR 

ROASTED ORGANIC CHICkEN
Périgord Black Truffles, Sauce Vin Jaune

APPETIZERS
SALADE DE HOMARD
“Le Cirque” Lobster & Avocado Salad, Black Truffle Vinaigrette 

ESCARGOTS AU bEURRE D’AIL
Burgundy Snails In Garlic Herb Butter, Croutons, Confit Tomato, 

Parma Prosciutto

HAMACHI*
Citrus Marinated Yellowtail, Hawaiian Heart Of Palm, Avocado, 

Mandarin, Cucumber, Orange Blossom Smoke

RISOTTO DU MARCHÉ
Risotto In Rhythm With The Season

LA SALADE D’AUTOMNE à LA NEIGE DE FOIE GRAS 
Fall Salad of Baby Artichokes, Avocado, Foie Gras “Snow,” Jamón 

Ibérico, Parmesan, Dijon Mustard Vinaigrette

LES CUISSES DE GRENOUILLE
Sautéed Florida Frog Legs, Potato Gnocchi, Corn Succotash, 

Parmesan, Lardons, Broccolini, Micro Mizuna

LES SAINT-JACqUES à LA TRUFFE ET CHOCOLAT 
bLANC  
Seared Diver Scallops, Potato and Apple Brunoise, Alba White 

Truffles, Celeriac Purée, Lobster Foam, White Chocolate Sauce

TARTARE DE bœUF*
Prime Beef Tenderloin, Steak Tartare, Pomme Gaufrette, Caper 

Berries, Quail Egg, Fine Herb Salad, Pain de Campagne

FOIE GRAS POêLÉ*
Sautéed Foie Gras, Pâte Feuilletée, Dragon Heart Plum, Lavender, 

Pistachio, Ginger Gastrique

MAIN COURSES 
FILET DE LOUP DE MER 
Paupiette Of Potato Crusted Mediterranean Sea-Bass, Braised 

Leeks, Pinot Noir Reduction

LA SOLE MEUNIèRE 
Dover Sole Meunière, Potato à L’Anglaise, Glazed Vegetables 

LE HOMARD DU MAINE
Butter Poached Maine Lobster, Lobster Cake, Tomato Purée, Patty Pan 

Squash, Crimini Mushrooms, Dragon Beans, Haricots Verts, Whole Grain 

Mustard Sauce

LE POULET RôTI AUx ASPERGES ET CHANTERELLES
Roasted Organic Chicken, Asparagus, Chanterelle Mushrooms, 

Roasted Baby Potatoes, Sauce Vin Jaune  

“bLANqUETTE” DE LAPIN
Rabbit Symphony: Braised Leg, Ravioli, Roasted Loin, Crispy Spätzle, 

Fava Beans, Riesling Cream Sauce

LE NAVARIN D’AGNEAU 
Espelette Crusted Colorado Lamb Chop, Braised Leg, Moroccan 

Couscous, Piquillo Coulis, Baby Zucchini, Turnips, Tomato Confit, 

Navarin Sauce

Le CiRque
bellagio Las Vegas
3600 Las Vegas blvd. S.
Las Vegas, NV 89109
702.693.8865

102797-AG-1338.indd   1 4/30/15   5:55:45 PMLV-MG_150500_6-25.indd   12 5/1/15   9:10:41 AM
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Le Cirque’s opulent dining room is enhanced with coveted wines and attentive service, which come together 
to amuse your taste buds in celebrated Maccioni family fashion. Dinner Tuesday–Sunday 5:30 p.m.–10:00 p.m. 
Closed Monday. Reservations strongly recommended by calling 702.693.8865. Reservations for groups larger  
than 10, please call 702.693.8100. À la Carte Three-Course $98 per Person, Dégustation $135 per Person, 
Sommelier Wine Pairing Available.

Experience the timeless sensation created by charismatic restaurateur Sirio 
Maccioni. The rarity of Le Cirque’s AAA Five Diamond rating speaks  
eloquently of French cuisine—exquisite, bold, transcendent. Immerse 
yourself in a jubilant showing of brilliant color adorning this famed lakeside 
destination designed by Adam D. Tihany. Exuding a celebratory mood,  

*Thoroughly cooking food of animal origin, including but not 

limited to beef, eggs, fish, lamb, milk, poultry, or shellstock reduces 

the risk of food borne illness. Young children, the elderly, and 

individuals with certain health conditions may be at a higher risk if 

these foods are consumed raw or undercooked.

DÉGUSTATION MENU
AMUSE-BOUCHE

CHILLED ENGLISH PEAS VELOUTE
Carrot “NEST”, Spring Salad, Citrus Vinaigrette 

 

OR 

“LE CIRqUE” LObSTER & AVOCADO SALAD 
Black Truffle Vinaigrette* Sautèed Foie Gras, Coconut, Kaffir  

Lime Sauce* 

OR

bURGUNDy SNAILS 
Black Garlic Herb Butter, Potato Crusted Mediterranean  

Sea-Bass,Braised Leeks, Pinot Noir Reduction* 

OR 

ATLANTIC COD EN CROûTE  
Ratatouille, Sauce Vierge*, Spring Colorado Lamb Loin Morsels, 

Sauteed Sweetbreads, Sauce Forestiere

OR 

ROASTED ORGANIC CHICkEN
Périgord Black Truffles, Sauce Vin Jaune

APPETIZERS
SALADE DE HOMARD
“Le Cirque” Lobster & Avocado Salad, Black Truffle Vinaigrette 

ESCARGOTS AU bEURRE D’AIL
Burgundy Snails In Garlic Herb Butter, Croutons, Confit Tomato, 

Parma Prosciutto

HAMACHI*
Citrus Marinated Yellowtail, Hawaiian Heart Of Palm, Avocado, 

Mandarin, Cucumber, Orange Blossom Smoke

RISOTTO DU MARCHÉ
Risotto In Rhythm With The Season

LA SALADE D’AUTOMNE à LA NEIGE DE FOIE GRAS 
Fall Salad of Baby Artichokes, Avocado, Foie Gras “Snow,” Jamón 

Ibérico, Parmesan, Dijon Mustard Vinaigrette

LES CUISSES DE GRENOUILLE
Sautéed Florida Frog Legs, Potato Gnocchi, Corn Succotash, 

Parmesan, Lardons, Broccolini, Micro Mizuna

LES SAINT-JACqUES à LA TRUFFE ET CHOCOLAT 
bLANC  
Seared Diver Scallops, Potato and Apple Brunoise, Alba White 

Truffles, Celeriac Purée, Lobster Foam, White Chocolate Sauce

TARTARE DE bœUF*
Prime Beef Tenderloin, Steak Tartare, Pomme Gaufrette, Caper 

Berries, Quail Egg, Fine Herb Salad, Pain de Campagne

FOIE GRAS POêLÉ*
Sautéed Foie Gras, Pâte Feuilletée, Dragon Heart Plum, Lavender, 

Pistachio, Ginger Gastrique

MAIN COURSES 
FILET DE LOUP DE MER 
Paupiette Of Potato Crusted Mediterranean Sea-Bass, Braised 

Leeks, Pinot Noir Reduction

LA SOLE MEUNIèRE 
Dover Sole Meunière, Potato à L’Anglaise, Glazed Vegetables 

LE HOMARD DU MAINE
Butter Poached Maine Lobster, Lobster Cake, Tomato Purée, Patty Pan 

Squash, Crimini Mushrooms, Dragon Beans, Haricots Verts, Whole Grain 

Mustard Sauce

LE POULET RôTI AUx ASPERGES ET CHANTERELLES
Roasted Organic Chicken, Asparagus, Chanterelle Mushrooms, 

Roasted Baby Potatoes, Sauce Vin Jaune  

“bLANqUETTE” DE LAPIN
Rabbit Symphony: Braised Leg, Ravioli, Roasted Loin, Crispy Spätzle, 

Fava Beans, Riesling Cream Sauce

LE NAVARIN D’AGNEAU 
Espelette Crusted Colorado Lamb Chop, Braised Leg, Moroccan 

Couscous, Piquillo Coulis, Baby Zucchini, Turnips, Tomato Confit, 

Navarin Sauce

Le CiRque
bellagio Las Vegas
3600 Las Vegas blvd. S.
Las Vegas, NV 89109
702.693.8865

102797-AG-1338.indd   1 4/30/15   5:55:45 PMLV-MG_150500_6-25.indd   13 5/1/15   9:10:43 AM
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Enhance the dining experience with Master Sommelier-recommended wine pairings from the extensive wine list 
featuring limited-production American and European vineyard selections. Located within the Conservatory & 
Botanical Gardens, overlooking the pools. Dinner Monday–Saturday 5:30 p.m.–10 p.m. Closed Sunday. Reservations 
recommended by calling 702.693.8865. Reservations for groups larger than nine, please call 702.693.8199. 
Entrées $36–$78.

Michelin Star Chef Michael Mina’s eponymous restaurant features a new twist 
on Mina classics. The sleek atmosphere complements the contemporary cuisine 
featuring innovative seafood preparations, vegetarian and seasonal dishes from 
Mina’s cookbook. Executive Chef Benjamin Jenkins, an emerging talent in his 
own right, brilliantly brings Mina’s menu to life with a fusion of flavors. 

RANCHERS CUTS
Grilled & Butter Basted Steaks From America’s Pastures

ANGUS* FILET MIGNON 8OZ 

PORTERHOUSE FOR TWO 30OZ 

KANSAS CITY STRIP 14OZ 

WAGYU* NEW YORK STRIP 8OZ 

RIB “EYE” 6OZ 

ACCOMPANIMENTS 

LOBSTER TAIL 

KING CRAB FOIE GRAS

SIDES
MUSHROOM FARRO

PEAS & CARROTS

BOK CHOY

ENTRÉES
KING SALMON* 
Chanterelle, Bacon, Lentil, Scallion Soubise

PHYLLO–CRUSTED SOLE 
Crab Brandade, Pea Shoots, Sauce Dijon 

CHILEAN SEA BASS
Miso Glaze, Dashi Broth, Shellfish Dumpling

“THREE SEAS TASTING”
Tempura Maitake, Bamboo Rice, Coconut Curry

COLORADO LAMB* 
Garganelli Pasta, Fava Bean, Lemon Gremolata  

AHI TUNA
Hudson Valley Foie Gras, Crispy Potato, Chanterelle 

MAINE LOBSTER POT PIE 
Baby Vegetables, Truffle-Lobster Cream 

PLATTERS TO SHARE
Shellfish Tasting*

MAINE LOBSTER

KUSSHI OYSTERS

DUNGENESS CRAB SALAD

COCONUT CEVICHE

SPICED PRAWNS

Signature Caviar

GOLDEN OSETRA

RUSSIAN OSETRA

SIBERIAN OSETRA

PARFAIT OR TRADITIONAL

STARTERS
TENDER GREENS 
Torpedo Onion, Almond Tuile, Goddess Dressing

ENGLISH PEA SOUP
Cipollini Onion, Bacon Wrapped Lobster ‘Fritter’ 

HAMACHI SASHIMI* 
Ponzu Glaze, Yuzu Vinaigrette, Micro Shiso

HEIRLOOM BEET SALAD 
Kumquat, “Pistachio Granola”

ARTICHOKE TORTELLINI  
Dungeness Crab, Black Trumpet, Spring Garlic 

HUDSON VALLEY FOIE GRAS DUO* 
Spice Cake, Poached Quince, Chestnut  

AHI TUNA TARTARE*  
Ancho Chile, Sesame Oil, Pine Nuts, Mint

FOR THE TABLE
WHOLE ROASTED HUDSON VALLEY FOIEGRAS*
Carved Tableside

MICHAEL MINA
Bellagio Las Vegas
3600 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.693.8865
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Enhance the dining experience with Master Sommelier-recommended wine pairings from the extensive wine list 
featuring limited-production American and European vineyard selections. Located within the Conservatory & 
Botanical Gardens, overlooking the pools. Dinner Monday–Saturday 5:30 p.m.–10 p.m. Closed Sunday. Reservations 
recommended by calling 702.693.8865. Reservations for groups larger than nine, please call 702.693.8199. 
Entrées $36–$78.

Michelin Star Chef Michael Mina’s eponymous restaurant features a new twist 
on Mina classics. The sleek atmosphere complements the contemporary cuisine 
featuring innovative seafood preparations, vegetarian and seasonal dishes from 
Mina’s cookbook. Executive Chef Benjamin Jenkins, an emerging talent in his 
own right, brilliantly brings Mina’s menu to life with a fusion of flavors. 

RANCHERS CUTS
Grilled & Butter Basted Steaks From America’s Pastures

ANGUS* FILET MIGNON 8OZ 

PORTERHOUSE FOR TWO 30OZ 

KANSAS CITY STRIP 14OZ 

WAGYU* NEW YORK STRIP 8OZ 

RIB “EYE” 6OZ 

ACCOMPANIMENTS 

LOBSTER TAIL 

KING CRAB FOIE GRAS

SIDES
MUSHROOM FARRO

PEAS & CARROTS

BOK CHOY

ENTRÉES
KING SALMON* 
Chanterelle, Bacon, Lentil, Scallion Soubise

PHYLLO–CRUSTED SOLE 
Crab Brandade, Pea Shoots, Sauce Dijon 

CHILEAN SEA BASS
Miso Glaze, Dashi Broth, Shellfish Dumpling

“THREE SEAS TASTING”
Tempura Maitake, Bamboo Rice, Coconut Curry

COLORADO LAMB* 
Garganelli Pasta, Fava Bean, Lemon Gremolata  

AHI TUNA
Hudson Valley Foie Gras, Crispy Potato, Chanterelle 

MAINE LOBSTER POT PIE 
Baby Vegetables, Truffle-Lobster Cream 

PLATTERS TO SHARE
Shellfish Tasting*

MAINE LOBSTER

KUSSHI OYSTERS

DUNGENESS CRAB SALAD

COCONUT CEVICHE

SPICED PRAWNS

Signature Caviar

GOLDEN OSETRA

RUSSIAN OSETRA

SIBERIAN OSETRA

PARFAIT OR TRADITIONAL

STARTERS
TENDER GREENS 
Torpedo Onion, Almond Tuile, Goddess Dressing

ENGLISH PEA SOUP
Cipollini Onion, Bacon Wrapped Lobster ‘Fritter’ 

HAMACHI SASHIMI* 
Ponzu Glaze, Yuzu Vinaigrette, Micro Shiso

HEIRLOOM BEET SALAD 
Kumquat, “Pistachio Granola”

ARTICHOKE TORTELLINI  
Dungeness Crab, Black Trumpet, Spring Garlic 

HUDSON VALLEY FOIE GRAS DUO* 
Spice Cake, Poached Quince, Chestnut  

AHI TUNA TARTARE*  
Ancho Chile, Sesame Oil, Pine Nuts, Mint

FOR THE TABLE
WHOLE ROASTED HUDSON VALLEY FOIEGRAS*
Carved Tableside

MICHAEL MINA
Bellagio Las Vegas
3600 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.693.8865
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DESSERTS
HazElnuT JoconDE 
Gianduia Mousse, Vanilla Frangelico Ice Cream,

Chocolate Covered Hazelnuts

WaRm cHocolaTE FonDanT
Mint Panna Cotta and Toffee and Milk Chocolate Ice Cream

EaRl GREy cHEESEcakE
Blackberry and Earl Grey Latte Sherbet,

Bergamot Pâté de Fruit

Banana FREncH ToaST
Vanilla Brioche, Caramelized Banana Jam, Passion Fruit Coffee 

Syrup and Almond Praline Banana Ice Cream

ciTRuS BomBE
Tangerine and Blood Orange Glacées, Chambord Syrup,

Tangerine Marmalade and Raspberry Sauce

cRèmE FRaîcHE
Bavarian Granola Tart and Vanilla Rhubarb Ice Cream

cHEESE aSSoRTmEnT

mEnu DÉGuSTaTion 

FIRST COURSE 
mainE loBSTER SalaD 
Apple-Champagne Vinaigrette 

SECOND COURSE 
Pan-SEaRED u-10 Day BoaT ScalloP 
Potato Mousseline and Jus de Veau 

ThIRD COURSE 
SauTÉED STEak oF “a” FoiE GRaS 
Gelée of Rhubarb, Brush of Late Harvest Tokaji and  

Roasted Almonds

FOURTh COURSE 
JaPanESE WaGyu FilET miGnon 
Symphony of Vegetables 

or 

SauTÉED FilET oF Black BaSS 
Court-Bouillon Sauce and Fresh Herbs 

or 

RoaSTED TouRnEDo loin oF coloRaDo lamB 
Pisto, Mint Aioli and Tempura Zucchini Flower

FIFTh COURSE 
DESSERT

PRiX FiXE
FIRST COURSE 
cRèmE oF BuTTERnuT SquaSH 
Amaretto Marshmallows and Mushroom Duxelles 

or 

PoacHED oySTERS 
Garnished with Osetra Caviar, Sauce Vermouth 

or 

WaRm quail SalaD 
Sautéed Artichokes and Pine Nuts 

SECOND COURSE 
FoiE GRaS au ToRcHon 
Toasted Brioche, Washington Wild Huckleberry and Port Coulis 

or 

SauTÉED RuBy RED SHRimP 
Roasted Zucchini, Crispy Artichoke, Tomato Confit and  

Piquillo Pepper Vinaigrette 

or 

SauTÉED FilET oF cHilEan SEa BaSS 
Cauliflower Mousseline and Saffron Sauce

ThIRD COURSE 
RoaSTED mainE loBSTER 
Sauce Américaine and Salsify 

or 

SauTÉED FilET oF ScoTTiSH Salmon 
Mashed Celery Root and Oxtail Jus 

or 

RoaSTED milk-FED VEal cHoP 
Rosemary Potato and Au Jus 

or 

RoaSTED PiGEon 
Wild Rice Risotto 

or 

SauTÉED mEDallionS oF FalloW DEER 
Caramelized Green Apple and Zinfandel Sauce 

FOURTh COURSE 
DESSERT

PICaSSO
Bellagio las Vegas
3600 las Vegas Blvd. S.
las Vegas, nV 89109
702.693.8865
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aaa Five Diamond award recipient Executive chef Julian Serrano’s menu is 
inspired by the regional cuisine of France and Spain, where Pablo Picasso spent 
much of his life. The restaurant boasts a wine cellar stocked with more than 1,500 
selections from the finest European vineyards. Picasso masterpieces, as well as 
a collection of his charming ceramic pieces, further delight the senses of diners 
enjoying the Picasso experience. Guests may also enjoy chef Serrano’s renowned 

fare outdoors while taking in views of the las Vegas Strip. combining the romance and beauty of the Fountains of 
Bellagio with Picasso’s impeccable cuisine, guests are provided an incredible dining experience. The outdoor patio is open 
year round with 16 tables, accommodating 56 guests. Based on seasonal changes, cool misters or heat lamps are available 
for guest comfort. Reservations for this exclusive dining location are strongly recommended. Dinner Wednesday–monday 
5:30 p.m.–9:30 p.m. closed Tuesday. Reservations strongly recommended by calling 702.693.8865. Reservations for 
groups larger than 10, please call 702.693.8105. Prix Fixe $115 per Person, Degustation $125 per Person.  

102797-AG-1344.indd   1 4/17/15   2:48:50 PMLV-MG_150500_6-25.indd   18 4/29/15   1:34:25 PM
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DESSERTS
HazElnuT JoconDE 
Gianduia Mousse, Vanilla Frangelico Ice Cream,

Chocolate Covered Hazelnuts

WaRm cHocolaTE FonDanT
Mint Panna Cotta and Toffee and Milk Chocolate Ice Cream

EaRl GREy cHEESEcakE
Blackberry and Earl Grey Latte Sherbet,

Bergamot Pâté de Fruit

Banana FREncH ToaST
Vanilla Brioche, Caramelized Banana Jam, Passion Fruit Coffee 

Syrup and Almond Praline Banana Ice Cream

ciTRuS BomBE
Tangerine and Blood Orange Glacées, Chambord Syrup,

Tangerine Marmalade and Raspberry Sauce

cRèmE FRaîcHE
Bavarian Granola Tart and Vanilla Rhubarb Ice Cream

cHEESE aSSoRTmEnT

mEnu DÉGuSTaTion 

FIRST COURSE 
mainE loBSTER SalaD 
Apple-Champagne Vinaigrette 

SECOND COURSE 
Pan-SEaRED u-10 Day BoaT ScalloP 
Potato Mousseline and Jus de Veau 

ThIRD COURSE 
SauTÉED STEak oF “a” FoiE GRaS 
Gelée of Rhubarb, Brush of Late Harvest Tokaji and  

Roasted Almonds

FOURTh COURSE 
JaPanESE WaGyu FilET miGnon 
Symphony of Vegetables 

or 

SauTÉED FilET oF Black BaSS 
Court-Bouillon Sauce and Fresh Herbs 

or 

RoaSTED TouRnEDo loin oF coloRaDo lamB 
Pisto, Mint Aioli and Tempura Zucchini Flower

FIFTh COURSE 
DESSERT

PRiX FiXE
FIRST COURSE 
cRèmE oF BuTTERnuT SquaSH 
Amaretto Marshmallows and Mushroom Duxelles 

or 

PoacHED oySTERS 
Garnished with Osetra Caviar, Sauce Vermouth 

or 

WaRm quail SalaD 
Sautéed Artichokes and Pine Nuts 

SECOND COURSE 
FoiE GRaS au ToRcHon 
Toasted Brioche, Washington Wild Huckleberry and Port Coulis 

or 

SauTÉED RuBy RED SHRimP 
Roasted Zucchini, Crispy Artichoke, Tomato Confit and  

Piquillo Pepper Vinaigrette 

or 

SauTÉED FilET oF cHilEan SEa BaSS 
Cauliflower Mousseline and Saffron Sauce

ThIRD COURSE 
RoaSTED mainE loBSTER 
Sauce Américaine and Salsify 

or 

SauTÉED FilET oF ScoTTiSH Salmon 
Mashed Celery Root and Oxtail Jus 

or 

RoaSTED milk-FED VEal cHoP 
Rosemary Potato and Au Jus 

or 

RoaSTED PiGEon 
Wild Rice Risotto 

or 

SauTÉED mEDallionS oF FalloW DEER 
Caramelized Green Apple and Zinfandel Sauce 

FOURTh COURSE 
DESSERT

PICaSSO
Bellagio las Vegas
3600 las Vegas Blvd. S.
las Vegas, nV 89109
702.693.8865
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aaa Five Diamond award recipient Executive chef Julian Serrano’s menu is 
inspired by the regional cuisine of France and Spain, where Pablo Picasso spent 
much of his life. The restaurant boasts a wine cellar stocked with more than 1,500 
selections from the finest European vineyards. Picasso masterpieces, as well as 
a collection of his charming ceramic pieces, further delight the senses of diners 
enjoying the Picasso experience. Guests may also enjoy chef Serrano’s renowned 

fare outdoors while taking in views of the las Vegas Strip. combining the romance and beauty of the Fountains of 
Bellagio with Picasso’s impeccable cuisine, guests are provided an incredible dining experience. The outdoor patio is open 
year round with 16 tables, accommodating 56 guests. Based on seasonal changes, cool misters or heat lamps are available 
for guest comfort. Reservations for this exclusive dining location are strongly recommended. Dinner Wednesday–monday 
5:30 p.m.–9:30 p.m. closed Tuesday. Reservations strongly recommended by calling 702.693.8865. Reservations for 
groups larger than 10, please call 702.693.8105. Prix Fixe $115 per Person, Degustation $125 per Person.  

102797-AG-1344.indd   1 4/17/15   2:48:50 PMLV-MG_150500_6-25.indd   19 4/29/15   1:34:29 PM
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DeSantis. To further enhance your experience, prominent pieces of artwork are on display including three commissioned 
paintings by Carlo Maria Mariani, George Deem and Michael Gregory, as well as a water-themed canvas screen created 
by Joseph Raffael. A garden patio provides the perfect outdoor setting for a tranquil dining experience. Dinner Daily  
5 p.m.–10 p.m. Reservations recommended by 702.693.8865. Reservations for groups larger than 10, please call 
702.693.8484. Entrées $36–$70.

Savor every rich detail. Award-winning, four-star celebrity chef and restaurateur 
Jean-Georges Vongerichten invites you to realize steakhouse dining at its finest 
with prime steak, seafood and lamb accompanied by fabulous sauces, sides and 
meticulously selected wines. Ensconce yourself in the establishment’s handsome 
chocolate brown and delicate Tiffany blue décor—the elaborate design of Michael 

A5 JApAnESE WAGyu BEEf
Roasted Sweet Peppers

pEppERCoRn nEW yoRk STEAk
Red Onion Compote 

Sauces: Peppercorn, Soy-Rice Wine, Béarnaise, Miso-Mustard

fISH
SloW BAkED SAlMon
Snow Peas, Mashed Potato and Black Truffle Vinaigrette

RoASTED SEA BASS
Tomato Compote, Green Beans & Basil

CARAMElIzED SCAllopS
Bok Choy and Ginger-Chili Vinaigrette

CRuSTED AHI TunA STEAk
Puffed Rice, Watermelon Radish & Soy Dashi

pAn RoASTED DoVER SolE
Haricot Verts Almondine & Grilled Lemon

ColD WATER loBSTER TAIl
Lemon Spaetzle

poulTRy
pARMESAn CRuSTED oRGAnIC CHICkEn
Artichokes & Lemon Butter 

VEGETABlES
SpRInG pEAS
Smoked-Butter, Bacon & Lime

onIon RInGS TEMpuRA 

CREAMED SpInACH 

STEAMED ASpARAGuS 

GlAzED MARkET MuSHRooMS 

TEnDER BRoCColI 
Pistachio, Chilis & Mint

MEAT
fIlET MIGnon
Shishito Peppers

BonE-In fIlET MIGnon
Shishito Peppers

Soy-GARlIC GlAzED nEW yoRk STRIp

GlAzED BEEf SHoRT RIB
Caramelized Onions, Spinach & Crunchy Potatoes

BonE-In RIB-EyE
Shishito Peppers, 18 oz. or 28 oz. 

DRy-AGED BonE-In RIB-EyE
Shishito Peppers 

ColoRADo lAMB CHopS
Broccoli Rabe & Smoked Chili Glaze 

poRTERHouSE
Shishito Peppers 

AppETIzERS
CHIllED SHEllfISH plATTER
Cocktail Sauce, Mignonette & Rouille

SIBERIAn STuRGEon CAVIAR
Traditional Accompaniments

SHRIMp CoCkTAIl
Fresh Wasabi Cocktail Sauce 

BACon-WRAppED SHRIMp
Passion Mustard & Cumin Honey 

SEARED HuDSon VAllEy foIE GRAS
Strawberry-Rhubarb Jam & Marcona Almond

HAMACHI SASHIMI
Avocado, Radish & Soy-Chili Dressing

RIBBonS of TunA
Breakfast Radish & Ginger Marinade 

oySTERS on THE HAlf SHEll
Cocktail Sauce & Mignonette

BEEf CARpACCIo & TRufflE fRITTERS
Arugula, Frisee & Truffle Mayonnaise

SoupS
pRIME onIon Soup
Gruyère & Emmenthaler 

SpRInG pEA Soup
Parmesan & Sourdough Croutons

SAlADS
CAESAR
Romaine, Mustard Greens & Parmesan 

CHoppED kAlE SAlAD
Lemon, Serrano Chili & Mint

BABy ICEBERG lETTuCE
Crispy Bacon & Maytag Blue Cheese Dressing 

AnTIpASTo SAlAD
Ham, Salami, Roasted Peppers, Olives, Tomatoes Mozzarella, Herbs 
and Red Wine Vinaigrette

MARkET ToMAToES
Burrata Cheese, Mussini Balsamic & Basil 

STEAMED SHRIMp SAlAD
Field Greens, Enoki Mushrooms & Tomato 

WARM ASpARAGuS SAlAD
Hollandaise & Truffle Vinaigrette

poTAToES
GInGER SWEET poTAToES 

MASHED yukon GolD poTAToES 

CRISpy fInGERlInG poTAToES
Bacon-Onion Marmalade

fREnCH fRIES 

TRufflE MASHED poTAToES 

GRATIn DAupHInoIS 
Comté Cheese

BAkED poTATo 

MAC & CHEESE 

Prime
Bellagio las Vegas
3600 las Vegas Blvd. S.
las Vegas, nV 89109
702.693.8865

102797-AG-1346.indd   1 4/30/15   6:03:02 PMLV-MG_150500_6-25.indd   20 5/1/15   9:10:45 AM
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DeSantis. To further enhance your experience, prominent pieces of artwork are on display including three commissioned 
paintings by Carlo Maria Mariani, George Deem and Michael Gregory, as well as a water-themed canvas screen created 
by Joseph Raffael. A garden patio provides the perfect outdoor setting for a tranquil dining experience. Dinner Daily  
5 p.m.–10 p.m. Reservations recommended by 702.693.8865. Reservations for groups larger than 10, please call 
702.693.8484. Entrées $36–$70.

Savor every rich detail. Award-winning, four-star celebrity chef and restaurateur 
Jean-Georges Vongerichten invites you to realize steakhouse dining at its finest 
with prime steak, seafood and lamb accompanied by fabulous sauces, sides and 
meticulously selected wines. Ensconce yourself in the establishment’s handsome 
chocolate brown and delicate Tiffany blue décor—the elaborate design of Michael 

A5 JApAnESE WAGyu BEEf
Roasted Sweet Peppers

pEppERCoRn nEW yoRk STEAk
Red Onion Compote 

Sauces: Peppercorn, Soy-Rice Wine, Béarnaise, Miso-Mustard

fISH
SloW BAkED SAlMon
Snow Peas, Mashed Potato and Black Truffle Vinaigrette

RoASTED SEA BASS
Tomato Compote, Green Beans & Basil

CARAMElIzED SCAllopS
Bok Choy and Ginger-Chili Vinaigrette

CRuSTED AHI TunA STEAk
Puffed Rice, Watermelon Radish & Soy Dashi

pAn RoASTED DoVER SolE
Haricot Verts Almondine & Grilled Lemon

ColD WATER loBSTER TAIl
Lemon Spaetzle

poulTRy
pARMESAn CRuSTED oRGAnIC CHICkEn
Artichokes & Lemon Butter 

VEGETABlES
SpRInG pEAS
Smoked-Butter, Bacon & Lime

onIon RInGS TEMpuRA 

CREAMED SpInACH 

STEAMED ASpARAGuS 

GlAzED MARkET MuSHRooMS 

TEnDER BRoCColI 
Pistachio, Chilis & Mint

MEAT
fIlET MIGnon
Shishito Peppers

BonE-In fIlET MIGnon
Shishito Peppers

Soy-GARlIC GlAzED nEW yoRk STRIp

GlAzED BEEf SHoRT RIB
Caramelized Onions, Spinach & Crunchy Potatoes

BonE-In RIB-EyE
Shishito Peppers, 18 oz. or 28 oz. 

DRy-AGED BonE-In RIB-EyE
Shishito Peppers 

ColoRADo lAMB CHopS
Broccoli Rabe & Smoked Chili Glaze 

poRTERHouSE
Shishito Peppers 

AppETIzERS
CHIllED SHEllfISH plATTER
Cocktail Sauce, Mignonette & Rouille

SIBERIAn STuRGEon CAVIAR
Traditional Accompaniments

SHRIMp CoCkTAIl
Fresh Wasabi Cocktail Sauce 

BACon-WRAppED SHRIMp
Passion Mustard & Cumin Honey 

SEARED HuDSon VAllEy foIE GRAS
Strawberry-Rhubarb Jam & Marcona Almond

HAMACHI SASHIMI
Avocado, Radish & Soy-Chili Dressing

RIBBonS of TunA
Breakfast Radish & Ginger Marinade 

oySTERS on THE HAlf SHEll
Cocktail Sauce & Mignonette

BEEf CARpACCIo & TRufflE fRITTERS
Arugula, Frisee & Truffle Mayonnaise

SoupS
pRIME onIon Soup
Gruyère & Emmenthaler 

SpRInG pEA Soup
Parmesan & Sourdough Croutons

SAlADS
CAESAR
Romaine, Mustard Greens & Parmesan 

CHoppED kAlE SAlAD
Lemon, Serrano Chili & Mint

BABy ICEBERG lETTuCE
Crispy Bacon & Maytag Blue Cheese Dressing 

AnTIpASTo SAlAD
Ham, Salami, Roasted Peppers, Olives, Tomatoes Mozzarella, Herbs 
and Red Wine Vinaigrette

MARkET ToMAToES
Burrata Cheese, Mussini Balsamic & Basil 

STEAMED SHRIMp SAlAD
Field Greens, Enoki Mushrooms & Tomato 

WARM ASpARAGuS SAlAD
Hollandaise & Truffle Vinaigrette

poTAToES
GInGER SWEET poTAToES 

MASHED yukon GolD poTAToES 

CRISpy fInGERlInG poTAToES
Bacon-Onion Marmalade

fREnCH fRIES 

TRufflE MASHED poTAToES 

GRATIn DAupHInoIS 
Comté Cheese

BAkED poTATo 

MAC & CHEESE 

Prime
Bellagio las Vegas
3600 las Vegas Blvd. S.
las Vegas, nV 89109
702.693.8865
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Nova Scotia. In addition to our superior seafood, our cuisine consists of just as carefully selected vegetables, legumes, 
olive oil, and fruits — all elements that form the basis of the Mediterranean diet — complemented by our selection of 
deliciously unique Greek wines. Featuring a one-of-a-kind terrace dining experience, guests can enjoy authentic tastes 
of Greece while overlooking the gorgeous Las Vegas skyline. This unique Greek restaurant spares no effort in finding 
the freshest, most delicious fish from around the world, and preparing them in the subtlest, most flavorful ways. 

Touted as one of North America’s finest Greek restaurants, Estiatorio Milos by 
restaurateur Costas Spiliadis features fine Mediterranean cuisine at its best 
featuring pristine seafood imported daily from suppliers who range from small, 
family owned fishing companies in the Greek islands and shores of Morocco, 
Tunisia and Portugal, to independent North American fisherman in Florida and 

SALADS & VEGETABLES
THE GREEK SALAD
Vine ripe tomatoes, extra virgin olive oil, and barrel-aged feta

ROMAINE
Our Milos dressing, dill, spring onions, and barrel-aged feta

GRILLED VEGETABLES
Eggplant, Zucchini, Yellow Squash, Baby Fennel,

Cipollini Onion, “The Real Greek Mint Yogurt” & Haloumi cheese

STEAMED VEGETABLES
Horta, Broccoli, Asparagus.

GREEK STYLE FINGERLING POTATOES
Served warm with mint, dill, lemon, and extra virgin olive oil

FRESH HERB COUS COUS
Cucumber, lemon, green and red bell peppers

FROM THE LAND
All dishes served with Greek Fried Potatoes

*LAMB
Colorado Prime Lamb Chops

*RIBEYE
Black Angus Ribeye Steak

*FILET MIGNON
All natural Premium Beef Tenderloin

FROM THE SEA
A selection of fresh Mediterranean fish flown in from Greece, Spain

and Portugal. Grilled and sold at market price by the pound.

Fagri, Loup de mer, Lethrini, Dorado Royale, Dover Sole, St. Pierre,

Blue Lobster, Langusto. Also American varieties such as

Black Sea Bass, Red Snapper, Pompano.

Please see us at our fish market to select your fish for today

LOBSTER - DEEP SEA BAY OF FUNDY
Grilled with Ladolemono

Lobster Athenian Pasta*

Warm Salad with Metaxa Brandy*

THE CARABINIEROS
Spain’s Crevette Royal 

Served with a shot of Sherry to shoot the head

MILOKOPI
Grilled or in Sea-Salt Crust*

FROM THE RAW BAR
OYSTERS

BIGEYE TUNA
Sashimi – thyme, lemon, extra virgin olive oil

Tartar – orange, micro basil, serrano chili

SHETLAND ISLAND
Organic Salmon Sashimi or Tartar - fresno chili, shallot, cilantro

TASTING OF RAW FISH
Our Chef has selected four outstanding fish to offer raw today

GREEK BOTTARGA
Ferran Andria’s Choice

Gently cured roe of the renowned Messologgi Gray Mullet

MILOS CLASSICS
MILOS SPECIAL
Lightly fried zucchini, eggplant, tzatziki and kefalograviera cheese

OCTOPUS
Sushi quality Mediterranean octopus grilled

CALAMARI
Fresh lightly fried squid

SHRIMP
Jumbo prawns grilled, served with endive salad

MARYLAND CRAB CAKE
Hand-picked fresh jumbo lump crab

SARDINES
Fresh Portuguese sardines grilled (when available)

HOLLAND PEPPERS
Red, Yellow, and Orange grilled peppers, olive oil & aged balsamic

GRILLED MUSHROOMS
Fresh flown Shiitake, Royal Trumpet, and Abalone

SIDE DISHES
TARAMOSALATA
Fish roe, olive oil, lemon

TZATZIKI
The Real Greek Yogurt cucumber & garlic

SKORDALIA
Almond and garlic

HTIPITI
Roasted red pepper and barrel-aged feta cheese

KEFALOGRAVIERA
Cheese Saganaki

GREEK FRIED POTATOES
Hand Cut

BABY BEETS
Steamed with “The Real Greek Mint Yogurt”

ESTIATORIO MILOS 
The Cosmopolitan
3708 Las Vegas Blvd South
Las Vegas, NV 89109
702.698.7930

Las Vegas

134046_XX_32.indd   1 4/10/15   1:49:52 PMLV-MG_150500_TABS.indd   28 4/30/15   11:14:39 AM
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Nova Scotia. In addition to our superior seafood, our cuisine consists of just as carefully selected vegetables, legumes, 
olive oil, and fruits — all elements that form the basis of the Mediterranean diet — complemented by our selection of 
deliciously unique Greek wines. Featuring a one-of-a-kind terrace dining experience, guests can enjoy authentic tastes 
of Greece while overlooking the gorgeous Las Vegas skyline. This unique Greek restaurant spares no effort in finding 
the freshest, most delicious fish from around the world, and preparing them in the subtlest, most flavorful ways. 

Touted as one of North America’s finest Greek restaurants, Estiatorio Milos by 
restaurateur Costas Spiliadis features fine Mediterranean cuisine at its best 
featuring pristine seafood imported daily from suppliers who range from small, 
family owned fishing companies in the Greek islands and shores of Morocco, 
Tunisia and Portugal, to independent North American fisherman in Florida and 

SALADS & VEGETABLES
THE GREEK SALAD
Vine ripe tomatoes, extra virgin olive oil, and barrel-aged feta

ROMAINE
Our Milos dressing, dill, spring onions, and barrel-aged feta

GRILLED VEGETABLES
Eggplant, Zucchini, Yellow Squash, Baby Fennel,

Cipollini Onion, “The Real Greek Mint Yogurt” & Haloumi cheese

STEAMED VEGETABLES
Horta, Broccoli, Asparagus.

GREEK STYLE FINGERLING POTATOES
Served warm with mint, dill, lemon, and extra virgin olive oil

FRESH HERB COUS COUS
Cucumber, lemon, green and red bell peppers

FROM THE LAND
All dishes served with Greek Fried Potatoes

*LAMB
Colorado Prime Lamb Chops

*RIBEYE
Black Angus Ribeye Steak

*FILET MIGNON
All natural Premium Beef Tenderloin

FROM THE SEA
A selection of fresh Mediterranean fish flown in from Greece, Spain

and Portugal. Grilled and sold at market price by the pound.

Fagri, Loup de mer, Lethrini, Dorado Royale, Dover Sole, St. Pierre,

Blue Lobster, Langusto. Also American varieties such as

Black Sea Bass, Red Snapper, Pompano.

Please see us at our fish market to select your fish for today

LOBSTER - DEEP SEA BAY OF FUNDY
Grilled with Ladolemono

Lobster Athenian Pasta*

Warm Salad with Metaxa Brandy*

THE CARABINIEROS
Spain’s Crevette Royal 

Served with a shot of Sherry to shoot the head

MILOKOPI
Grilled or in Sea-Salt Crust*

FROM THE RAW BAR
OYSTERS

BIGEYE TUNA
Sashimi – thyme, lemon, extra virgin olive oil

Tartar – orange, micro basil, serrano chili

SHETLAND ISLAND
Organic Salmon Sashimi or Tartar - fresno chili, shallot, cilantro

TASTING OF RAW FISH
Our Chef has selected four outstanding fish to offer raw today

GREEK BOTTARGA
Ferran Andria’s Choice

Gently cured roe of the renowned Messologgi Gray Mullet

MILOS CLASSICS
MILOS SPECIAL
Lightly fried zucchini, eggplant, tzatziki and kefalograviera cheese

OCTOPUS
Sushi quality Mediterranean octopus grilled

CALAMARI
Fresh lightly fried squid

SHRIMP
Jumbo prawns grilled, served with endive salad

MARYLAND CRAB CAKE
Hand-picked fresh jumbo lump crab

SARDINES
Fresh Portuguese sardines grilled (when available)

HOLLAND PEPPERS
Red, Yellow, and Orange grilled peppers, olive oil & aged balsamic

GRILLED MUSHROOMS
Fresh flown Shiitake, Royal Trumpet, and Abalone

SIDE DISHES
TARAMOSALATA
Fish roe, olive oil, lemon

TZATZIKI
The Real Greek Yogurt cucumber & garlic

SKORDALIA
Almond and garlic

HTIPITI
Roasted red pepper and barrel-aged feta cheese

KEFALOGRAVIERA
Cheese Saganaki

GREEK FRIED POTATOES
Hand Cut

BABY BEETS
Steamed with “The Real Greek Mint Yogurt”

ESTIATORIO MILOS 
The Cosmopolitan
3708 Las Vegas Blvd South
Las Vegas, NV 89109
702.698.7930

Las Vegas
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El Sombrero Mexican Bistro  
Downtown 
807 S. Main St. 
Las Vegas, NV 89101  
702.382.9234

BOTANAS | APPETIZERS
GuAcAMOLE
Fresh hass avocado, cilantro, onions, tomato,jalapeño, citrus

cOcTEL DE cAMARóN*
Jumbo shrimp, spicy rojo broth, chunky avocado, served with 

tortilla crispy tortilla chips

QuESILLO FONDuE MExIcANO
Blend of Mexican cheeses, hormiga sauce, roasted cherry tomatoes, 

served with warm flour or corn tortillasi

SPIcy cALAMARI A LA BRASA*
Charbroiled calamari, black squid ink, citrus jalapeño

QuESADILLA OAxAQuEñA
Sautéed spinach, wild mushrooms, onions, crema mexicana,  

traditional mexican garnishes

Add Chicken or Carne Asada*

cRISPy chILAQuILES VERDES
Seasoned tortilla chips, salsa de tomatillo, charro beans,  

blend of Mexican cheeses, pico de gallo, crema 

Add Chicken or Carne Asada*

SOPA DEL DIA | SOuP OF ThE DAy
Our soups are made fresh daily. Ask your server

ENTREES
Served with Mexican rice, charro beans, and traditional  

Mexican garnishes

NO 1. chILE VERDE cON cARNE
Traditional chile verde and charro beans stew with chunks of pork 

tenderloin served with flour tortillas

NO 2. ONE cRISPy BRAISED BRISkET TAcO y ONE 
ENchILADA DE POLLO MOLE SEMANA SANTAA

NO 3. ONE cRISPy PuLLED POLLO TAcO y ONE 
BRAISED BRISkET ENchILADA ROjA

NO 4. ONE cRISPy BRAISED BEEF TAcO y ONE PuLLED 
POLLO ENchILADA VERDE

NO 5. hANGER STEAk PRIME* y ONE PuLLED POLLO 
ENchILADA ROjA

NO 6. ENchILADAS DEL jARDíN
Sautéed espinacas, mushroom, onions, roasted garlic creamy  

tomatillo salsa

NO 7. ENchILADAS DE POLLO MOLE SEMANA SANTA
Braised pulled pollo, chef’s specialty traditional Mexican spicy sauce 

de chocolate

NO 8. ENchILADAS DE POLLO
Braised pulled pollo, roasted garlic creamy tomatillo salsa

NO 9. ENchILADAS DE cARNE
Braised brisket, roasted guajillo chile salsa

NO 10. TAMAL DE POLLO
Homemade tamal, steamed in a banana leaf, braised pulled pollo, 

roasted garlic creamy tomatillo salsa

NO 11. TAMAL DE cARNE
Homemade tamal steamed in a banana leaf, braised brisket, roasted 

guajillo chile salsa

DEL jARDIN | FROM ThE GARDEN
FREScA MExIcANA
Mango, cucumber, jícama, mixed greens, cilantro lime vinaigrette, 

dusted with chile tajín. Add Chicken, Salmon*, or Carne Asada* 

SANDíA cITRóN
Chunks of watermelon, mixed greens, caramelized pepitas,  

queso de feta, citrus vinaigrette

Add Chicken, Salmon*, or Carne Asada* 

Home of the oldest Mexican restaurant in Vegas, the El Sombrero is a cozy 
and charming dining experience where you will find old world flavors of 
Mexico in an urban and trendy setting. Our menu draws from an extensive 
library of chiles and other traditional Mexican ingredients to create our 

complex sauces and salsas that accompany each dish. Mexican and Latin inspired libations are also crafted per-
fectly to pair with each of our menu items. Hours of Operation: M-Thur 11am-9pm, Friday & Saturday 11am-10pm, 
Sunday Brunch lOam- 3pm. www.elsombrerovegas.com

BETABELES ROSTIZADOS* 
Roasted beets, mixed greens, queso de cabra, julienne blue corn  

tortilla crunch garnish, mandarin vinaigrette

Add Chicken, Salmon*, or Carne Asada* 

DEL MAR 
cAMARONES A LA DIABLA SARANDEADOS
Sautéed jumbo tiger shrimp, cognac chile seco sauce

hALIBuT A LA PLANchA
Roasted cherry tomatoes, sauce de saffron chile seco on a bed of 

arroz blanco

PEScADO A LA VERAcRuZANA
Mahi Mahi, Chunky tomato herbed and spicy broth, olives, capers, 

sautéed onions on a bed of arroz blanco

chARBROILED SALMON
Spicy rústica espinaca sauté, grilled onions,  

sauce de jalapeño béchamel

cARNES y AVES 
FILET MIGñON*

RIB EyE*

hANGER STEAk*

POLLO A LA BRASA

Accompanied by papitas fritas de la casa & a trío of sauces
Bistro Ancho Chile Steak, Chimichurri, Hormiga Sauces  

(House Specialty)

PATRON PARRILLADA | MIxED GRILL*
(12 ounces serves 2 persons) 

Includes: Filet Mignon | Rib Eye | Hanger Steak

Mexican Cream Corn | Papas Criollas with Chipotle Aioli dipping 

sauce & a trío of sauces, Bistro Ancho Chile Steak, Chimichurri, 

Hormiga Sauces (House Specialty). Add shrimp

BISTRO chILES RELLENOS
chILE RELLENO BRAISED BuRGuNDy BRISkET
Roasted poblano chile filled with blend of Mexican cheeses, blue 

cheese, on a bed of chile burgundy sauce, topped with

slowly braised brisket.

chILE RELLENO DE cALABAZA BuTTERNuT
Roasted Poblano chile a la brasa filled with butternut squash, potato, 

onion, blend of Mexican cheeses, bed of creamy charro beans,

roasted tomato oregano sauce.

DE LA TAQuERîA 
(All tacos are made with hand-made bistro corn tortillas and are 
served with traditional Mexican garnishes) 

TAcOS DE PANcITA* | PORk BELLy (3)

TAcOS DE chILE cOLORADO cON cARNE (3)

TAcOS DE chILE VERDE cON cARNE (3)

TAcOS DE POLLO A LA BRASA (3)

TAcOS DE BRAISED BRISkET (3)

TAcOS DE PEScADO (3)

TAQuIZA DEL MAR 
Includes a duo of: Mahi Mahi & Shrimp
(Served with traditional garnishes, hand made bistro corn tortillas)

TAQuIZA DE cARNES y AVES
Pollo a la brasa | Braised Brisket | Chorizo

(served with traditional garnishes, hand made bistro corn tortillas)

*The consumption of raw or undercooked meats or eggs can be 

harmful to your health.
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El Sombrero Mexican Bistro  
Downtown 
807 S. Main St. 
Las Vegas, NV 89101  
702.382.9234

BOTANAS | APPETIZERS
GuAcAMOLE
Fresh hass avocado, cilantro, onions, tomato,jalapeño, citrus

cOcTEL DE cAMARóN*
Jumbo shrimp, spicy rojo broth, chunky avocado, served with 

tortilla crispy tortilla chips

QuESILLO FONDuE MExIcANO
Blend of Mexican cheeses, hormiga sauce, roasted cherry tomatoes, 

served with warm flour or corn tortillasi

SPIcy cALAMARI A LA BRASA*
Charbroiled calamari, black squid ink, citrus jalapeño

QuESADILLA OAxAQuEñA
Sautéed spinach, wild mushrooms, onions, crema mexicana,  

traditional mexican garnishes

Add Chicken or Carne Asada*

cRISPy chILAQuILES VERDES
Seasoned tortilla chips, salsa de tomatillo, charro beans,  

blend of Mexican cheeses, pico de gallo, crema 

Add Chicken or Carne Asada*

SOPA DEL DIA | SOuP OF ThE DAy
Our soups are made fresh daily. Ask your server

ENTREES
Served with Mexican rice, charro beans, and traditional  

Mexican garnishes

NO 1. chILE VERDE cON cARNE
Traditional chile verde and charro beans stew with chunks of pork 

tenderloin served with flour tortillas

NO 2. ONE cRISPy BRAISED BRISkET TAcO y ONE 
ENchILADA DE POLLO MOLE SEMANA SANTAA

NO 3. ONE cRISPy PuLLED POLLO TAcO y ONE 
BRAISED BRISkET ENchILADA ROjA

NO 4. ONE cRISPy BRAISED BEEF TAcO y ONE PuLLED 
POLLO ENchILADA VERDE

NO 5. hANGER STEAk PRIME* y ONE PuLLED POLLO 
ENchILADA ROjA

NO 6. ENchILADAS DEL jARDíN
Sautéed espinacas, mushroom, onions, roasted garlic creamy  

tomatillo salsa

NO 7. ENchILADAS DE POLLO MOLE SEMANA SANTA
Braised pulled pollo, chef’s specialty traditional Mexican spicy sauce 

de chocolate

NO 8. ENchILADAS DE POLLO
Braised pulled pollo, roasted garlic creamy tomatillo salsa

NO 9. ENchILADAS DE cARNE
Braised brisket, roasted guajillo chile salsa

NO 10. TAMAL DE POLLO
Homemade tamal, steamed in a banana leaf, braised pulled pollo, 

roasted garlic creamy tomatillo salsa

NO 11. TAMAL DE cARNE
Homemade tamal steamed in a banana leaf, braised brisket, roasted 

guajillo chile salsa

DEL jARDIN | FROM ThE GARDEN
FREScA MExIcANA
Mango, cucumber, jícama, mixed greens, cilantro lime vinaigrette, 

dusted with chile tajín. Add Chicken, Salmon*, or Carne Asada* 

SANDíA cITRóN
Chunks of watermelon, mixed greens, caramelized pepitas,  

queso de feta, citrus vinaigrette

Add Chicken, Salmon*, or Carne Asada* 

Home of the oldest Mexican restaurant in Vegas, the El Sombrero is a cozy 
and charming dining experience where you will find old world flavors of 
Mexico in an urban and trendy setting. Our menu draws from an extensive 
library of chiles and other traditional Mexican ingredients to create our 

complex sauces and salsas that accompany each dish. Mexican and Latin inspired libations are also crafted per-
fectly to pair with each of our menu items. Hours of Operation: M-Thur 11am-9pm, Friday & Saturday 11am-10pm, 
Sunday Brunch lOam- 3pm. www.elsombrerovegas.com

BETABELES ROSTIZADOS* 
Roasted beets, mixed greens, queso de cabra, julienne blue corn  

tortilla crunch garnish, mandarin vinaigrette

Add Chicken, Salmon*, or Carne Asada* 

DEL MAR 
cAMARONES A LA DIABLA SARANDEADOS
Sautéed jumbo tiger shrimp, cognac chile seco sauce

hALIBuT A LA PLANchA
Roasted cherry tomatoes, sauce de saffron chile seco on a bed of 

arroz blanco

PEScADO A LA VERAcRuZANA
Mahi Mahi, Chunky tomato herbed and spicy broth, olives, capers, 

sautéed onions on a bed of arroz blanco

chARBROILED SALMON
Spicy rústica espinaca sauté, grilled onions,  

sauce de jalapeño béchamel

cARNES y AVES 
FILET MIGñON*

RIB EyE*

hANGER STEAk*

POLLO A LA BRASA

Accompanied by papitas fritas de la casa & a trío of sauces
Bistro Ancho Chile Steak, Chimichurri, Hormiga Sauces  

(House Specialty)

PATRON PARRILLADA | MIxED GRILL*
(12 ounces serves 2 persons) 

Includes: Filet Mignon | Rib Eye | Hanger Steak

Mexican Cream Corn | Papas Criollas with Chipotle Aioli dipping 

sauce & a trío of sauces, Bistro Ancho Chile Steak, Chimichurri, 

Hormiga Sauces (House Specialty). Add shrimp

BISTRO chILES RELLENOS
chILE RELLENO BRAISED BuRGuNDy BRISkET
Roasted poblano chile filled with blend of Mexican cheeses, blue 

cheese, on a bed of chile burgundy sauce, topped with

slowly braised brisket.

chILE RELLENO DE cALABAZA BuTTERNuT
Roasted Poblano chile a la brasa filled with butternut squash, potato, 

onion, blend of Mexican cheeses, bed of creamy charro beans,

roasted tomato oregano sauce.

DE LA TAQuERîA 
(All tacos are made with hand-made bistro corn tortillas and are 
served with traditional Mexican garnishes) 

TAcOS DE PANcITA* | PORk BELLy (3)

TAcOS DE chILE cOLORADO cON cARNE (3)

TAcOS DE chILE VERDE cON cARNE (3)

TAcOS DE POLLO A LA BRASA (3)

TAcOS DE BRAISED BRISkET (3)

TAcOS DE PEScADO (3)

TAQuIZA DEL MAR 
Includes a duo of: Mahi Mahi & Shrimp
(Served with traditional garnishes, hand made bistro corn tortillas)

TAQuIZA DE cARNES y AVES
Pollo a la brasa | Braised Brisket | Chorizo

(served with traditional garnishes, hand made bistro corn tortillas)

*The consumption of raw or undercooked meats or eggs can be 

harmful to your health.
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Vullam ing esenit volutat. Rem dolent ullummo dolutate min ea commy nos adigna ad ex elese facinci te core 
facinim et praestrud eriureet alit wis autate te molor sum digna autate consed exeros acil ute. Commolum 
iurem zzriusto odigniamet veliquam vel exero conulpu tatummo loreet, quisci bla faccumsandit nos nos etum 
veros nullan utpatuercil iustrud mincili quatet. Vullam ing esenit volutat. Rem dolent ullummo dolutate min ea 
commy nos adigna ad ex elese facinci te core facinim et praestrud eriureet alit wis autate te molor sum digna. 

SALADS
SASHIMI SALAD
Tuna and salmon, tomatoes, ikura and spring mix, ginger dressing

NOODLE HOUSE SALAD
Julien marinated grilled chicken, rice noodles with a peanut vinegar

SOUPS
WON TON MIN
Traditional saimin with pork wontons

MISO RAMEN
Clams and mussels simmered in Shiro Miso broth topped with 

spinach, shitake mushrooms and scallions

SHOYU RAMEN
Egg noodles, shrimp, bok choy shitake, scallions fish cakes tamago

TOM KHA GAI
Sliced chicken in coconut milk, Thai chilies, galangal, lemongrass, 

mushrooms, onions and kaffir lime

NOODLES 
BEEF CHOW FUN
Stir-fried beef, wide rice noodles, bean sprouts and green onions

PAD THAI*
Thai style rice noodles with egg and bean sprouts in a tangy and 

spicy sauce, topped with peanuts. Add chicken, beef or shrimp

LO MEIN
Wok tossed wheat noodles with vegetables

GARLIC NOODLES
Fresh wheat noodles with garlic and shrimp, parmesan cheese, 

spinach and soy

SPICY THAI SHRIMP*
Shrimp sautéed with tomatoes, garlic, Thai chilies, scallions, spinach 

and rice noodles

CALIFORNIA NOODLE HOUSE  
California Hotel and Casino
12 E Ogden Ave, 
Las Vegas, NV 89101
702.385.1222

SMALL BITES
EDAMAME
Soy beans steamed in their pods, tossed with docho sea salt or 

garlic chilies 

POKE*
Marinated tuna, tomatoes, chile oil, onions and avocados 

LETTUCE WRAPS
Wok seared chicken, mushrooms, onions & water chestnuts, 

iceberg lettuce cups & a spicy black bean sauce 

CHA GIO CHOPSTICKS
Vietnamese spring rolls. Crispy spring rolls rolled thin, filled with 

pork & shrimp, garlic lime sauce

FIRECRACKER HOT WINGS*
Chicken wings with ground chilies, honey & soy

KOREAN STREET TACOS*
Spicy pork, lettuce, onions, cucumbers, tomatoes and chilies

BBQ SPARE RIBS
Dry rubbed & wok seared, volcano barbecue sauce

FRIED RICE
FRIED RICE
Choice of house made char siu, vegetable, beef, chicken or shrimp

COMBINATION 

ENTREES
BRAISED OXTAIL STEW
Oxtail simmered with lemongrass, cinnamon, star anise, tomato 

and vegetables

VIETNAMESE GRILLED CHICKEN*
Braised coconut rice

BLACKENED AHI
Black bean sauce, pineapple relish, roasted garlic rice

KALBI
Grilled Korean short ribs, Namul and steamed rice

BIBIMBAP
Zucchini, shitake mushrooms, spinach, radish, pork and carrots 

served in a sizzling stone bowl topped with a fried egg, 

gochujang sauce

California Noodle House is the perfect combination of a comfortable, mod-
ern environment with delectable flavors from throughout the Pacific Rim, 
bringing the kitchens of Asia to Downtown Las Vegas. We offer regional 
dishes from Thailand, Japan, China and Vietnam, staying true to our tagline 
– “Signature noodle dishes … and so much more”.  Noodle dishes include 

Beef Chow Fun and Pad Thai, while soup offerings include Chinese specialty Won Ton Min, and a twist on the 
California’s world-famous Braised Oxtail Stew.  Open Sunday, Monday and Thursday from 4 p.m. – 10 p.m., 
and Friday and Saturday from 4 p.m. – 11 p.m., closed Tuesday and Wednesday.  Reservations recommended. 
Average Check of $17 
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Vullam ing esenit volutat. Rem dolent ullummo dolutate min ea commy nos adigna ad ex elese facinci te core 
facinim et praestrud eriureet alit wis autate te molor sum digna autate consed exeros acil ute. Commolum 
iurem zzriusto odigniamet veliquam vel exero conulpu tatummo loreet, quisci bla faccumsandit nos nos etum 
veros nullan utpatuercil iustrud mincili quatet. Vullam ing esenit volutat. Rem dolent ullummo dolutate min ea 
commy nos adigna ad ex elese facinci te core facinim et praestrud eriureet alit wis autate te molor sum digna. 

SALADS
SASHIMI SALAD
Tuna and salmon, tomatoes, ikura and spring mix, ginger dressing

NOODLE HOUSE SALAD
Julien marinated grilled chicken, rice noodles with a peanut vinegar

SOUPS
WON TON MIN
Traditional saimin with pork wontons

MISO RAMEN
Clams and mussels simmered in Shiro Miso broth topped with 

spinach, shitake mushrooms and scallions

SHOYU RAMEN
Egg noodles, shrimp, bok choy shitake, scallions fish cakes tamago

TOM KHA GAI
Sliced chicken in coconut milk, Thai chilies, galangal, lemongrass, 

mushrooms, onions and kaffir lime

NOODLES 
BEEF CHOW FUN
Stir-fried beef, wide rice noodles, bean sprouts and green onions

PAD THAI*
Thai style rice noodles with egg and bean sprouts in a tangy and 

spicy sauce, topped with peanuts. Add chicken, beef or shrimp

LO MEIN
Wok tossed wheat noodles with vegetables

GARLIC NOODLES
Fresh wheat noodles with garlic and shrimp, parmesan cheese, 

spinach and soy

SPICY THAI SHRIMP*
Shrimp sautéed with tomatoes, garlic, Thai chilies, scallions, spinach 

and rice noodles

CALIFORNIA NOODLE HOUSE  
California Hotel and Casino
12 E Ogden Ave, 
Las Vegas, NV 89101
702.385.1222

SMALL BITES
EDAMAME
Soy beans steamed in their pods, tossed with docho sea salt or 

garlic chilies 

POKE*
Marinated tuna, tomatoes, chile oil, onions and avocados 

LETTUCE WRAPS
Wok seared chicken, mushrooms, onions & water chestnuts, 

iceberg lettuce cups & a spicy black bean sauce 

CHA GIO CHOPSTICKS
Vietnamese spring rolls. Crispy spring rolls rolled thin, filled with 

pork & shrimp, garlic lime sauce

FIRECRACKER HOT WINGS*
Chicken wings with ground chilies, honey & soy

KOREAN STREET TACOS*
Spicy pork, lettuce, onions, cucumbers, tomatoes and chilies

BBQ SPARE RIBS
Dry rubbed & wok seared, volcano barbecue sauce

FRIED RICE
FRIED RICE
Choice of house made char siu, vegetable, beef, chicken or shrimp

COMBINATION 

ENTREES
BRAISED OXTAIL STEW
Oxtail simmered with lemongrass, cinnamon, star anise, tomato 

and vegetables

VIETNAMESE GRILLED CHICKEN*
Braised coconut rice

BLACKENED AHI
Black bean sauce, pineapple relish, roasted garlic rice

KALBI
Grilled Korean short ribs, Namul and steamed rice

BIBIMBAP
Zucchini, shitake mushrooms, spinach, radish, pork and carrots 

served in a sizzling stone bowl topped with a fried egg, 

gochujang sauce

California Noodle House is the perfect combination of a comfortable, mod-
ern environment with delectable flavors from throughout the Pacific Rim, 
bringing the kitchens of Asia to Downtown Las Vegas. We offer regional 
dishes from Thailand, Japan, China and Vietnam, staying true to our tagline 
– “Signature noodle dishes … and so much more”.  Noodle dishes include 

Beef Chow Fun and Pad Thai, while soup offerings include Chinese specialty Won Ton Min, and a twist on the 
California’s world-famous Braised Oxtail Stew.  Open Sunday, Monday and Thursday from 4 p.m. – 10 p.m., 
and Friday and Saturday from 4 p.m. – 11 p.m., closed Tuesday and Wednesday.  Reservations recommended. 
Average Check of $17 
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cakes), sides and desserts, (Sam’s Mashed Potatoes, Classic Crème Brûlée). Executive Chef David Sacco is a graduate of 
Johnson and Wales University and has been rated among the “Best Chefs in Las Vegas.” The Capital Grille is nationally 
recognized for its personalized service. Located on the 3rd Floor of Fashion Show, the restaurant offers a spectacular  
view of the Las Vegas Strip and Wynn Las Vegas. Hours of Operation: Mon-Fri, Lunch: 11:30 am–4 pm; Sat, Lunch:  
12 pm–4 pm; Mon–Thu, Dinner: 4 pm–10:30 pm; Fri–Sat, Dinner: 4 pm–11 pm; Sun, Dinner: 4 pm–10 pm. Entrées $15–$30.

The Capital Grille is a steakhouse that provides the ultimate dining experience for 
every occasion in an atmosphere of relaxed elegance. All steaks are hand-cut and 
The Capital Grille specializes in dry-aging on premises (14 to 21 days), including 
the 24-ounce porterhouse. The menu also offers the finest in fresh seafood, as well 
as signature appetizers, (pan-fried calamari with hot peppers, lobster and crab 

TO SHArE
LOBSTEr MAC ‘N’ CHEESE

rOASTED WiLD MUSHrOOMS 

AU GrATiN POTATOES

rOASTED BrUSSELS SPrOUTS WiTH SMOkED BACON 

FrENCH BEANS WiTH HEirLOOM TOMATOES 

SAM’S MASHED POTATOES 

WHiTE CHEDDAr AND BACON TWiCE-BAkED POTATO 

CrEAMED SWEET COrN AND BACON

FrESH CrEAMED SPiNACH

PArMESAN TrUFFLE FriES

GriLLED ASPArAGUS WiTH LEMON MOSTO

MAiN COUrSES
* Dry AGED SirLOiN STEAk 14 Oz

* Dry AGED POrTErHOUSE STEAk 24 Oz

* Dry AGED STEAk AU POiVrE WiTH COUrVOiSiEr 
CrEAM 14 Oz

* FiLET MiGNON 10 Oz

* DELMONiCO STEAk 22 Oz

ALL-NATUrAL HErB rOASTED CHiCkEN 

* DOUBLE CUT LAMB riB CHOPS (4) 

SEAFOOD
FrESH MAiNE LOBSTEr | MArkET PriCE

CHiLEAN SEA BASS WiTH MUSHrOOM SOy BrOTH 

* SUSHi-GrADE SESAME SEArED TUNA WiTH 
GiNGErED riCE

SEArED CiTrUS GLAzED SALMON 

PAN-SEArED SEA SCALLOPS WiTH FrESH PEAS AND 
SPriNG ONiON riSOTTO

APPETizErS
* STEAk TArTArE

JUMBO LUMP CrAB COCkTAiL

PrOSCiUTTO WrAPPED MOzzArELLA WiTH ViNE riPE 
TOMATOES 

LOBSTEr AND CrAB CAkES

* FrESH OySTErS ON THE HALF SHELL

SHriMP COCkTAiL (5)

PAN-FriED CALAMAri WiTH HOT CHErry PEPPErS

* COLD SHELLFiSH PLATTEr

* GrAND PLATEAU

JUMBO LUMP CrAB, NOrTH ATLANTiC LOBSTEr, 
SHriMP COCkTAiL,OySTErS ON THE HALF SHELL

SOUPS AND SALADS
ASPArAGUS SOUP CUP 

CLAM CHOWDEr CUP

FrENCH ONiON SOUP CrOCk

CAESAr SALAD

SPiNACH SALAD WiTH WArM BACON DrESSiNG

FrESH MOzzArELLA, TOMATO, BASiL WiTH 15-yEAr 
AGED BALSAMiC

BiBB STACk SALAD, FrESH STrAWBErriES WiTH 
SHErry ViNAiGrETTE

FiELD GrEENS, TOMATOES, FrESH HErBS WiTH 
PArMESAN ViNAiGrETTE

WEDGE WiTH BLEU CHEESE AND APPLEWOOD 
SMOkED BACON

CHEF’S SUGGESTiONS
* SEArED TENDErLOiN WiTH BUTTEr POACHED 

LOBSTEr TAiLS

* BONE-iN kONA CrUSTED Dry AGED SirLOiN WiTH 

SHALLOT BUTTEr 

* SLiCED FiLET MiGNON WiTH CiPOLLiNi ONiONS AND 

WiLD MUSHrOOMS

* POrCiNi rUBBED DELMONiCO WiTH 15-yEAr AGED 

BALSAMiC 

* GOrGONzOLA AND TrUFFLE CrUSTED Dry AGED 

SirLOiN WiTH CABErNET rEDUCTiON

THE CAPITAL GRILLE  
3rd Floor of Fashion Show
3200 Las Vegas Blvd S.
Las Vegas, NV 89109
702.932.6631
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cakes), sides and desserts, (Sam’s Mashed Potatoes, Classic Crème Brûlée). Executive Chef David Sacco is a graduate of 
Johnson and Wales University and has been rated among the “Best Chefs in Las Vegas.” The Capital Grille is nationally 
recognized for its personalized service. Located on the 3rd Floor of Fashion Show, the restaurant offers a spectacular  
view of the Las Vegas Strip and Wynn Las Vegas. Hours of Operation: Mon-Fri, Lunch: 11:30 am–4 pm; Sat, Lunch:  
12 pm–4 pm; Mon–Thu, Dinner: 4 pm–10:30 pm; Fri–Sat, Dinner: 4 pm–11 pm; Sun, Dinner: 4 pm–10 pm. Entrées $15–$30.

The Capital Grille is a steakhouse that provides the ultimate dining experience for 
every occasion in an atmosphere of relaxed elegance. All steaks are hand-cut and 
The Capital Grille specializes in dry-aging on premises (14 to 21 days), including 
the 24-ounce porterhouse. The menu also offers the finest in fresh seafood, as well 
as signature appetizers, (pan-fried calamari with hot peppers, lobster and crab 

TO SHArE
LOBSTEr MAC ‘N’ CHEESE

rOASTED WiLD MUSHrOOMS 

AU GrATiN POTATOES

rOASTED BrUSSELS SPrOUTS WiTH SMOkED BACON 

FrENCH BEANS WiTH HEirLOOM TOMATOES 

SAM’S MASHED POTATOES 

WHiTE CHEDDAr AND BACON TWiCE-BAkED POTATO 

CrEAMED SWEET COrN AND BACON

FrESH CrEAMED SPiNACH

PArMESAN TrUFFLE FriES

GriLLED ASPArAGUS WiTH LEMON MOSTO

MAiN COUrSES
* Dry AGED SirLOiN STEAk 14 Oz

* Dry AGED POrTErHOUSE STEAk 24 Oz

* Dry AGED STEAk AU POiVrE WiTH COUrVOiSiEr 
CrEAM 14 Oz

* FiLET MiGNON 10 Oz

* DELMONiCO STEAk 22 Oz

ALL-NATUrAL HErB rOASTED CHiCkEN 

* DOUBLE CUT LAMB riB CHOPS (4) 

SEAFOOD
FrESH MAiNE LOBSTEr | MArkET PriCE

CHiLEAN SEA BASS WiTH MUSHrOOM SOy BrOTH 

* SUSHi-GrADE SESAME SEArED TUNA WiTH 
GiNGErED riCE

SEArED CiTrUS GLAzED SALMON 

PAN-SEArED SEA SCALLOPS WiTH FrESH PEAS AND 
SPriNG ONiON riSOTTO

APPETizErS
* STEAk TArTArE

JUMBO LUMP CrAB COCkTAiL

PrOSCiUTTO WrAPPED MOzzArELLA WiTH ViNE riPE 
TOMATOES 

LOBSTEr AND CrAB CAkES

* FrESH OySTErS ON THE HALF SHELL

SHriMP COCkTAiL (5)

PAN-FriED CALAMAri WiTH HOT CHErry PEPPErS

* COLD SHELLFiSH PLATTEr

* GrAND PLATEAU

JUMBO LUMP CrAB, NOrTH ATLANTiC LOBSTEr, 
SHriMP COCkTAiL,OySTErS ON THE HALF SHELL

SOUPS AND SALADS
ASPArAGUS SOUP CUP 

CLAM CHOWDEr CUP

FrENCH ONiON SOUP CrOCk

CAESAr SALAD

SPiNACH SALAD WiTH WArM BACON DrESSiNG

FrESH MOzzArELLA, TOMATO, BASiL WiTH 15-yEAr 
AGED BALSAMiC

BiBB STACk SALAD, FrESH STrAWBErriES WiTH 
SHErry ViNAiGrETTE

FiELD GrEENS, TOMATOES, FrESH HErBS WiTH 
PArMESAN ViNAiGrETTE

WEDGE WiTH BLEU CHEESE AND APPLEWOOD 
SMOkED BACON

CHEF’S SUGGESTiONS
* SEArED TENDErLOiN WiTH BUTTEr POACHED 

LOBSTEr TAiLS

* BONE-iN kONA CrUSTED Dry AGED SirLOiN WiTH 

SHALLOT BUTTEr 

* SLiCED FiLET MiGNON WiTH CiPOLLiNi ONiONS AND 

WiLD MUSHrOOMS

* POrCiNi rUBBED DELMONiCO WiTH 15-yEAr AGED 

BALSAMiC 

* GOrGONzOLA AND TrUFFLE CrUSTED Dry AGED 

SirLOiN WiTH CABErNET rEDUCTiON

THE CAPITAL GRILLE  
3rd Floor of Fashion Show
3200 Las Vegas Blvd S.
Las Vegas, NV 89109
702.932.6631
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BEEF
BROILED PORTERHOUSE STEAK

PORTERHOUSE PIZZAIOLA    

PORTERHOUSE W/PEPPERS & ONION 

PORTERHOUSE CONTADINA STYLE 

HOUSE SPECIALTIES
CHICKEN ALLA ROMANA   MONDAY 

RACK OF LAMB    TUESDAY 

DOUBLE CUT VEAL CHOP   WEDNESDAY 

BEEF TENDERLOIN    THURSDAY

CHICKEN ALLA ROMANA  FRIDAY  

PRIME RIB CHOPS    SATURDAY 

FOUR PASTA SPECIAL   SUNDAY

DESSERTS
BREAD PUDDING   

CHOCOLATE CANNOLI 

ITALIAN CHEESECAKE 

TIRAMISU 

TARTUFI 

STRAWBERRY SHORTCAKE 

CHOCOLATE TORTA   

FRESH FRUIT PLATTER        

TITANIC 

RAW BAR
SHRIMP COCKTAIL SM

SHRIMP COCKTAIL LG

CLAMS ON THE HALF SHELL      

CHICKEN  
CHICKEN CUTLET    

CHICKEN SCARPARIELLO    

CHICKEN PARMIGIANA  

CHICKEN MARSALA  

CHICKEN CONTADINA 

CHICKEN SCALOPPINE W/LEMON & BUTTER 

CHICKEN SALTIMBOCCA   

VEAL 
VEAL CUTLET   

VEAL PARMIGIANA    

VEAL MARSALA 

VEAL SCALLOPPINE W/LEMON & BUTTER

VEAL SALTIMBOCCA

SEAFOOD 
SHRIMP PARMIGIANA   

SHRIMP FRA DIAVOLO   

SHRIMP MARINARA 

SHRIMP SCAMPI

SALMON OREGANATA 

BROILED LOBSTER OREGANATA 

LOBSTER FRA DIAVOLO

APPETIZERS
CAESAR SALAD

MIXED GREEN SALAD

CARMINE’S SALAD

STUFFED ARTICHOKE

STUFFED MUSHROOMS  

GRILLED PORTOBELLO SALAD

GARLIC BREAD PARMIGIANA

ROASTED PEPPERS W/MOZZARELLA

PORTOBELLOS PARMIGIANA 

BAKED CLAMS

ZUPPA DI CLAMS

ZUPPA DI MUSSELS

FRIED CALAMARI

COLD ANTIPASTO 

HOT ANTIPASTO 

SPICY SCARPARIELLO WINGS 

SPIEDINI ALLA ROMANA     

FRIED ZUCCHINI 

VEGETABLES & SIDES
ESCAROLE

SPINACH

BROCCOLI

EGGPLANT PARMIGIANA  

PEPPERS & ONIONS  

SAUSAGE   

MEATBALLS

PASTA
ANGEL HAIR, LINGUINE, PENNE, SPAGHETTI, OR 
RIGATONI

POMODORO   

RIGATONI AND BROCCOLI   

RAVIOLO W/CHEESE 

RIGATONI W/SAUSAGE & BROCCOLI  

SAUSAGE

GARLIC & OIL   

MARINARA 

MEATBALLS   

MANICOTTI     

LASAGNA 

CALAMARI- RED OR WHITE    

PENNE ALLA VODKA   

MIXED SEAFOOD- RED OR WHITE 

CLAM SAUCE- RED OR WHITE   

GIARDINIERA   

RIGATONI COUNTRY STYLE STUFFED ARTICHOKE  

RAGU (ASSORTED MEATS) 

SHRIMP- RED OR WHITE    

BOLOGNESE MEAT SAUCE 

CARMINE’S 
The Forum Shops at Caesars
3500 South Las Vegas Blvd.
Las Vegas NV 89109
702-473-9700
www.carminesnyc.com

Carmine’s has come to the Forum Shops at Caesars with colossal 750 seat 
eatery serving up “wow sized” portions of Southern Italian cuisine.
Carmine’s believes food is meant to be shared with loved ones, so the 
Southern Italian fare is served family-style, with portions that feed four to six 
people and offer true value. Signature selections include the nine-inch high 

Eggplant Parmigiana, mouth-watering Chicken Contadina, awe-inspiring Porterhouse and indulgent pastas such 
as Linguine with Clam Sauce and Rigatoni Country Style.
The menu would not be complete without Meatballs; the traditional dish includes six oversized beef and veal 
meatballs placed on the guest’s choice of pasta. Decadent favorites such as Chocolate Bread Pudding, Tiramisu 
and the Titanic Ice Cream Sundae are served up for dessert.
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BEEF
BROILED PORTERHOUSE STEAK

PORTERHOUSE PIZZAIOLA    

PORTERHOUSE W/PEPPERS & ONION 

PORTERHOUSE CONTADINA STYLE 

HOUSE SPECIALTIES
CHICKEN ALLA ROMANA   MONDAY 

RACK OF LAMB    TUESDAY 

DOUBLE CUT VEAL CHOP   WEDNESDAY 

BEEF TENDERLOIN    THURSDAY

CHICKEN ALLA ROMANA  FRIDAY  

PRIME RIB CHOPS    SATURDAY 

FOUR PASTA SPECIAL   SUNDAY

DESSERTS
BREAD PUDDING   

CHOCOLATE CANNOLI 

ITALIAN CHEESECAKE 

TIRAMISU 

TARTUFI 

STRAWBERRY SHORTCAKE 

CHOCOLATE TORTA   

FRESH FRUIT PLATTER        

TITANIC 

RAW BAR
SHRIMP COCKTAIL SM

SHRIMP COCKTAIL LG

CLAMS ON THE HALF SHELL      

CHICKEN  
CHICKEN CUTLET    

CHICKEN SCARPARIELLO    

CHICKEN PARMIGIANA  

CHICKEN MARSALA  

CHICKEN CONTADINA 

CHICKEN SCALOPPINE W/LEMON & BUTTER 

CHICKEN SALTIMBOCCA   

VEAL 
VEAL CUTLET   

VEAL PARMIGIANA    

VEAL MARSALA 

VEAL SCALLOPPINE W/LEMON & BUTTER

VEAL SALTIMBOCCA

SEAFOOD 
SHRIMP PARMIGIANA   

SHRIMP FRA DIAVOLO   

SHRIMP MARINARA 

SHRIMP SCAMPI

SALMON OREGANATA 

BROILED LOBSTER OREGANATA 

LOBSTER FRA DIAVOLO

APPETIZERS
CAESAR SALAD

MIXED GREEN SALAD

CARMINE’S SALAD

STUFFED ARTICHOKE

STUFFED MUSHROOMS  

GRILLED PORTOBELLO SALAD

GARLIC BREAD PARMIGIANA

ROASTED PEPPERS W/MOZZARELLA

PORTOBELLOS PARMIGIANA 

BAKED CLAMS

ZUPPA DI CLAMS

ZUPPA DI MUSSELS

FRIED CALAMARI

COLD ANTIPASTO 

HOT ANTIPASTO 

SPICY SCARPARIELLO WINGS 

SPIEDINI ALLA ROMANA     

FRIED ZUCCHINI 

VEGETABLES & SIDES
ESCAROLE

SPINACH

BROCCOLI

EGGPLANT PARMIGIANA  

PEPPERS & ONIONS  

SAUSAGE   

MEATBALLS

PASTA
ANGEL HAIR, LINGUINE, PENNE, SPAGHETTI, OR 
RIGATONI

POMODORO   

RIGATONI AND BROCCOLI   

RAVIOLO W/CHEESE 

RIGATONI W/SAUSAGE & BROCCOLI  

SAUSAGE

GARLIC & OIL   

MARINARA 

MEATBALLS   

MANICOTTI     

LASAGNA 

CALAMARI- RED OR WHITE    

PENNE ALLA VODKA   

MIXED SEAFOOD- RED OR WHITE 

CLAM SAUCE- RED OR WHITE   

GIARDINIERA   

RIGATONI COUNTRY STYLE STUFFED ARTICHOKE  

RAGU (ASSORTED MEATS) 

SHRIMP- RED OR WHITE    

BOLOGNESE MEAT SAUCE 

CARMINE’S 
The Forum Shops at Caesars
3500 South Las Vegas Blvd.
Las Vegas NV 89109
702-473-9700
www.carminesnyc.com

Carmine’s has come to the Forum Shops at Caesars with colossal 750 seat 
eatery serving up “wow sized” portions of Southern Italian cuisine.
Carmine’s believes food is meant to be shared with loved ones, so the 
Southern Italian fare is served family-style, with portions that feed four to six 
people and offer true value. Signature selections include the nine-inch high 

Eggplant Parmigiana, mouth-watering Chicken Contadina, awe-inspiring Porterhouse and indulgent pastas such 
as Linguine with Clam Sauce and Rigatoni Country Style.
The menu would not be complete without Meatballs; the traditional dish includes six oversized beef and veal 
meatballs placed on the guest’s choice of pasta. Decadent favorites such as Chocolate Bread Pudding, Tiramisu 
and the Titanic Ice Cream Sundae are served up for dessert.
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Our renowned food is paired along with the highest level of personal attention to our guests from around the world. 
As you dine on our world-celebrated cuisine, enjoy the soft lighting of the wrought iron chandeliers in our grand dining 
room. If al fresco dining is preferred, we are delighted to offer the city’s best view of the Strip from our private balcony. 
From beginning to end, Il Mulino New York Las Vegas will captivate all of your senses. Open for lunch Monday thru 
Saturday, 12:00pm–2:00pm; Dinner Monday thru Saturday, 5:00pm–10:00pm; Sunday, 5:00–9:30pm. Entrées $25 and over.

Il Mulino New York located in the Forum Shops at Caesars Las Vegas offers the 
delicious flavors, authentic preparations and outstanding quality of Italy in an 
elegant, luxurious setting that is pure Las Vegas. An outpost for the acclaimed 
Abruzzi-influenced flagship in Greenwich Village, Il Mulino New York in Las Vegas 
features exquisitely prepared farm-fresh meat, fish, and vegetables. 

COSTOLETTA ALLA VALDOSTANA  
Stuffed veal chop with fontina, prosciutto and wild mushrooms

GAMBERI
GAMBERI ALLA FRANCESE  
Egg battered jumbo shrimp in a lemon butter sauce

GAMBERI OREGANATA  
Grilled and breaded jumbo shrimp with garlic

GAMBERI FRA’DIAVOLO 
Jumbo shrimp sautèed in a spicy marinara sauce

GAMBERI ALLA ROMANA 
Sautèed jumbo shrimp with white wine and fontina

MANZO
FILETTO DI MANZO ALLA FIORENTINA*   
Filet of beef with shallots, sage and wine

DRY AGED NEW YORK STRIP STEAK*   
16 OZ

FILETTO DI MANZO ALLA ROMANA*  
Filet of beef with spicy caper tomato sauce

DRY AGED PORTER HOUSE*  
20 OZ

POLLO
Natural free-range chicken 

SPEZZATINO DI POLLO ALLA ROMANA 
Chicken braised in white wine, artichokes and mushrooms

POLLO PICCATA 
Chicken sautèed in lemon and butter

POLLO PARMIGIANA 
Pounded, breaded whole chicken breast with marinara and cheese

POLLO ALLA SCARPARIELLO 
Chicken sautèed in garlic, wine and mushrooms

VITELLO
COSTOLETTA ALLA PARMIGIANA 
Pounded veal chop with tomato sauce and mozzarella

COSTOLETTA ALLA MILANESE CON RUCOLA 
Thinly pounded veal chop sautèed, topped with arugula, onions 

and tomatoes

PICCATA DI VITELLO AL LIMONE 
Veal sautèed in lemon and butter

SCALOPPINE AL MARSALA 
Veal sautèed with mushrooms and marsala

VITELLO ALLA ZINGARA  
Spicy veal sautèed with anchovies, capers and mushrooms

SCALOPPINE ALLA ROMANA  
Veal sautèed with fresh baby artichokes and mushrooms

SALTIMBOCCA 
Veal sautèed with sage and prosciutto

APPETIZERS & STARTERS
Antipasti
CARPACCIO DI TONNO* 
Thinly sliced center cut tuna,with creamy mustard sauce 

VONGOLE CASINO
Baked clams with bacon

SCAMPI OREGANATA
Grilled and breaded jumbo shrimp

PROSCUITTO E MELONE
Sliced aged prosciutto di parma with melon

VONGOLE OREGANATA
Breaded baked clams

CARPACCIO*
Thinly sliced Tuscan beef

Insalate
INSALATA DI SPINACI

RUCOLA

CAESAR SALAD 

INDIVIA

ZUPPA
STRACCIATELLA FIORENTINA 

CAPELLI D ’ANGELO IN BRODO 

ZUPPA ORTOLANA

TORTELLINI IN BRODO 

PASTA
SPAGHETTINI ALLA CARBONARA
Pancetta, onions and parmesan cheese

RIGATONI ALLA BOLOGNESE
Rich meat sauce

FETTUCINE ALFREDO
Classic alfredo sauce with sweet peas

SPAGHETTINI ALLE VONGOLE 
Classic clam sauce

TORTELLINI ALLA PANNA 
Meat filled pasta in a cream sauce with peas

CAPELLINI IL MULINO 
Mushrooms and pancetta in a cream sauce

CAPELLINI ALL ’ARRABBIATA 
Spicy marinara sauce

BUCATINI ALL ’AMATRICIANA 
Guanciale, tomato, onion and pecorino

MANICOTTI
Fresh ricotta and spinach in a light tomato sauce

CONTORNI
ZUCCHINE FRITTE

PISELLI ALLA ROMANA

BROCCOLI SALTATI

SPINACI ALL”AGLIO E OLIO

ASPARAGI SALTATI

PATATE ALLA SALVIA

BROCCOLI RABE

IL MULINO NEW YORK
Forum Shops at Caesars
3500 Las Vegas Blvd S.
Las Vegas, NV 89109 
702.492.6000 
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Our renowned food is paired along with the highest level of personal attention to our guests from around the world. 
As you dine on our world-celebrated cuisine, enjoy the soft lighting of the wrought iron chandeliers in our grand dining 
room. If al fresco dining is preferred, we are delighted to offer the city’s best view of the Strip from our private balcony. 
From beginning to end, Il Mulino New York Las Vegas will captivate all of your senses. Open for lunch Monday thru 
Saturday, 12:00pm–2:00pm; Dinner Monday thru Saturday, 5:00pm–10:00pm; Sunday, 5:00–9:30pm. Entrées $25 and over.

Il Mulino New York located in the Forum Shops at Caesars Las Vegas offers the 
delicious flavors, authentic preparations and outstanding quality of Italy in an 
elegant, luxurious setting that is pure Las Vegas. An outpost for the acclaimed 
Abruzzi-influenced flagship in Greenwich Village, Il Mulino New York in Las Vegas 
features exquisitely prepared farm-fresh meat, fish, and vegetables. 

COSTOLETTA ALLA VALDOSTANA  
Stuffed veal chop with fontina, prosciutto and wild mushrooms

GAMBERI
GAMBERI ALLA FRANCESE  
Egg battered jumbo shrimp in a lemon butter sauce

GAMBERI OREGANATA  
Grilled and breaded jumbo shrimp with garlic

GAMBERI FRA’DIAVOLO 
Jumbo shrimp sautèed in a spicy marinara sauce

GAMBERI ALLA ROMANA 
Sautèed jumbo shrimp with white wine and fontina

MANZO
FILETTO DI MANZO ALLA FIORENTINA*   
Filet of beef with shallots, sage and wine

DRY AGED NEW YORK STRIP STEAK*   
16 OZ

FILETTO DI MANZO ALLA ROMANA*  
Filet of beef with spicy caper tomato sauce

DRY AGED PORTER HOUSE*  
20 OZ

POLLO
Natural free-range chicken 

SPEZZATINO DI POLLO ALLA ROMANA 
Chicken braised in white wine, artichokes and mushrooms

POLLO PICCATA 
Chicken sautèed in lemon and butter

POLLO PARMIGIANA 
Pounded, breaded whole chicken breast with marinara and cheese

POLLO ALLA SCARPARIELLO 
Chicken sautèed in garlic, wine and mushrooms

VITELLO
COSTOLETTA ALLA PARMIGIANA 
Pounded veal chop with tomato sauce and mozzarella

COSTOLETTA ALLA MILANESE CON RUCOLA 
Thinly pounded veal chop sautèed, topped with arugula, onions 

and tomatoes

PICCATA DI VITELLO AL LIMONE 
Veal sautèed in lemon and butter

SCALOPPINE AL MARSALA 
Veal sautèed with mushrooms and marsala

VITELLO ALLA ZINGARA  
Spicy veal sautèed with anchovies, capers and mushrooms

SCALOPPINE ALLA ROMANA  
Veal sautèed with fresh baby artichokes and mushrooms

SALTIMBOCCA 
Veal sautèed with sage and prosciutto

APPETIZERS & STARTERS
Antipasti
CARPACCIO DI TONNO* 
Thinly sliced center cut tuna,with creamy mustard sauce 

VONGOLE CASINO
Baked clams with bacon

SCAMPI OREGANATA
Grilled and breaded jumbo shrimp

PROSCUITTO E MELONE
Sliced aged prosciutto di parma with melon

VONGOLE OREGANATA
Breaded baked clams

CARPACCIO*
Thinly sliced Tuscan beef

Insalate
INSALATA DI SPINACI

RUCOLA

CAESAR SALAD 

INDIVIA

ZUPPA
STRACCIATELLA FIORENTINA 

CAPELLI D ’ANGELO IN BRODO 

ZUPPA ORTOLANA

TORTELLINI IN BRODO 

PASTA
SPAGHETTINI ALLA CARBONARA
Pancetta, onions and parmesan cheese

RIGATONI ALLA BOLOGNESE
Rich meat sauce

FETTUCINE ALFREDO
Classic alfredo sauce with sweet peas

SPAGHETTINI ALLE VONGOLE 
Classic clam sauce

TORTELLINI ALLA PANNA 
Meat filled pasta in a cream sauce with peas

CAPELLINI IL MULINO 
Mushrooms and pancetta in a cream sauce

CAPELLINI ALL ’ARRABBIATA 
Spicy marinara sauce

BUCATINI ALL ’AMATRICIANA 
Guanciale, tomato, onion and pecorino

MANICOTTI
Fresh ricotta and spinach in a light tomato sauce

CONTORNI
ZUCCHINE FRITTE

PISELLI ALLA ROMANA

BROCCOLI SALTATI

SPINACI ALL”AGLIO E OLIO

ASPARAGI SALTATI

PATATE ALLA SALVIA

BROCCOLI RABE

IL MULINO NEW YORK
Forum Shops at Caesars
3500 Las Vegas Blvd S.
Las Vegas, NV 89109 
702.492.6000 
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the-art open kitchen accommodating up to 2-700 guests. The experience begins with specialty cocktails, absinthes, 
draught beer and fine wines, plus small plates and a gourmet caviar selection from the chef-driven raw bar. Accented 
by fresh fish and shellfish, aged steaks, and poultry dishes prepared à la minute every day; AquaKnox offers a 
luxurious dining pursuit unlike anywhere else in Las Vegas. Dinner, 5:30-10 Su-Th; until 11 F-Sa. Bar, noon-1 am Su-Th; 
until 2 am F-Sa.

AquaKnox is the Forbes Travel Guide Four-Star Award winning restaurant and 
bar located in The Venetian®| The Palazzo ® in Las Vegas, serving a wide 
variety of fresh and rare seafood sourced from around the world. Flown in 
daily for quality and freshness, AquaKnox’s offerings range from lighter fare to 
customized multi-course dinners, all hosted in a modern setting with a state-of-

RAw BAR
Fresh oysters and other shellfish prepared á la minute.

PAciFic PRAwnS
Atomic cocktail sauce  

*ViRGiniA cLAmS
On the halfshell  

*coLD wATeR oySTeRS
With champagne mignonette on the half shell 

*ShRimP ceViche cocKTAiL
Sangrita cocktail sauce  

mAine LoBSTeR cocKTAiL
Honey-chile aioli 

SeAFooD TRio
A tasting of shrimp, crab and lobster cocktails  

*AquAKnox PLATeAu - SeRVeS 2
Lobster, oysters, prawns, middlenecks, N.Z. mussels, white shrimp 

ceviche, King crab, Ponzu oyster shooters  

*Consuming raw or uncooked meat, poultry, shellfish or eggs may 

increase your risk of food borne illnesses

18% Gratuity added to parties of 6 or more. Private and semi  

private banquet facilities for groups of 2 to 700 available.

LAnD
*9 oz FiLeT miGnon
Mesquite charcoal grilled, shishito peppers, grilled onions, mashed 

potato  

*14 oz new yoRK STRiP
Mesquite charcoal grilled, shishito peppers, grilled onions, mashed 

potato 

*16 oz Bone-in RiBeye
Mesquite charcoal grilled, shishito peppers, grilled onions, mashed 

potato  

Steak Accessories

*La Belle Farms Foie Gras • Pacific Prawns • Maine Lobster Tail 

Oscar Style 

TAnDooRi SPiceD FRee RAnGe chicKen
Fingerling potatoes, cherry tomatoes, cucumber-mint raita  

DAiKon RADiSh “ScALLoPS”
Salsify, hedgehog mushrooms, arugula, pepitas, daikan gastrique  

SiDeS
winTeR RooT VeGeTABLeS
Sherry gastrique, walnuts, raisins  

KennABec Pomme FRiTeS
Fresh cut fries, marie rose  

SAuTéeD BABy SPinAch
Extra virgin olive oil, garlic  

JumBo ASPARAGuS
Wood oven roasted, *bearnaise  

BoniTo BRuSSeL SPRouTS
Guanciale, wild flower honey, bonito flake shallots, butter 

APPeTizeRS
*Ahi TunA TARTARe
Korean chile, pear, shiso, gyoza chip

LiTTLenecK cLAmS
Garlic, chili, white wine herb butter 

STeAmeD meDiTeRRAneAn muSSeLS
Posole broth, hominy, queso fresco 

wiLD BLue cRAB cAKe
Chayote slaw, creole remoulade sauce  

LoBSTeR BiSque SouP
Lobster crostini, *caviar, creme fraiche 

wARm ocToPuS cARPAccio
Citrus vinaigrette, black olive, herb salad  

cAViAR*
Served with traditional garnish

whiTe STuRGeon
Sturgeon - Italy

GoLDen oSeTRA
Osetra Sturgeon - Israel  

SALADS
KinG cRAB Louie
Green Goddess, shaved vegetables, heirloom tomatoes, baby ice-

berg heart  

BuTTeR LeTTuce & heRBS
Champagne vinaigrette, seven herbs  

RomAine heARTS & FRiSee
*Pt. Reyes Blue cheese Caesar 

SweeT ShRimP & KinG cRAB
Asian greens, kiwi, avocado, citrus vinaigrette, fresh herbs 

RoASTeD BeeTS & TALeGGio
Red and gold beets, grapefruit supremes, spiced pecans, taleggio 

cheese, ver jus vinaigrette 

wATeR
PAciFic whiTe PRAwnS
Golden pearl couscous, lobster cream, cherry tomatoes and scampi 

garlic butter  

*oRA KinG SALmon
Vegetable forbidden rice, shishito peppers, kabayaki, carrot-miso  

Aquaknox Fish Soup

Mediterranean tomato-saffron broth, Pernod, Maine lobster, mus-

sels, clams, prawns, Sardinian couscous  

*new BeDFoRD ScALLoPS
Butternut squash puree, brussel sprouts, winter mushrooms, X.O. 

sauce, Noble Tonic 05  

GRiLLeD whoLe weLSh SeA BASS
Roasted squash, wild arugula, meyer lemon vinaigrette 

*ALBAcoRe TunA
Za’atar spices, vegetable-quinoa salad, mango chimmichurri  

BARRAmunDi
Chive potato puree, cherry tomato, asparagus-mushroom vinai-

grette  

ono “wAhoo”
Winter vegetable ragout, artichoke littleneck cream, persimmon 

citrus relish  

cRAB STuFFeD mAine LoBSTeR
Wood roasted asparagus, herbed drawn butter, blue crab stuffing 

Market Price 

AquAknox
globAl wAter cuisine   
Grand canal Shoppes at The 
Venetian | Palazzo
3377 Las Vegas Blvd. S.
702.414.3772
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the-art open kitchen accommodating up to 2-700 guests. The experience begins with specialty cocktails, absinthes, 
draught beer and fine wines, plus small plates and a gourmet caviar selection from the chef-driven raw bar. Accented 
by fresh fish and shellfish, aged steaks, and poultry dishes prepared à la minute every day; AquaKnox offers a 
luxurious dining pursuit unlike anywhere else in Las Vegas. Dinner, 5:30-10 Su-Th; until 11 F-Sa. Bar, noon-1 am Su-Th; 
until 2 am F-Sa.

AquaKnox is the Forbes Travel Guide Four-Star Award winning restaurant and 
bar located in The Venetian®| The Palazzo ® in Las Vegas, serving a wide 
variety of fresh and rare seafood sourced from around the world. Flown in 
daily for quality and freshness, AquaKnox’s offerings range from lighter fare to 
customized multi-course dinners, all hosted in a modern setting with a state-of-

RAw BAR
Fresh oysters and other shellfish prepared á la minute.

PAciFic PRAwnS
Atomic cocktail sauce  

*ViRGiniA cLAmS
On the halfshell  

*coLD wATeR oySTeRS
With champagne mignonette on the half shell 

*ShRimP ceViche cocKTAiL
Sangrita cocktail sauce  

mAine LoBSTeR cocKTAiL
Honey-chile aioli 

SeAFooD TRio
A tasting of shrimp, crab and lobster cocktails  

*AquAKnox PLATeAu - SeRVeS 2
Lobster, oysters, prawns, middlenecks, N.Z. mussels, white shrimp 

ceviche, King crab, Ponzu oyster shooters  

*Consuming raw or uncooked meat, poultry, shellfish or eggs may 

increase your risk of food borne illnesses

18% Gratuity added to parties of 6 or more. Private and semi  

private banquet facilities for groups of 2 to 700 available.

LAnD
*9 oz FiLeT miGnon
Mesquite charcoal grilled, shishito peppers, grilled onions, mashed 

potato  

*14 oz new yoRK STRiP
Mesquite charcoal grilled, shishito peppers, grilled onions, mashed 

potato 

*16 oz Bone-in RiBeye
Mesquite charcoal grilled, shishito peppers, grilled onions, mashed 

potato  

Steak Accessories

*La Belle Farms Foie Gras • Pacific Prawns • Maine Lobster Tail 

Oscar Style 

TAnDooRi SPiceD FRee RAnGe chicKen
Fingerling potatoes, cherry tomatoes, cucumber-mint raita  

DAiKon RADiSh “ScALLoPS”
Salsify, hedgehog mushrooms, arugula, pepitas, daikan gastrique  

SiDeS
winTeR RooT VeGeTABLeS
Sherry gastrique, walnuts, raisins  

KennABec Pomme FRiTeS
Fresh cut fries, marie rose  

SAuTéeD BABy SPinAch
Extra virgin olive oil, garlic  

JumBo ASPARAGuS
Wood oven roasted, *bearnaise  

BoniTo BRuSSeL SPRouTS
Guanciale, wild flower honey, bonito flake shallots, butter 

APPeTizeRS
*Ahi TunA TARTARe
Korean chile, pear, shiso, gyoza chip

LiTTLenecK cLAmS
Garlic, chili, white wine herb butter 

STeAmeD meDiTeRRAneAn muSSeLS
Posole broth, hominy, queso fresco 

wiLD BLue cRAB cAKe
Chayote slaw, creole remoulade sauce  

LoBSTeR BiSque SouP
Lobster crostini, *caviar, creme fraiche 

wARm ocToPuS cARPAccio
Citrus vinaigrette, black olive, herb salad  

cAViAR*
Served with traditional garnish

whiTe STuRGeon
Sturgeon - Italy

GoLDen oSeTRA
Osetra Sturgeon - Israel  

SALADS
KinG cRAB Louie
Green Goddess, shaved vegetables, heirloom tomatoes, baby ice-

berg heart  

BuTTeR LeTTuce & heRBS
Champagne vinaigrette, seven herbs  

RomAine heARTS & FRiSee
*Pt. Reyes Blue cheese Caesar 

SweeT ShRimP & KinG cRAB
Asian greens, kiwi, avocado, citrus vinaigrette, fresh herbs 

RoASTeD BeeTS & TALeGGio
Red and gold beets, grapefruit supremes, spiced pecans, taleggio 

cheese, ver jus vinaigrette 

wATeR
PAciFic whiTe PRAwnS
Golden pearl couscous, lobster cream, cherry tomatoes and scampi 

garlic butter  

*oRA KinG SALmon
Vegetable forbidden rice, shishito peppers, kabayaki, carrot-miso  

Aquaknox Fish Soup

Mediterranean tomato-saffron broth, Pernod, Maine lobster, mus-

sels, clams, prawns, Sardinian couscous  

*new BeDFoRD ScALLoPS
Butternut squash puree, brussel sprouts, winter mushrooms, X.O. 

sauce, Noble Tonic 05  

GRiLLeD whoLe weLSh SeA BASS
Roasted squash, wild arugula, meyer lemon vinaigrette 

*ALBAcoRe TunA
Za’atar spices, vegetable-quinoa salad, mango chimmichurri  

BARRAmunDi
Chive potato puree, cherry tomato, asparagus-mushroom vinai-

grette  

ono “wAhoo”
Winter vegetable ragout, artichoke littleneck cream, persimmon 

citrus relish  

cRAB STuFFeD mAine LoBSTeR
Wood roasted asparagus, herbed drawn butter, blue crab stuffing 

Market Price 

AquAknox
globAl wAter cuisine   
Grand canal Shoppes at The 
Venetian | Palazzo
3377 Las Vegas Blvd. S.
702.414.3772
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CANONITA  
The Grand Canal Shoppes at 
The Venetian 
3355 Las Vegas Blvd. S. 
Las Vegas, NV 89109
702.414.3773

ANTOJITOS
SHRIMP & CALAMARI COCKTAIL
Poached shrimp and calamari, avocado, serrano, cucumber, jicama, 

red onion, spicy tomato sauce, cilantro flour tortilla chips 

PATZCUARO DUCK RELLENO
Canela and orange duck confit, savory manchamantel sauce, Mexican 

crema 

ROASTED MUSSELS & SHRIMP SKILLET
Tequila, pasilla Oaxacan sauce, Mexican chorizo 

FLAUTAS
Avocado-tomatillo sauce, lettuce, queso fresco,  choice of chicken  or 

beef 

PORK EMPANADAS
Spicy pork, grilled nopales cactus salad,  salsa verde cruda 

CHORIZO GORDITA
Lightly fried gorditas, housemade chorizo, shredded lettuce, pico de 

gallo, queso fresco, escabeche 

TUNA CEVICHE TOSTADA*
Ahi tuna, red onion, lime juice, avocado, cilantro, serrano pesto 

CHIPS & SALSA 
Roasted tomatoes, caramelized onions, chipotle, cilantro Add guaca-

mole 

QUESO FUNDIDO 
Blend of cheeses, cilantro, flour tortillas  Add • jalapenos  • mush-

rooms • chorizo  • chicken  • shrimp 

SOPAS Y ENSALADAS
POSOLE VERDE
Plump hominy, diced pork, green chile, tomatillos, Mexican oregano, 

shredded cabbage, red radish 

TARASCAN SOUP
Chicken, tortilla strips, queso fresco, crema, chives 

MANCHEGO SPINACH SALAD
Baby spinach, sliced Spanish manchego, smoked bacon, shredded 

green apples, chipotle-bacon vinaigrette dressing 

GRILLED CHICKEN CAESAR SALAD*
Romaine hearts, toasted pepitas, parmesan cheese, Cañonita Caesar 

dressing 

MEXICAN CHOPPED SALAD
Grilled chicken, roasted vegetables, smoked panela cheese, sherry-

cumin vinaigrette dressing 

PLATOS FUERTES
SHRIMP & MUSSELS MOQUECA
Shrimp, mussels, calamari, white rice, peas, carrots, corn, coconut aji 

amarillo sauce 

SANTA ROSA PORK BARBACOA
Cilantro rice, black beans,  chipotle barbecue sauce 

CARNE ASADA NORTEÑA*
Outside skirt steak, sweet corn tamales, roasted serranos, garlic, lime, 

cilantro 30

CHILE RELLENO
Egg-battered cheese-, potato- and onion-filled poblano chile, roasted 

tomato-cumin sauce, cilantro rice, black beans 

PESCADO VERACRUZ
Catch of the day, marisco broth, sautéed chiles, white rice 

MAZATLÁN AHI TUNA*
Seared ahi tuna, ancho chile, zucchini, bell pepper, roasted tomato 

ratatouille, herb quinoa 

POLLO CON MOLE POBLANO
Roasted chicken half, pollo mole, white rice, roasted vegetables 

Cañonita is the casual and lively Mexican dining experience located along 
the Grand Canal in The Venetian®| The Palazzo ® in Las Vegas, serving 
the perfect fusion of modern American fare and the traditional tastes and 
cooking techniques of Mexico City. Cañonita offers memorable south-of-
the-border dining experiences at breakfast, lunch and dinner featuring 

delectable tacos, fresh ceviche, authentic barbacoa and hand-made tortillas, plus imported cervezas, old world 
sangria, house-made margaritas and more than 50 fine-aged tequilas to be enjoyed during happy hour or late 
night on the patio. In addition to its bright and flavorful menu, Cañonita also serves a vibrant group dining 
setting for up to 350 guests for both intimate breakfast and lunchtime gatherings to large-scale dinners, 
receptions and fiestas.Sun–Thu, 11:30 am–10 pm; Fri–Sat, 11:30 am–11 pm.

PORK A LA MICHOACANA*
Seared pork tenderloin, mashed yucca, cascabel glaze, sautéed 

Brussels sprouts 

VAQUERO BEEF RIB
Beef rib, cheese polenta, pasilla Oaxacan sauce, chimichurri 

SONORA FILET MIGNON*
Huitlacoche-truffle tamale, roasted vegetables, pasilla Oaxacan sauce 

CHIAPANECO CITRUS-GLAZED SALMON
Tamarind orange-glazed salmon, orange habanero salsa, sweet potato 

hash 

TOLUCA PORTOBELLO MUSHROOMS
Roasted portobello, roasted tomato-fennel sauce, seared greens, 

cilantro pesto, black beans 

PAN-SEARED MAHI
Pan-seared mahi fillet, sautéed garlic greens, pepitas mole, roasted 

corn, avocado salsa 

YUCATAN POLLO
Pan-fried breaded chicken breast, sautéed plantains, achiote sauce, 

nopales cactus salad 

CAÑONITA CLÁSICOS
MEXICO CITY ENCHILADAS
Lettuce, queso fresco, tomatoes, cilantro rice, black beans, chef’s 

sauce, choice of chicken  or beef 

WILD MUSHROOM ENCHILADAS
Poblano cream sauce, white rice, borracho beans, pico de gallo 

SHRIMP BURRITO
Sautéed peppers, cheese, salsa verde, cilantro rice, black beans 

QUESADILLAS
Guajillo slaw, guacamole, pico de gallo, cilantro rice, black beans, 

choice of chicken or beef 

CHICKEN BURRITO
Sautéed peppers, cheese, chipotle barbecue sauce, cilantro rice, 

black beans 

FAJITAS TEJANAS
Sautéed peppers, cilantro rice, black beans, choice of chicken or 

beef 

TRES TACOS
Cilantro rice, black beans, choice of chicken, beef, fish, mushroom or 

pork 

TACO SAMPLER
Chicken, beef, fish, mushroom and pork 

BREAKFAST ON THE CANAL
Breakfast Hours 8:00-11:30am Daily

MACHACA CHILAQUILES
Shredded short rib, caramelized onions, tortilla chips, salsa roja, jack 
cheese, egg, chipotle aioli, pico de gallo

HUEVOS RANCHEROS
Two eggs, cheesy corn quesadilla, cilantro rice, black beans, salsa 
barbacoa, salsa verde

BREAKFAST BURRITO
Eggs, chorizo, potatoes, cilantro rice, black beans, jack cheese, salsa 
roja, sour cream, pico de gallo, choice of salsa guajillo or verde

STEAK & EGGS
6 oz skirt steak, two eggs, black beans, roasted serranos, garlic, 
corn tortillas

MEXICAN TORTA
Egg, roasted poblano chili, black beans, bacon, lettuce, tomato, 
guacamole, chipotle aioli 

*Consuming raw or undercooked meats poultry, seafood, shellfish, 

or eggs may increase your risk of food borne illness, especially if 

you have a medical condition

125653-XX-647.indd   1-2 4/27/15   6:10:30 PMLV-MG_150500_60-81.indd   78 4/29/15   2:00:20 PM
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CANONITA  
The Grand Canal Shoppes at 
The Venetian 
3355 Las Vegas Blvd. S. 
Las Vegas, NV 89109
702.414.3773

ANTOJITOS
SHRIMP & CALAMARI COCKTAIL
Poached shrimp and calamari, avocado, serrano, cucumber, jicama, 

red onion, spicy tomato sauce, cilantro flour tortilla chips 

PATZCUARO DUCK RELLENO
Canela and orange duck confit, savory manchamantel sauce, Mexican 

crema 

ROASTED MUSSELS & SHRIMP SKILLET
Tequila, pasilla Oaxacan sauce, Mexican chorizo 

FLAUTAS
Avocado-tomatillo sauce, lettuce, queso fresco,  choice of chicken  or 

beef 

PORK EMPANADAS
Spicy pork, grilled nopales cactus salad,  salsa verde cruda 

CHORIZO GORDITA
Lightly fried gorditas, housemade chorizo, shredded lettuce, pico de 

gallo, queso fresco, escabeche 

TUNA CEVICHE TOSTADA*
Ahi tuna, red onion, lime juice, avocado, cilantro, serrano pesto 

CHIPS & SALSA 
Roasted tomatoes, caramelized onions, chipotle, cilantro Add guaca-

mole 

QUESO FUNDIDO 
Blend of cheeses, cilantro, flour tortillas  Add • jalapenos  • mush-

rooms • chorizo  • chicken  • shrimp 

SOPAS Y ENSALADAS
POSOLE VERDE
Plump hominy, diced pork, green chile, tomatillos, Mexican oregano, 

shredded cabbage, red radish 

TARASCAN SOUP
Chicken, tortilla strips, queso fresco, crema, chives 

MANCHEGO SPINACH SALAD
Baby spinach, sliced Spanish manchego, smoked bacon, shredded 

green apples, chipotle-bacon vinaigrette dressing 

GRILLED CHICKEN CAESAR SALAD*
Romaine hearts, toasted pepitas, parmesan cheese, Cañonita Caesar 

dressing 

MEXICAN CHOPPED SALAD
Grilled chicken, roasted vegetables, smoked panela cheese, sherry-

cumin vinaigrette dressing 

PLATOS FUERTES
SHRIMP & MUSSELS MOQUECA
Shrimp, mussels, calamari, white rice, peas, carrots, corn, coconut aji 

amarillo sauce 

SANTA ROSA PORK BARBACOA
Cilantro rice, black beans,  chipotle barbecue sauce 

CARNE ASADA NORTEÑA*
Outside skirt steak, sweet corn tamales, roasted serranos, garlic, lime, 

cilantro 30

CHILE RELLENO
Egg-battered cheese-, potato- and onion-filled poblano chile, roasted 

tomato-cumin sauce, cilantro rice, black beans 

PESCADO VERACRUZ
Catch of the day, marisco broth, sautéed chiles, white rice 

MAZATLÁN AHI TUNA*
Seared ahi tuna, ancho chile, zucchini, bell pepper, roasted tomato 

ratatouille, herb quinoa 

POLLO CON MOLE POBLANO
Roasted chicken half, pollo mole, white rice, roasted vegetables 

Cañonita is the casual and lively Mexican dining experience located along 
the Grand Canal in The Venetian®| The Palazzo ® in Las Vegas, serving 
the perfect fusion of modern American fare and the traditional tastes and 
cooking techniques of Mexico City. Cañonita offers memorable south-of-
the-border dining experiences at breakfast, lunch and dinner featuring 

delectable tacos, fresh ceviche, authentic barbacoa and hand-made tortillas, plus imported cervezas, old world 
sangria, house-made margaritas and more than 50 fine-aged tequilas to be enjoyed during happy hour or late 
night on the patio. In addition to its bright and flavorful menu, Cañonita also serves a vibrant group dining 
setting for up to 350 guests for both intimate breakfast and lunchtime gatherings to large-scale dinners, 
receptions and fiestas.Sun–Thu, 11:30 am–10 pm; Fri–Sat, 11:30 am–11 pm.

PORK A LA MICHOACANA*
Seared pork tenderloin, mashed yucca, cascabel glaze, sautéed 

Brussels sprouts 

VAQUERO BEEF RIB
Beef rib, cheese polenta, pasilla Oaxacan sauce, chimichurri 

SONORA FILET MIGNON*
Huitlacoche-truffle tamale, roasted vegetables, pasilla Oaxacan sauce 

CHIAPANECO CITRUS-GLAZED SALMON
Tamarind orange-glazed salmon, orange habanero salsa, sweet potato 

hash 

TOLUCA PORTOBELLO MUSHROOMS
Roasted portobello, roasted tomato-fennel sauce, seared greens, 

cilantro pesto, black beans 

PAN-SEARED MAHI
Pan-seared mahi fillet, sautéed garlic greens, pepitas mole, roasted 

corn, avocado salsa 

YUCATAN POLLO
Pan-fried breaded chicken breast, sautéed plantains, achiote sauce, 

nopales cactus salad 

CAÑONITA CLÁSICOS
MEXICO CITY ENCHILADAS
Lettuce, queso fresco, tomatoes, cilantro rice, black beans, chef’s 

sauce, choice of chicken  or beef 

WILD MUSHROOM ENCHILADAS
Poblano cream sauce, white rice, borracho beans, pico de gallo 

SHRIMP BURRITO
Sautéed peppers, cheese, salsa verde, cilantro rice, black beans 

QUESADILLAS
Guajillo slaw, guacamole, pico de gallo, cilantro rice, black beans, 

choice of chicken or beef 

CHICKEN BURRITO
Sautéed peppers, cheese, chipotle barbecue sauce, cilantro rice, 

black beans 

FAJITAS TEJANAS
Sautéed peppers, cilantro rice, black beans, choice of chicken or 

beef 

TRES TACOS
Cilantro rice, black beans, choice of chicken, beef, fish, mushroom or 

pork 

TACO SAMPLER
Chicken, beef, fish, mushroom and pork 

BREAKFAST ON THE CANAL
Breakfast Hours 8:00-11:30am Daily

MACHACA CHILAQUILES
Shredded short rib, caramelized onions, tortilla chips, salsa roja, jack 
cheese, egg, chipotle aioli, pico de gallo

HUEVOS RANCHEROS
Two eggs, cheesy corn quesadilla, cilantro rice, black beans, salsa 
barbacoa, salsa verde

BREAKFAST BURRITO
Eggs, chorizo, potatoes, cilantro rice, black beans, jack cheese, salsa 
roja, sour cream, pico de gallo, choice of salsa guajillo or verde

STEAK & EGGS
6 oz skirt steak, two eggs, black beans, roasted serranos, garlic, 
corn tortillas

MEXICAN TORTA
Egg, roasted poblano chili, black beans, bacon, lettuce, tomato, 
guacamole, chipotle aioli 

*Consuming raw or undercooked meats poultry, seafood, shellfish, 

or eggs may increase your risk of food borne illness, especially if 

you have a medical condition
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35-Day Dry Aged Steaks, True Japanese 100% Wagyu Beef from Miyazaki Prefecture and Whole Roasted 
French Loup de Mer. 2015 - 2009 AAA Four Diamond Winner. Top 10 Best Celebrity Chef Restaurants in the 
United States by TripAdvisor®. Recipient of “Restaurant of the Year” from Eater Vegas. For reservations, call 
702.607.6300 or 877.4.WOLFGANG www.wolfgangpuck.com. Average check: $95.

CUT presents a contemporary twist on the classic steakhouse. From USDA 
Prime Nebraska corn-fed, 35-day dry-aged steaks to Wagyu Beef, CUT caters 
to true steak connoisseurs; signature dishes include Prime Sirloin “Steak 
Tartare” with Herb Aioli Mustard, Maryland Blue Crab & Maine Lobster “Louis” 
Cocktail with Spicy-Tomato Horseradish, USDA Prime Nebraska Corn Fed, 

Filet Mignon 6 Oz* 

New York Sirloin 8 Oz* 

Rib Eye Steak 9 Oz* 

TRUE JAPANESE 100% WAGYU BEEF FROM MIYAZAKI 
PREFECTURE, KYUSHU
Rib Eye 8 Oz* 

New York 6 Oz* 

Organic Rotisserie Poussin, Oregon Morel Mushrooms, Thyme 
Natural Jus 
Double Thick Kurobuta Pork Chop, Fuji Apple-Golden Raisin 
“Moustarda” 
Colorado Lamb Chops, Cucumber-Mint Raita* 
Ora King Salmon, Shiro Miso-Ginger Glaze 
Pan Roasted Stonington Main Lobster, Black Truffle Emulsion 2lb

SLOW SIMMERED AND PAN ROASTED…
Snake River Farms Wagyu Beef Short Ribs “Indian Spiced”, Curried 

Pea Puree, Garam Masala, Cooked For Eight Hours Whole Roasted 

French Loup De Mer, Artichoke-Green Olive Vinaigrette Maine Diver 

Scallops, Spring Herb Hollandaise, Sautéed Dover Sole “Meunière”, 

Preserved Lemon, Parsley 

The Sauces 
House Made Steak Sauce

Wasabi-Yuzu Kosho Butter

Shallot-Red Wine Bordelaise

Armagnac & Green Peppercorn

Cognac & Whole Grain Mustard
Argentinean Chimichurri
Creamy Horseradish
Béarnaise

Add to the Cuts
Caramelized Onions
Wild Field Mushrooms
Point Reyes Blue Cheese
Fried Organic Egg*
Bone Marrow

SALADS AND STARTERS…
American Wagyu Beef Sashimi, Spicy Radishes* 

Prime Sirloin “Steak Tartare”, Herb Aioli, Mustard* 

Bone Marrow Flan, Mushroom Marmalade, Parsley Salad 

Warm Veal Tongue, Baby Artichokes, Marinated Heirloom Shelling 

Beans, “Salsa Verde” 

Maple Glazed Pork Belly, Asian Spices, Watercress, Sesame-Orange 

Dressing, Huckleberry Compote 

Maine Lobster, Maryland Blue Crab & Carolina Shrimp “Louis” 

Cocktail, Spicy Tomato-Horseradish 

Butter Lettuce, Avocado, Point Reyes Blue Cheese, Champagne-

Herb Vinaigrette 

Big Eye Tuna Tartare, Wasabi, Ginger, Togarashi Crisps, Tosa Soy* 

Warm Asparagus, Poached Organic Egg, Warm Bacon Vinaigrette 

Austrian White Asparagus, Meyer Lemon Sabayon, Shaved Baby 

Fennel, Watercress

Fresh Burrata, Prosciutto Di Parma, Golden Raisin-Rhubarb Purée, 
Micro Arugula, Saba*

Valdivia Farm’s Fava Beans, Pecorino Romano, Meyer Lemon, 
Marjoram, Marinated Cherry Tomatoes
English Pea Soup, Oregon Morel Mushrooms, Meyer Lemon Crème 
Fraiche, Chive Blossoms

U.S.D.A. PRIME, ILLINOIS CORN FED, AGED 21 DAYS
Porterhouse 34 Oz* (For Two) 

Bone In New York Sirloin 20 Oz* 

Bone In Rib Eye Steak 18Oz 

Petit Cut Filet Mignon 8 Oz* 

U.S.D.A. PRIME, NEBRASKA CORN FED, DRY AGED 35 DAYS
Petit Cut New York 10 Oz* 

New York Sirloin 14 Oz* 

Rib Eye Steak 12 Oz* 

U.S.D.A. PRIME, “DOUBLE R RANCH”, LOOMIS, 
WASHINGTON, CORN FED, AGED 28 DAYS
New York Sirloin 12 Oz*

AMERICAN WAGYU BEEF FROM SNAKE RIVER FARMS, 
IDAHO
Porterhouse 34 Oz* (For Two) 

THE PASTURE...
COW

Rogue River Blue, Rogue River Creamery – Central Point, Oregon

Pleasant Ridge Reserve, Uplands Cheese Company - Dodgeville, 

Wisconsin

Red Hawk, Strauss Family Dairy, Cow Girl Creamery – Point Reyes 
Station, California 

Barely Buzzed, Beehive Cheese Company – Uintah, Utah

St Pat, Strauss Family Dairy Cow, Cow Girl Creamery – Point Reyes 

Station, California
Seastack, Mt. Townsend Creamery-  Port Townsend, WA

GOAT
Crottin, Redwood Hills Farms – Sebastopol, California

Tomme, Twig Farms – West Cornwall, Vermont

Bonne Bouche, Vermont Butter & Cheese Creamery – Websterville, 

Vermont

Wabash Cannonball, Capriole Farms – Greenville, Indiana

Cameo, Redwood Hills Farms – Sebastopol, California

SHEEP
Ocooch Mountain, Hidden Springs Creamery – Westby, Wisconsin

Lamb Chopper, Cypress Grove Chevre - Arcata, California

Timber Coulee, Hidden Springs Creamery – Westby, Wisconsin

Bohemian Blue, Rogue Creamery – Central Point, Oregon

THE VINEYARD...
GLASS
Elio Perrone “Sourgal” Moscato d’Asti, Piedmont, Italy  2012

Elderton “Botrytis Semillion”, Barossa 2011

Château Rieussec, Sauternes 2005

Grahams, 10 Year Tawny, Port NV

Fonseca “Bin 27” Ruby, Port NV

BOTTLE
Foreau “Clos Naudin” Moelleux Reserve, Vouvray, France 2005 

[750ml]

Weil, Riesling “Kiedrich Gräfenberg” Beerenauslese, Rheingau 2002 

[375ml]

Dirler, Pinot Gris “Kessler-Grand Cru” SGN, Alsace 2000 [500ml]

Château Suduiraut, Sauternes 2001 [750ml]

Domaine La Tour Vieille, Vin Doux Naturel, Banyuls, France 2007 

[500ml]

Dow’s, Port Late Bottled Vintage, 2004 375ml

Dow’s, Port 1985 750ml

Taylor-Fladgate, 10 Year Tawny, Port 750ml

ROUGH CUTS
HOT GOUGERES
Gruyere

KNISHES
Caramelized Onion, Parmigiano & Potato

HAND CUT FRENCH FRIES
Garlic “Béarnaise” Aioli

TEMPURA ONION RINGS
Smoked Paprika-Saffron Aioli 

SHRIMP COCKTAIL
Horseradish “Panna Cotta” 

MARYLAND BLUE CRAB ROLLS
Herb Aioli, Celery Salt 

TUNA TARTARE “SANDWICHES” 
Wasabi Aioli, Togarashi “Toast” 

STEAK TARTARE
Prime Sirloin, Capers, Sweet Onions, Parsley 

AMERICAN WAGYU BEEF “SLIDERS”
Brioche Buns, Sweet Pickles 

GRILLED CHEESEBURGER
Vermont Cheddar, Smoked Bacon, French Fries 

ARTISANAL CHEESES
Honey Comb, Toasted Nut Bread

CUT BY WOLFGANG PUCK 
Grand Canal Shoppes at The 
Venetian | Palazzo
3377 Las Vegas Blvd. S. 
Las Vegas, NV 89109
702.607.6300

125653-XX-613.indd   1 5/4/15   2:51:59 PMLV-MG_150500_82-119.indd   84 5/4/15   3:56:37 PM



84| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_01.indd   84 4/17/15   12:42:48 PM

85| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_01.indd   85 4/17/15   12:42:51 PM

35-Day Dry Aged Steaks, True Japanese 100% Wagyu Beef from Miyazaki Prefecture and Whole Roasted 
French Loup de Mer. 2015 - 2009 AAA Four Diamond Winner. Top 10 Best Celebrity Chef Restaurants in the 
United States by TripAdvisor®. Recipient of “Restaurant of the Year” from Eater Vegas. For reservations, call 
702.607.6300 or 877.4.WOLFGANG www.wolfgangpuck.com. Average check: $95.

CUT presents a contemporary twist on the classic steakhouse. From USDA 
Prime Nebraska corn-fed, 35-day dry-aged steaks to Wagyu Beef, CUT caters 
to true steak connoisseurs; signature dishes include Prime Sirloin “Steak 
Tartare” with Herb Aioli Mustard, Maryland Blue Crab & Maine Lobster “Louis” 
Cocktail with Spicy-Tomato Horseradish, USDA Prime Nebraska Corn Fed, 

Filet Mignon 6 Oz* 

New York Sirloin 8 Oz* 

Rib Eye Steak 9 Oz* 

TRUE JAPANESE 100% WAGYU BEEF FROM MIYAZAKI 
PREFECTURE, KYUSHU
Rib Eye 8 Oz* 

New York 6 Oz* 

Organic Rotisserie Poussin, Oregon Morel Mushrooms, Thyme 
Natural Jus 
Double Thick Kurobuta Pork Chop, Fuji Apple-Golden Raisin 
“Moustarda” 
Colorado Lamb Chops, Cucumber-Mint Raita* 
Ora King Salmon, Shiro Miso-Ginger Glaze 
Pan Roasted Stonington Main Lobster, Black Truffle Emulsion 2lb

SLOW SIMMERED AND PAN ROASTED…
Snake River Farms Wagyu Beef Short Ribs “Indian Spiced”, Curried 

Pea Puree, Garam Masala, Cooked For Eight Hours Whole Roasted 

French Loup De Mer, Artichoke-Green Olive Vinaigrette Maine Diver 

Scallops, Spring Herb Hollandaise, Sautéed Dover Sole “Meunière”, 

Preserved Lemon, Parsley 

The Sauces 
House Made Steak Sauce

Wasabi-Yuzu Kosho Butter

Shallot-Red Wine Bordelaise

Armagnac & Green Peppercorn

Cognac & Whole Grain Mustard
Argentinean Chimichurri
Creamy Horseradish
Béarnaise

Add to the Cuts
Caramelized Onions
Wild Field Mushrooms
Point Reyes Blue Cheese
Fried Organic Egg*
Bone Marrow

SALADS AND STARTERS…
American Wagyu Beef Sashimi, Spicy Radishes* 

Prime Sirloin “Steak Tartare”, Herb Aioli, Mustard* 

Bone Marrow Flan, Mushroom Marmalade, Parsley Salad 

Warm Veal Tongue, Baby Artichokes, Marinated Heirloom Shelling 

Beans, “Salsa Verde” 

Maple Glazed Pork Belly, Asian Spices, Watercress, Sesame-Orange 

Dressing, Huckleberry Compote 

Maine Lobster, Maryland Blue Crab & Carolina Shrimp “Louis” 

Cocktail, Spicy Tomato-Horseradish 

Butter Lettuce, Avocado, Point Reyes Blue Cheese, Champagne-

Herb Vinaigrette 

Big Eye Tuna Tartare, Wasabi, Ginger, Togarashi Crisps, Tosa Soy* 

Warm Asparagus, Poached Organic Egg, Warm Bacon Vinaigrette 

Austrian White Asparagus, Meyer Lemon Sabayon, Shaved Baby 

Fennel, Watercress

Fresh Burrata, Prosciutto Di Parma, Golden Raisin-Rhubarb Purée, 
Micro Arugula, Saba*

Valdivia Farm’s Fava Beans, Pecorino Romano, Meyer Lemon, 
Marjoram, Marinated Cherry Tomatoes
English Pea Soup, Oregon Morel Mushrooms, Meyer Lemon Crème 
Fraiche, Chive Blossoms

U.S.D.A. PRIME, ILLINOIS CORN FED, AGED 21 DAYS
Porterhouse 34 Oz* (For Two) 

Bone In New York Sirloin 20 Oz* 

Bone In Rib Eye Steak 18Oz 

Petit Cut Filet Mignon 8 Oz* 

U.S.D.A. PRIME, NEBRASKA CORN FED, DRY AGED 35 DAYS
Petit Cut New York 10 Oz* 

New York Sirloin 14 Oz* 

Rib Eye Steak 12 Oz* 

U.S.D.A. PRIME, “DOUBLE R RANCH”, LOOMIS, 
WASHINGTON, CORN FED, AGED 28 DAYS
New York Sirloin 12 Oz*

AMERICAN WAGYU BEEF FROM SNAKE RIVER FARMS, 
IDAHO
Porterhouse 34 Oz* (For Two) 

THE PASTURE...
COW

Rogue River Blue, Rogue River Creamery – Central Point, Oregon

Pleasant Ridge Reserve, Uplands Cheese Company - Dodgeville, 

Wisconsin

Red Hawk, Strauss Family Dairy, Cow Girl Creamery – Point Reyes 
Station, California 

Barely Buzzed, Beehive Cheese Company – Uintah, Utah

St Pat, Strauss Family Dairy Cow, Cow Girl Creamery – Point Reyes 

Station, California
Seastack, Mt. Townsend Creamery-  Port Townsend, WA

GOAT
Crottin, Redwood Hills Farms – Sebastopol, California

Tomme, Twig Farms – West Cornwall, Vermont

Bonne Bouche, Vermont Butter & Cheese Creamery – Websterville, 

Vermont

Wabash Cannonball, Capriole Farms – Greenville, Indiana

Cameo, Redwood Hills Farms – Sebastopol, California

SHEEP
Ocooch Mountain, Hidden Springs Creamery – Westby, Wisconsin

Lamb Chopper, Cypress Grove Chevre - Arcata, California

Timber Coulee, Hidden Springs Creamery – Westby, Wisconsin

Bohemian Blue, Rogue Creamery – Central Point, Oregon

THE VINEYARD...
GLASS
Elio Perrone “Sourgal” Moscato d’Asti, Piedmont, Italy  2012

Elderton “Botrytis Semillion”, Barossa 2011

Château Rieussec, Sauternes 2005

Grahams, 10 Year Tawny, Port NV

Fonseca “Bin 27” Ruby, Port NV

BOTTLE
Foreau “Clos Naudin” Moelleux Reserve, Vouvray, France 2005 

[750ml]

Weil, Riesling “Kiedrich Gräfenberg” Beerenauslese, Rheingau 2002 

[375ml]

Dirler, Pinot Gris “Kessler-Grand Cru” SGN, Alsace 2000 [500ml]

Château Suduiraut, Sauternes 2001 [750ml]

Domaine La Tour Vieille, Vin Doux Naturel, Banyuls, France 2007 

[500ml]

Dow’s, Port Late Bottled Vintage, 2004 375ml

Dow’s, Port 1985 750ml

Taylor-Fladgate, 10 Year Tawny, Port 750ml

ROUGH CUTS
HOT GOUGERES
Gruyere

KNISHES
Caramelized Onion, Parmigiano & Potato

HAND CUT FRENCH FRIES
Garlic “Béarnaise” Aioli

TEMPURA ONION RINGS
Smoked Paprika-Saffron Aioli 

SHRIMP COCKTAIL
Horseradish “Panna Cotta” 

MARYLAND BLUE CRAB ROLLS
Herb Aioli, Celery Salt 

TUNA TARTARE “SANDWICHES” 
Wasabi Aioli, Togarashi “Toast” 

STEAK TARTARE
Prime Sirloin, Capers, Sweet Onions, Parsley 

AMERICAN WAGYU BEEF “SLIDERS”
Brioche Buns, Sweet Pickles 

GRILLED CHEESEBURGER
Vermont Cheddar, Smoked Bacon, French Fries 

ARTISANAL CHEESES
Honey Comb, Toasted Nut Bread

CUT BY WOLFGANG PUCK 
Grand Canal Shoppes at The 
Venetian | Palazzo
3377 Las Vegas Blvd. S. 
Las Vegas, NV 89109
702.607.6300
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elegant desserts round out the menu. Located at the start of Restaurant Row, just off the casino floor, db Brasserie is open 
for lunch and dinner daily and features two private dining rooms for personal and business entertaining. There are more 
than 300 international selections on the wine list, with a focus on American and French wines. Ask about our specialty 
cocktail list. 7 Days A Week, 11:30am-10pm; bar stays open for late happy hour until 11pm. Lunch, Brunch, Dinner, Happy 
Hour and Bar Dining. Reservations encouraged, walk-ins welcome.  Online: www.dbbrasserie.com. Average Entree: $35.

db Brasserie is Chef Daniel Boulud’s new contemporary French restaurant at The 
Venetian® Las Vegas. The menu stays true to Chef Boulud’s signature French-
American cooking and modern sensibility by offering updated brasserie classics, 
along with two of Boulud’s signature burgers featured at his restaurants New York 
City. Market-driven dishes, using the season’s best ingredients, and a selection of 

BRAISED CHICKEN ‘COQ AU VIN’
Red Wine, Bacon Lardons, Mushrooms, Pearl Onions, Herb Späetzle

COLORADO LAMB T-BONE*
Spring Pea Fricassée, Garlic Confit Chickpea Fries, Yogurt Dressing

ROASTED CHICKEN BREAST
Tagine of Spring Vegetables, Marcona Almonds, Preserved Lemon, 

Cilantro

THE FRENCHIE BURGER
7 oz Beef Patty, Morbier Cheese, Dijon Mustard, Pork Belly,  

Tomato-Onion Compote, Arugula, Black Pepper Bun, Fries

THE YANKEE BURGER
7 oz Beef Patty, Iceberg, Tomato, Vidalia Onion, Sesame Bun, 

Pickle, Fries. Add Cheddar or Bacon

SIDES
SUpER GREEN SpINACH • pOMMES FRITES •  
pOTATO pURéE

pEA FRICASSéE • SAUTéED MUSHROOMS • pOTATO 
LYONNAISE • ASpARAGUS & BéARNAISE

*Certin health conditions may be at higher risk if these foods are 

consumed raw or undercooked

Executive Chef David Middleton

Menu items subject to change.

STEAK
FILET ROSSINI*
Beef Tenderloin, Seared Foie Gras, Super Green Spinach, Oyster 

Mushrooms, Madeira-Truffle Sauce

28 OZ BONE-IN RIBEYE FOR TWO*
28-Day Dry Aged Beef, Roasted Spring Vegetables, Béarnaise 

Sauce

12 OZ NEW YORK STRIp*
Certified Angus Beef, Pont Neuf Potatoes, Watercress, Chimichurri

STEAK FRITES*
Brandt Farms Beef, Baby Gem Lettuce, Fries, Peppercorn Sauce

ENTRéES
SEARED SEA SCALLOpS*
Green Asparagus, Jambon de Paris, Braised Leeks, Mushroom 

Sabayon

OLIVE OIL BAKED SALMON*
Warm Baby Potatoes, Roasted Beets, Pickled Mustard Seeds, 

Horseradish Cream

HERB CRUSTED HALIBUT*
Zucchini & Summer Squash, Fine Herbs Crust, Sauce Vierge

CRISpY DUCK CONFIT*
Braised Kale, Caramelized Onions, White Beans, Natural Jus

AppETIZERS
DB’S CAESAR SALAD
Tomato Confit, Pesto, Rosemary Croutons

HEIRLOOM BEETS
Roasted Beets, Herb Goat Cheese, Crispy Quinoa, Pistachio

Sherry Vinaigrette

MUSHROOM VELOUTé
Mushroom Duxelles, Pickled Shallots, Hazelnut Tuile

CRISpY THAI CALAMARI
Beer Batter, Pickled Fresno Peppers, Kaffir Lime, Cilantro

FOIE GRAS TERRINE
Fig & Apricot Mostarda, Brioche, Toasted Almonds

OYSTERS ON THE HALF SHELL*
3 East & 3 West Coast Oysters

FRENCH CLASSICS
FRENCH ONION SOUp
Beef Broth, Caramelized Onions, Gruyère Cheese, Croutons

SALMON RILLETTES
Fennel, Dill, Egg Mimosa, Crème Fraîche

STEAK TARTARE*
Brandt Farms Beef, Frisée, Pickled Vegetables Egg Dressing,  

Crisp Baguette

ESCARGOTS SpÄTZLE
Burgundy Snail Fricassée, Chicken “Oysters”, Mushrooms, Roasted 

Garlic, Parsley, Hazelnuts

COUNTRY pÂTé ‘BOURGUIGNON’
Pork Pâté, Pickled Vegetables, Grain Mustard, Country Bread

pASTA
SEAFOOD LINGUINI
Lemon-Saffron Pasta, Clams, Shrimp, Bottarga, Arugula

SHORT RIB ORECCHIETTE
Braised Brandt Farms Beef, Tomato Bolognese, Parmigiano-

Reggiano Cheese

SpRING pEA SpAGHETTI
Sugar Snap Peas, Mushroom Fricassée, Citrus, Prosciutto

db brAssEriE  
The Venetian
3355 Las Vegas Blvd South #106
Las Vegas, NV 89109
702.430.1235
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elegant desserts round out the menu. Located at the start of Restaurant Row, just off the casino floor, db Brasserie is open 
for lunch and dinner daily and features two private dining rooms for personal and business entertaining. There are more 
than 300 international selections on the wine list, with a focus on American and French wines. Ask about our specialty 
cocktail list. 7 Days A Week, 11:30am-10pm; bar stays open for late happy hour until 11pm. Lunch, Brunch, Dinner, Happy 
Hour and Bar Dining. Reservations encouraged, walk-ins welcome.  Online: www.dbbrasserie.com. Average Entree: $35.

db Brasserie is Chef Daniel Boulud’s new contemporary French restaurant at The 
Venetian® Las Vegas. The menu stays true to Chef Boulud’s signature French-
American cooking and modern sensibility by offering updated brasserie classics, 
along with two of Boulud’s signature burgers featured at his restaurants New York 
City. Market-driven dishes, using the season’s best ingredients, and a selection of 

BRAISED CHICKEN ‘COQ AU VIN’
Red Wine, Bacon Lardons, Mushrooms, Pearl Onions, Herb Späetzle

COLORADO LAMB T-BONE*
Spring Pea Fricassée, Garlic Confit Chickpea Fries, Yogurt Dressing

ROASTED CHICKEN BREAST
Tagine of Spring Vegetables, Marcona Almonds, Preserved Lemon, 

Cilantro

THE FRENCHIE BURGER
7 oz Beef Patty, Morbier Cheese, Dijon Mustard, Pork Belly,  

Tomato-Onion Compote, Arugula, Black Pepper Bun, Fries

THE YANKEE BURGER
7 oz Beef Patty, Iceberg, Tomato, Vidalia Onion, Sesame Bun, 

Pickle, Fries. Add Cheddar or Bacon

SIDES
SUpER GREEN SpINACH • pOMMES FRITES •  
pOTATO pURéE

pEA FRICASSéE • SAUTéED MUSHROOMS • pOTATO 
LYONNAISE • ASpARAGUS & BéARNAISE

*Certin health conditions may be at higher risk if these foods are 

consumed raw or undercooked

Executive Chef David Middleton

Menu items subject to change.

STEAK
FILET ROSSINI*
Beef Tenderloin, Seared Foie Gras, Super Green Spinach, Oyster 

Mushrooms, Madeira-Truffle Sauce

28 OZ BONE-IN RIBEYE FOR TWO*
28-Day Dry Aged Beef, Roasted Spring Vegetables, Béarnaise 

Sauce

12 OZ NEW YORK STRIp*
Certified Angus Beef, Pont Neuf Potatoes, Watercress, Chimichurri

STEAK FRITES*
Brandt Farms Beef, Baby Gem Lettuce, Fries, Peppercorn Sauce

ENTRéES
SEARED SEA SCALLOpS*
Green Asparagus, Jambon de Paris, Braised Leeks, Mushroom 

Sabayon

OLIVE OIL BAKED SALMON*
Warm Baby Potatoes, Roasted Beets, Pickled Mustard Seeds, 

Horseradish Cream

HERB CRUSTED HALIBUT*
Zucchini & Summer Squash, Fine Herbs Crust, Sauce Vierge

CRISpY DUCK CONFIT*
Braised Kale, Caramelized Onions, White Beans, Natural Jus

AppETIZERS
DB’S CAESAR SALAD
Tomato Confit, Pesto, Rosemary Croutons

HEIRLOOM BEETS
Roasted Beets, Herb Goat Cheese, Crispy Quinoa, Pistachio

Sherry Vinaigrette

MUSHROOM VELOUTé
Mushroom Duxelles, Pickled Shallots, Hazelnut Tuile

CRISpY THAI CALAMARI
Beer Batter, Pickled Fresno Peppers, Kaffir Lime, Cilantro

FOIE GRAS TERRINE
Fig & Apricot Mostarda, Brioche, Toasted Almonds

OYSTERS ON THE HALF SHELL*
3 East & 3 West Coast Oysters

FRENCH CLASSICS
FRENCH ONION SOUp
Beef Broth, Caramelized Onions, Gruyère Cheese, Croutons

SALMON RILLETTES
Fennel, Dill, Egg Mimosa, Crème Fraîche

STEAK TARTARE*
Brandt Farms Beef, Frisée, Pickled Vegetables Egg Dressing,  

Crisp Baguette

ESCARGOTS SpÄTZLE
Burgundy Snail Fricassée, Chicken “Oysters”, Mushrooms, Roasted 

Garlic, Parsley, Hazelnuts

COUNTRY pÂTé ‘BOURGUIGNON’
Pork Pâté, Pickled Vegetables, Grain Mustard, Country Bread

pASTA
SEAFOOD LINGUINI
Lemon-Saffron Pasta, Clams, Shrimp, Bottarga, Arugula

SHORT RIB ORECCHIETTE
Braised Brandt Farms Beef, Tomato Bolognese, Parmigiano-

Reggiano Cheese

SpRING pEA SpAGHETTI
Sugar Snap Peas, Mushroom Fricassée, Citrus, Prosciutto

db brAssEriE  
The Venetian
3355 Las Vegas Blvd South #106
Las Vegas, NV 89109
702.430.1235
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88| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_01.indd   88 4/17/15   12:43:03 PM

89| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_01.indd   89 4/17/15   12:43:06 PM

Dessert
sweet potato Doughnuts 
with espresso foam

Caramel butter Cake 
with vanilla double cream

DuCk egg Creme brulee 
with orange tuile

louisiana root beer float 
with abita springs root beer and vanilla ice cream

peCan pie 
with oatmeal shortbread crust french vanilla ice cream and caramel 

sauce

key lime pie 
with candied lime and strawberry sauce

ChoColate DeCaDenCe Cake 
with pistachio ice cream

apple pie 
nutmeg crème anglaise

a seleCtion of homemaDe sorbets

emeril’s banana Cream pie 
with caramel sauce, chocolate shavings and whipped cream

Selected artisanal cheeses

seleCteD artisanal Cheeses

roasteD maine lobster tail
with Grilled Lemon and Clarified Butter

herb marinateD ChiCken breast
with Fingerling Potatoes, Herb Vinaigrette, Wild Arugula and 

Parmesan Reggiano

steaks & Chops
bone-in rib steak
U.S.D.A. prime, dry-aged on premises

ribeye
U.S.D.A. prime, dry-aged on premises

bone-in new york strip steak
U.S.D.A. prime, dry-aged on premises

filet mignon 
Creekstone Farms naturally raised angus

ChateaubrianD
Creekstone Farms Naturally Raised Angus, Carved Tableside for 

Two, Asparagus and Garlic Smashed Potatoes

Double Cut kurobuta pork Chop
with Herb Jus

ColoraDo raCk of lamb
with Roasted Cipollini Onions and Chimichurri Sauce

CertifieD pieDmontese
Olive Oil, Sea Salt, Roasted Garlic, Rosemary

Boneless New York Strip | Petite Filet Mignon

100% a-4 Japanese wagyu
Okinawa Sweet Potatoes, Himalaya Sea Salt and Petite Radish 

Salad. Ribeye | Filet Mignon

handcrafted cocktails, an impressive “book of whiskey” and a “grand award”-winning wine list round out 
the perfect power lunch or dinner. barrel-vaulted high ceilings and a palette of earth tones reflect an elegant 
tuscan look. at the private kitchen table, guests experience all the behind-the-scenes action with speakers and 
glass walls looking into the bustling kitchen. lunch: mon-sun, 11:30 am-2 pm; Dinner: sun-thu, 5 pm-10 pm, fri-
sat, 5 pm-10:30 pm; Cocktail hour: mon-sun, 4:30-6 pm in the bar area. Entrees $30-45.

owned and operated by renowned Chef emeril lagasse, Delmonico 
steakhouse delivers soul-stirring new orleans-style cuisine with the 
signature bold flavors that only Chef lagasse can offer. enjoy specialties like 
in-house dry aged bone-in ribeye, emeril’s famous new orleans barbecue 
shrimp, thick double-cut chop and chateaubriand carved tableside. 

appetiZers 
seafooD tower
Red King Crab Legs, Poached Shrimp, Lobster Tails, Oysters on the 

Half Shell and Tuna Tartare with Assorted Sauces 

apple CureD kurobuta bone-in baCon
with Pickled Watermelon Rind and Abita Root Beer Glaze

emeril’s new orleans barbeCue shrimp
Petite Rosemary Buttermilk Biscuit

reD wine braiseD oCtopus
with Saffron Fregola, Marinated Olives, Roasted Tomatoes and 

Extra Virgin Olive Oil

ahi tuna & salmon tartare
Cucumber Salad and Wasabi Aioli

pan seareD foie gras
with local Honey Glazed Apples and Brioche Toast

half DoZen raw oysters on the half shell
Chefs Daily Selection with Ver Jus Mignonette

alaskan reD king Crab legs 
with Clarified Butter & Herb Emulsion

truffle anD parmesan potato Chips

Creole boileD gulf shrimp CoCktail
Tomato Horseradish Dipping Sauce

ClassiC steak tartare
Traditional Garnishes and Toasted Baguette

beef CarpaCCio with parmesan reggiano
Wild Arugula, Crispy Capers and Roasted Garlic Emulsion

seleCteD artisanal Cheeses

soups & salaDs
traDitional new orleans gumbo 
Shrimp and Andouille Sausage

lobster bisque
with Maine Lobster Garnish

heirloom tomato soup
with Grilled Ricotta Cheese Sandwich

wilteD spinaCh & frisée
with Caramelized Pecan Bacon, Fried Poached Egg, Red Onions 

and Warm Sherry-Bacon Vinaigrette

organiC baby mixeD greens salaD
Creole Spiced Croutons, Sherry Vinaigrette, Shaved Manchego 

Cheese, Teardrop Tomatoes and Red Onion

petite iCeberg lettuCe weDges
Wisconsin Buttermilk Blue Cheese Dressing, Homemade Apple 

Smoked Bacon and Red Onion

Vine-ripeneD tomato salaD
with Burrata Cheese, Red Onion, Extra Virgin Olive Oil,  

Balsamic Vinegar and Torn Local Basil 

Caesar salaD 
Prepared Tableside for Two

entrees
emeril’s bbq salmon
Potato and Andouille Sausage Hash, Spicy Onion Crust and  

Homemade Worcestershire

ahi tuna
with Wild Mushrooms and Smoked Marrow Bordelaise Sauce

alaskan halibut
with Risotto Style Vegetables, Court Bouillon and Petite Greens

Delmonico SteakhouSe
grand Canal shoppes  
at the Venetian | palazzo
3377 las Vegas blvd. s.
702.414.3737
www.emerils.com
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Dessert
sweet potato Doughnuts 
with espresso foam

Caramel butter Cake 
with vanilla double cream

DuCk egg Creme brulee 
with orange tuile

louisiana root beer float 
with abita springs root beer and vanilla ice cream

peCan pie 
with oatmeal shortbread crust french vanilla ice cream and caramel 

sauce

key lime pie 
with candied lime and strawberry sauce

ChoColate DeCaDenCe Cake 
with pistachio ice cream

apple pie 
nutmeg crème anglaise

a seleCtion of homemaDe sorbets

emeril’s banana Cream pie 
with caramel sauce, chocolate shavings and whipped cream

Selected artisanal cheeses

seleCteD artisanal Cheeses

roasteD maine lobster tail
with Grilled Lemon and Clarified Butter

herb marinateD ChiCken breast
with Fingerling Potatoes, Herb Vinaigrette, Wild Arugula and 

Parmesan Reggiano

steaks & Chops
bone-in rib steak
U.S.D.A. prime, dry-aged on premises

ribeye
U.S.D.A. prime, dry-aged on premises

bone-in new york strip steak
U.S.D.A. prime, dry-aged on premises

filet mignon 
Creekstone Farms naturally raised angus

ChateaubrianD
Creekstone Farms Naturally Raised Angus, Carved Tableside for 

Two, Asparagus and Garlic Smashed Potatoes

Double Cut kurobuta pork Chop
with Herb Jus

ColoraDo raCk of lamb
with Roasted Cipollini Onions and Chimichurri Sauce

CertifieD pieDmontese
Olive Oil, Sea Salt, Roasted Garlic, Rosemary

Boneless New York Strip | Petite Filet Mignon

100% a-4 Japanese wagyu
Okinawa Sweet Potatoes, Himalaya Sea Salt and Petite Radish 

Salad. Ribeye | Filet Mignon

handcrafted cocktails, an impressive “book of whiskey” and a “grand award”-winning wine list round out 
the perfect power lunch or dinner. barrel-vaulted high ceilings and a palette of earth tones reflect an elegant 
tuscan look. at the private kitchen table, guests experience all the behind-the-scenes action with speakers and 
glass walls looking into the bustling kitchen. lunch: mon-sun, 11:30 am-2 pm; Dinner: sun-thu, 5 pm-10 pm, fri-
sat, 5 pm-10:30 pm; Cocktail hour: mon-sun, 4:30-6 pm in the bar area. Entrees $30-45.

owned and operated by renowned Chef emeril lagasse, Delmonico 
steakhouse delivers soul-stirring new orleans-style cuisine with the 
signature bold flavors that only Chef lagasse can offer. enjoy specialties like 
in-house dry aged bone-in ribeye, emeril’s famous new orleans barbecue 
shrimp, thick double-cut chop and chateaubriand carved tableside. 

appetiZers 
seafooD tower
Red King Crab Legs, Poached Shrimp, Lobster Tails, Oysters on the 

Half Shell and Tuna Tartare with Assorted Sauces 

apple CureD kurobuta bone-in baCon
with Pickled Watermelon Rind and Abita Root Beer Glaze

emeril’s new orleans barbeCue shrimp
Petite Rosemary Buttermilk Biscuit

reD wine braiseD oCtopus
with Saffron Fregola, Marinated Olives, Roasted Tomatoes and 

Extra Virgin Olive Oil

ahi tuna & salmon tartare
Cucumber Salad and Wasabi Aioli

pan seareD foie gras
with local Honey Glazed Apples and Brioche Toast

half DoZen raw oysters on the half shell
Chefs Daily Selection with Ver Jus Mignonette

alaskan reD king Crab legs 
with Clarified Butter & Herb Emulsion

truffle anD parmesan potato Chips

Creole boileD gulf shrimp CoCktail
Tomato Horseradish Dipping Sauce

ClassiC steak tartare
Traditional Garnishes and Toasted Baguette

beef CarpaCCio with parmesan reggiano
Wild Arugula, Crispy Capers and Roasted Garlic Emulsion

seleCteD artisanal Cheeses

soups & salaDs
traDitional new orleans gumbo 
Shrimp and Andouille Sausage

lobster bisque
with Maine Lobster Garnish

heirloom tomato soup
with Grilled Ricotta Cheese Sandwich

wilteD spinaCh & frisée
with Caramelized Pecan Bacon, Fried Poached Egg, Red Onions 

and Warm Sherry-Bacon Vinaigrette

organiC baby mixeD greens salaD
Creole Spiced Croutons, Sherry Vinaigrette, Shaved Manchego 

Cheese, Teardrop Tomatoes and Red Onion

petite iCeberg lettuCe weDges
Wisconsin Buttermilk Blue Cheese Dressing, Homemade Apple 

Smoked Bacon and Red Onion

Vine-ripeneD tomato salaD
with Burrata Cheese, Red Onion, Extra Virgin Olive Oil,  

Balsamic Vinegar and Torn Local Basil 

Caesar salaD 
Prepared Tableside for Two

entrees
emeril’s bbq salmon
Potato and Andouille Sausage Hash, Spicy Onion Crust and  

Homemade Worcestershire

ahi tuna
with Wild Mushrooms and Smoked Marrow Bordelaise Sauce

alaskan halibut
with Risotto Style Vegetables, Court Bouillon and Petite Greens

Delmonico SteakhouSe
grand Canal shoppes  
at the Venetian | palazzo
3377 las Vegas blvd. s.
702.414.3737
www.emerils.com
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last spoonful of creamy, homemade gelato. OTTO LAS VEGAS’ menu is diverse and decadent, flexible and full of variety. 
Antipasti include a variety of vegetables from our local Farmers Market, such as Beets with Saba and Mixed Marinated 
Olives. Our salumi is house made and perfected by Culinary Director Jason Neve. Our pizzas are the ideal version of thin, 
crisp Neapolitan-style and come in over 15 varieties, including classics like Margherita and Meatball and creative varia-
tions like The Vongole with fresh clams and The Carbonara with guanciale and locally farmed eggs. Entrées $31–$50.

OTTO LAS VEGAS has combined the elegance of an Italian enoteca with the fun 
bustle of a crowded Italian train station. Open daily from 11 am until 11 pm OTTO 
LAS VEGAS is perfect for a quick snack, a lingering meal, a big group, a family 
night out or even a large social gathering. The lively music and cool vibe bring 
everyone a smile from their first bite of salumi or griddle-cooked pizzas to their 

CONTORNI
SAuTEED BROCCOLI RABE

SMAShED FRIED POTATOES

ROASTED BABy CARROTS

PASTA
PENNE ALLA NORMA
tomato, eggplant, ricotta

RAVIOLI DI BRASATO
short rib, tomato, parmigiano

BREAD GNOCChI
passato tomato, ricotta salata

TROFIE
almond pesto, arugula, lonza

LINGuINE
mussels, roasted tomato, saffron

CAVATELLI
peas, pork confit, radish

SPAGhETTI & MEATBALLS
meatballs, basil, tomato

BuCATINI ALL ’AMATRICIANA
tomato, cured pork, onion

GEMELLI
house sausage, broccoli rabe

RIGATONI “ALLA NAPOLITANA”
pork, veal, tomato

PENNE AL TELEFONO
di stefano burrata, cherry tomato, basil

SPRING PEA
mozzarella, prosciutto, pickled onion

PROSCIuTTO ARuGuLA
tomato, mozzarella, cacio

PEPPERONI
tomato, mozzarella, cacio

PANCETTA AND GOAT ChEESE
caramelized onions, Cypress Grove cheese

SAuSAGE & PEPPERS
house sausage, roasted peppers, mozzarella

SPINACh*
bel paese, egg, cotica

PIATTI
COTECChINO
olive oil smashed potato, agrodolce

BRAISED PORk ShOuLDER
averna apple reduction, cucumber

GRILLED ChICkEN PAILLARD
arugula, fried eggplant, ricotta

VEAL & RICOTTA MEATBALLS
rosemary, polenta, tomato

STEAk TAGLIATA*
arugula, parmigiano, aged balsamic

GRILLED TuNA*
salsa verde, endive, watercress

SEAFOOD ALLA DIAVOLA
seafood stew with spicy tomato

PIATTI DEL GIORNO
“MEATLESS MONDAY”
BRuSChETTA
Oven Roasted Tomato, arugula, shaved pecorino

PASTA
Cannelloni, spinach, eggplant, ricotta

PIZZA
Balsamic Onion, goat cheese, ricotta

TUESDAY
BRuSChETTA
Prosciutto, whipped burrata

PASTA
*Carbonara, guanciale, egg, cheese

PIZZA
*Pane Fratau, guanciale, egg, pecorino

WEDNESDAY
BRuSChETTA
Beet, gorgonzola, fennel pollen

PASTA
Tagliatelle, sauteed mushrooms, garlic, thyme

PIZZA
Fennel & Bottarga, tomatoes, pecorino

THURSDAY
BRuSChETTA
Spring Radish, buffalo mozzarella, herbs

PASTA
Spaghettini Al Mare, tuna, tomato, bottarga

PIZZA
Funghi Misti, sauteed mushrooms, taleggio, garlic

FRIDAY
BRuSChETTA
Wild Mushrooms, fontina cheese

PASTA
Linguine, shrimp, garlic, chili

PIZZA
Carbonara, guanciale, egg, scallion

SATURDAY
BRuSChETTA
Caramelized Onion balsamic, honey, lonza

PASTA
Lasagna 25, veal bolognese, bechamel

PIZZA
Pesto, Ricotta, Olive Oil

SUNDAY
BRuSChETTA
Peperonata, goat cheese, bell peppers, tomatoes

PASTA
Ziti al Forno, sausage, tomato, mozzarella

PIZZA
Meatball, tomato, parmigiano, mozzarella

PIZZA
MARGhERITA ‘D.O.C.’
tomato, bufala mozzarella, basil

TRuFFLE
potato, bel paese, fontina

QuATTRO FORMAGGI
tomato, taleggio, cacio, ricotta, mozzarella

ASPARAGuS
buffalo mozzarella, preserved lemon, mint

ROMANA
tomato, mozzarella, anchovy, capers, chili

OTTO LAS VEGAS  
GrandCanal Shoppes at The 
Venetian | Palazzo
3377 Las Vegas Blvd. S. 
702.677.3390

125653-XX-629.indd   1 5/1/15   10:18:07 AMLV-MG_150500_82-119.indd   96 5/1/15   5:50:52 PM
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last spoonful of creamy, homemade gelato. OTTO LAS VEGAS’ menu is diverse and decadent, flexible and full of variety. 
Antipasti include a variety of vegetables from our local Farmers Market, such as Beets with Saba and Mixed Marinated 
Olives. Our salumi is house made and perfected by Culinary Director Jason Neve. Our pizzas are the ideal version of thin, 
crisp Neapolitan-style and come in over 15 varieties, including classics like Margherita and Meatball and creative varia-
tions like The Vongole with fresh clams and The Carbonara with guanciale and locally farmed eggs. Entrées $31–$50.

OTTO LAS VEGAS has combined the elegance of an Italian enoteca with the fun 
bustle of a crowded Italian train station. Open daily from 11 am until 11 pm OTTO 
LAS VEGAS is perfect for a quick snack, a lingering meal, a big group, a family 
night out or even a large social gathering. The lively music and cool vibe bring 
everyone a smile from their first bite of salumi or griddle-cooked pizzas to their 

CONTORNI
SAuTEED BROCCOLI RABE

SMAShED FRIED POTATOES

ROASTED BABy CARROTS

PASTA
PENNE ALLA NORMA
tomato, eggplant, ricotta

RAVIOLI DI BRASATO
short rib, tomato, parmigiano

BREAD GNOCChI
passato tomato, ricotta salata

TROFIE
almond pesto, arugula, lonza

LINGuINE
mussels, roasted tomato, saffron

CAVATELLI
peas, pork confit, radish

SPAGhETTI & MEATBALLS
meatballs, basil, tomato

BuCATINI ALL ’AMATRICIANA
tomato, cured pork, onion

GEMELLI
house sausage, broccoli rabe

RIGATONI “ALLA NAPOLITANA”
pork, veal, tomato

PENNE AL TELEFONO
di stefano burrata, cherry tomato, basil

SPRING PEA
mozzarella, prosciutto, pickled onion

PROSCIuTTO ARuGuLA
tomato, mozzarella, cacio

PEPPERONI
tomato, mozzarella, cacio

PANCETTA AND GOAT ChEESE
caramelized onions, Cypress Grove cheese

SAuSAGE & PEPPERS
house sausage, roasted peppers, mozzarella

SPINACh*
bel paese, egg, cotica

PIATTI
COTECChINO
olive oil smashed potato, agrodolce

BRAISED PORk ShOuLDER
averna apple reduction, cucumber

GRILLED ChICkEN PAILLARD
arugula, fried eggplant, ricotta

VEAL & RICOTTA MEATBALLS
rosemary, polenta, tomato

STEAk TAGLIATA*
arugula, parmigiano, aged balsamic

GRILLED TuNA*
salsa verde, endive, watercress

SEAFOOD ALLA DIAVOLA
seafood stew with spicy tomato

PIATTI DEL GIORNO
“MEATLESS MONDAY”
BRuSChETTA
Oven Roasted Tomato, arugula, shaved pecorino

PASTA
Cannelloni, spinach, eggplant, ricotta

PIZZA
Balsamic Onion, goat cheese, ricotta

TUESDAY
BRuSChETTA
Prosciutto, whipped burrata

PASTA
*Carbonara, guanciale, egg, cheese

PIZZA
*Pane Fratau, guanciale, egg, pecorino

WEDNESDAY
BRuSChETTA
Beet, gorgonzola, fennel pollen

PASTA
Tagliatelle, sauteed mushrooms, garlic, thyme

PIZZA
Fennel & Bottarga, tomatoes, pecorino

THURSDAY
BRuSChETTA
Spring Radish, buffalo mozzarella, herbs

PASTA
Spaghettini Al Mare, tuna, tomato, bottarga

PIZZA
Funghi Misti, sauteed mushrooms, taleggio, garlic

FRIDAY
BRuSChETTA
Wild Mushrooms, fontina cheese

PASTA
Linguine, shrimp, garlic, chili

PIZZA
Carbonara, guanciale, egg, scallion

SATURDAY
BRuSChETTA
Caramelized Onion balsamic, honey, lonza

PASTA
Lasagna 25, veal bolognese, bechamel

PIZZA
Pesto, Ricotta, Olive Oil

SUNDAY
BRuSChETTA
Peperonata, goat cheese, bell peppers, tomatoes

PASTA
Ziti al Forno, sausage, tomato, mozzarella

PIZZA
Meatball, tomato, parmigiano, mozzarella

PIZZA
MARGhERITA ‘D.O.C.’
tomato, bufala mozzarella, basil

TRuFFLE
potato, bel paese, fontina

QuATTRO FORMAGGI
tomato, taleggio, cacio, ricotta, mozzarella

ASPARAGuS
buffalo mozzarella, preserved lemon, mint

ROMANA
tomato, mozzarella, anchovy, capers, chili

OTTO LAS VEGAS  
GrandCanal Shoppes at The 
Venetian | Palazzo
3377 Las Vegas Blvd. S. 
702.677.3390

125653-XX-629.indd   1 5/1/15   10:18:07 AMLV-MG_150500_82-119.indd   97 5/1/15   5:50:53 PM
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with the skilled bar staff assists guests with selecting a beer from more than 200 beer selections, with 24 beers on tap and three 
seasonal cask ales from specialty artisanal cask brewers. The innovative menu includes dishes cooked with beer such as the Short 
Rib braised in Deschutes Black Butte Porter, Southern Fried Chicken beer brined and served with cheddar-jalapeno grits, shallots, 
bacon and crème fraiche and Welsh Rarebit made with Tenaya Creek IPA. Open daily for lunch and dinner from 11 a.m.–11 p.m. 
Sun.–Thurs. and 11 a.m.–midnight on Fri. and Sat. Accepts all major credit cards. Dress code: Casual. Average entrée price: $25.

Public House is Las Vegas’ first gastropub offering a vast beer selection and contempo-
rary American cuisine by Chef Anthony Meidenbauer. The 8,000-square-foot restaurant 
provides a comfortable, hip atmosphere reminiscent of a Prohibition-era speakeasy that 
celebrates the classic tavern through the lens of modern design. Public House is home 
to one of Nevada’s first Certified Beer Cicerone and Certified Beer Servers, who along 

PANCETTA WRAPPED SCALLOPS
sautéed spinach, purple potato chips, & grain mustard sauce

PAN SEARED CHILEAN SEA BASS
lobster-corn ravioli, english peas, & sweet corn butter sauce

SCOTTISH SALMON
crispy skin, artichoke risotto, tomato tartare, & artichoke chips

SIDES
LOBSTER MAC & CHEESE
crispy prosciutto

BROCCOLINI & CIPOLLINI ONIONS
garlic & chili flakes

FOREST MUSHROOMS

WELSH RAREBIT
beer-cheese toast

HERBED FRIES

ASPARAGUS
hollandaise

YUKON POTATO PUREE
Black Truffle

*Consuming raw or under cooked meat, poultry seafood, shell 

stock, or egg may increase your risk of food borne illness. 

A gratuity 18% will be added to parties of 6 or more.

STEAK
served with greens & maître d’hotel butter

FILET MIGNON 8OZ*
NY STRIP 14OZ*
DRY AGE RIBEYE 18OZ (BONE IN)*

Steak Adds
Onion/Bacon Marmalade

Roquefort Cheese

Bordelaise, or Bearnaise

PH RESERVE STEAKS
USDA Prime Specially Chosen & Aged for Public House
Served with marrow boneshallot confit, roasted tomato sauce au 

Poirve & Bleu cheese fondue

FILET MIGNON 12OZ*
BONE-IN DELMONICO 20OZ*

ENTREES
SHORT RIB
“deschutes black butte porter” braised, carrot mousseline, heirloom 

carrots, & ipa battered onion ring

AHI TUNA ‘AU POIRVE’
roasted celery root, braised grapes, & green peppercorn sauce

BERKSHIRE PORK CHOP
Cider-Brined, IPA Bleu Cheese Fondue, Brussel Sprouts, Stone 

Fruits & Vincotto

HERB ROASTED CHICKEN
barlotti bean stew, foraged mushrooms, & natural jus

PUB BURGER
all natural grass-fed beef, bacon marmalade, gruyère cheese, roast 

tomato, frisee, guinness aioli, & herbed fries

APPETIZERS
POUTINE
french fries, duck confit, cheese curd, & ‘stout gravy’ - add fried 

egg 

SOFT SHELL CRAB
beer battered, sweet pea aioli, croutons, & cured lemon

LAMB MERGUEZ
romesco sauce, green garbanzo beans, dried apricots, & arugula

COUNTRY FRIED FOIE GRAS
truffled country gravy, biscuit, & huckleberry gastrique

CRISPY PIG EARS STET & POTATOES
‘Bravas Style’, Chili Aioli, & Fried Herbs with duo of sauces: garlic 

ipa, aioli & spicy tomato pepper

BEER BRINED CHICKEN WINGS
calabrian chili glaze & bleu cheese dressing

STEAK TARTARE
tenderloin, shallots, capers, beer-mustard, & grilled bread - add 

poached egg

DUCK BOLOGNESE 
semolina tagliatelle, parmesan, & crispy bread crumbs

ROASTED BONE MARROW
bacon marmalade & grilled bread

SALADS
PUBLIC HOUSE CAESAR
baby romaine lettuce, breakfast radish, parmesan cheese, pretzel 

croutons, crispy fried pig ear, & anchovy dressing

BABY ICEBERG
bacon lardons, cherry tomato, green onion, hard boiled egg, bleu 

cheese, & buttermilk dressing

BURRATA & SPRING VEGETABLE
watercress, roasted garlic vinaigrette, pesto, & aged balsamic

RADICCHIO & GREENS
6-minute egg, nueske bacon, sherry vinaigrette, & parmesan cheese

SHELLFISH*
SHRIMP, OYSTERS, LOBSTER, CRAB, AHI POKE
cocktail sauce & mustard mayo

CHILLED PRAWN COCKTAIL
horseradish sauce

RUSSIAN OSCIETRA CAVIAR*
blinis & traditional accompaniments

BUTCHER BLOCK
POTTED DUCK RILLETTES
COUNTRY PATE
DEVILS ON HORSEBACK
PROSCIUTTO
CHEF’S SELECTION
FOIE GRAS TORCHON*

CHEESE SHOP
HOPSCOTCH SCOTCH ALE CHEDDAR
ROQUEFORT BLUE
SEASONAL

PUBLIC HOUSE
Grand Canal Shoppes at The 
Venetian | Palazzo  
3377 Las Vegas Blvd. S.
702.407.5310

125653_XX_633.indd   1 4/30/15   2:01:32 PMLV-MG_150500_82-119.indd   98 5/1/15   5:50:54 PM
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with the skilled bar staff assists guests with selecting a beer from more than 200 beer selections, with 24 beers on tap and three 
seasonal cask ales from specialty artisanal cask brewers. The innovative menu includes dishes cooked with beer such as the Short 
Rib braised in Deschutes Black Butte Porter, Southern Fried Chicken beer brined and served with cheddar-jalapeno grits, shallots, 
bacon and crème fraiche and Welsh Rarebit made with Tenaya Creek IPA. Open daily for lunch and dinner from 11 a.m.–11 p.m. 
Sun.–Thurs. and 11 a.m.–midnight on Fri. and Sat. Accepts all major credit cards. Dress code: Casual. Average entrée price: $25.

Public House is Las Vegas’ first gastropub offering a vast beer selection and contempo-
rary American cuisine by Chef Anthony Meidenbauer. The 8,000-square-foot restaurant 
provides a comfortable, hip atmosphere reminiscent of a Prohibition-era speakeasy that 
celebrates the classic tavern through the lens of modern design. Public House is home 
to one of Nevada’s first Certified Beer Cicerone and Certified Beer Servers, who along 

PANCETTA WRAPPED SCALLOPS
sautéed spinach, purple potato chips, & grain mustard sauce

PAN SEARED CHILEAN SEA BASS
lobster-corn ravioli, english peas, & sweet corn butter sauce

SCOTTISH SALMON
crispy skin, artichoke risotto, tomato tartare, & artichoke chips

SIDES
LOBSTER MAC & CHEESE
crispy prosciutto

BROCCOLINI & CIPOLLINI ONIONS
garlic & chili flakes

FOREST MUSHROOMS

WELSH RAREBIT
beer-cheese toast

HERBED FRIES

ASPARAGUS
hollandaise

YUKON POTATO PUREE
Black Truffle

*Consuming raw or under cooked meat, poultry seafood, shell 

stock, or egg may increase your risk of food borne illness. 

A gratuity 18% will be added to parties of 6 or more.

STEAK
served with greens & maître d’hotel butter

FILET MIGNON 8OZ*
NY STRIP 14OZ*
DRY AGE RIBEYE 18OZ (BONE IN)*

Steak Adds
Onion/Bacon Marmalade

Roquefort Cheese

Bordelaise, or Bearnaise

PH RESERVE STEAKS
USDA Prime Specially Chosen & Aged for Public House
Served with marrow boneshallot confit, roasted tomato sauce au 

Poirve & Bleu cheese fondue

FILET MIGNON 12OZ*
BONE-IN DELMONICO 20OZ*

ENTREES
SHORT RIB
“deschutes black butte porter” braised, carrot mousseline, heirloom 

carrots, & ipa battered onion ring

AHI TUNA ‘AU POIRVE’
roasted celery root, braised grapes, & green peppercorn sauce

BERKSHIRE PORK CHOP
Cider-Brined, IPA Bleu Cheese Fondue, Brussel Sprouts, Stone 

Fruits & Vincotto

HERB ROASTED CHICKEN
barlotti bean stew, foraged mushrooms, & natural jus

PUB BURGER
all natural grass-fed beef, bacon marmalade, gruyère cheese, roast 

tomato, frisee, guinness aioli, & herbed fries

APPETIZERS
POUTINE
french fries, duck confit, cheese curd, & ‘stout gravy’ - add fried 

egg 

SOFT SHELL CRAB
beer battered, sweet pea aioli, croutons, & cured lemon

LAMB MERGUEZ
romesco sauce, green garbanzo beans, dried apricots, & arugula

COUNTRY FRIED FOIE GRAS
truffled country gravy, biscuit, & huckleberry gastrique

CRISPY PIG EARS STET & POTATOES
‘Bravas Style’, Chili Aioli, & Fried Herbs with duo of sauces: garlic 

ipa, aioli & spicy tomato pepper

BEER BRINED CHICKEN WINGS
calabrian chili glaze & bleu cheese dressing

STEAK TARTARE
tenderloin, shallots, capers, beer-mustard, & grilled bread - add 

poached egg

DUCK BOLOGNESE 
semolina tagliatelle, parmesan, & crispy bread crumbs

ROASTED BONE MARROW
bacon marmalade & grilled bread

SALADS
PUBLIC HOUSE CAESAR
baby romaine lettuce, breakfast radish, parmesan cheese, pretzel 

croutons, crispy fried pig ear, & anchovy dressing

BABY ICEBERG
bacon lardons, cherry tomato, green onion, hard boiled egg, bleu 

cheese, & buttermilk dressing

BURRATA & SPRING VEGETABLE
watercress, roasted garlic vinaigrette, pesto, & aged balsamic

RADICCHIO & GREENS
6-minute egg, nueske bacon, sherry vinaigrette, & parmesan cheese

SHELLFISH*
SHRIMP, OYSTERS, LOBSTER, CRAB, AHI POKE
cocktail sauce & mustard mayo

CHILLED PRAWN COCKTAIL
horseradish sauce

RUSSIAN OSCIETRA CAVIAR*
blinis & traditional accompaniments

BUTCHER BLOCK
POTTED DUCK RILLETTES
COUNTRY PATE
DEVILS ON HORSEBACK
PROSCIUTTO
CHEF’S SELECTION
FOIE GRAS TORCHON*

CHEESE SHOP
HOPSCOTCH SCOTCH ALE CHEDDAR
ROQUEFORT BLUE
SEASONAL

PUBLIC HOUSE
Grand Canal Shoppes at The 
Venetian | Palazzo  
3377 Las Vegas Blvd. S.
702.407.5310
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sions. With a kitchen open at all hours, guests can enjoy a full menu of delicious items, and a special break-
fast menu served on Saturdays and Sundays, starting at 8:30 a.m. Rockhouse, Las Vegas’ only ultra-dive bar, 
is known for its world-famous 88-ounce drink guitars filled with ice-cold beer or delicious daiquiris and was 
recently awarded “Best Small Nightclub in Las Vegas” by Nightclub & Bar. Happy Hour, from 11 a.m. until 7 p.m. 
Entrées $10

Rockhouse, located inside Grand Canal Shoppes at The Venetian | The 
Palazzo, is open daily from 11 a.m. on weekdays and 8:30 a.m. on week-
ends, closing late into the night. Set up like an adult playroom, the hot spot 
comes complete with birdcages for dancing, pool tables, old-school arcade 
games, beer pong tables, a mechanical bull and 83 high-definition televi-

SiGNaTuRe SLideRS
GRiLLed CHiCkeN aNd aVoCado SLideRS*
Mini Chicken Burgers topped with Swiss Cheese, Tomato, 

Cucumber and Avocado, Served on Wheat Buns with  

Dijon Mustard

Smokey CHiPoTLe CHiCkeN SLideRS*
Mini Chicken Sliders topped with tomato, Cucumber, Pepper Jack 

Cheese and Chipotle Slaw Mix, Served on Wheat Buns

PHiLLy CHeeSe STeak SLideRS*
Grilled Steak topped with Peppers, Onions, Mushrooms & Swiss 

Cheese served on Wheat Buns

VeGGie SLideRS
Mini Veggie Burgers, Topped with Swiss Cheese, Tomato, 

Cucumber and Cole Slaw, Served on Whole Wheat Buns

PuLLed PoRk SLideRS
Pulled Pork tossed in BBW sauce and topped with Fresh coleslaw. 

Served on a whole wheat or white bun.

fLuidS
SofT dRiNkS
Pepsi | Diet Pepsi | Sierra Mist | Dr. Pepper | Seagram’s Ginger Ale | 

Tropicana Lemonade

BoTTLed WaTeR
Rockhouse | Sparkiling S. Pellegrino | Acqua Panna

oTHeR dRiNkS
Coffee | Juice | Republic of TeaTM flavors:  

Mango, Ginger Peach, Sweet Green Tea, Passion Fruit

SiGNaTuRe doGS
THe TuRkey doG
Turkey hot dog topped with coleslaw

miNi-me
3 Mini hot dogs topped with chili, cheddar cheese and  

diced onions

CLaSSiC CHiLi CHeeSe doG
Our 100% Beef footlong, Chili, Cheddar Cheese and diced onions

THe HoT meSS
Our 100% Beef footlong, Chili, Cheddar Cheese, sauerkraut, toma-

toes, green chilies, diced onions and chipolte mayo

RoCk doG
100% Beef footlong with bacon, onion, tomato, jalapenos, mayo 

and cheese

SiGNaTuRe TaCoS
aSada STeak aNd PiCkLe TaCoS*
Grilled steak, Pickles, Chipotle Oil and Cheddar Cheese on a Corn 

Tortilla

CaRNe aSada TaCoS*
Grilled Steak with Cilantro, Sautéed Onions, Guacamole on Corn 

Tortilla

PaRadiSe fiSH TaCoS*
Sautéed Fish topped with Mango, Avocado and Chipotle Mayo 

served on a Flour Tortilla

SHRimP aNd GReeN CHiLe TaCoS*
Shrimp with Roasted Green Chilie Salsa, Tomatoes and smoked 

Gouda on Flour Tortilla

VeGGie TaCoS
Chipotle Slaw topped with Mango, Avocado and Sweet Chili Sauce,

Served in a Corn Tortilla

BuiLd-uR-oWN
Tacos (x3) No Mix and Match!
PRoTeiN*
Chicken | Shrimp | Chorizo | Steak | Fish | No Meat

ToRTiLLa
Flour | Corn

CHeeSe
Blue Cheese | Shredded Cheddar | Feta | Smoked Gouda |

Fresh Mozzarella | Swiss | Pepper Jack

ToPPiNG
Coleslaw | Lettuce | Diced Cucumber | Pickles | Diced Onion | Pico 

De Gallo | Diced Tomato | Red Onion | Green Chilies | Sautéed 

Onions | Jalapeños | Sour Cream Sauces

SauCeS
Buffalo | Mayo | Cheddar Sauce | Ranch Dressing |  

Chipotle Mayo | Roasted Salsa | Chipotle Oil | Sweet Chili Sauce

PRemium ToPPiNG
Applewood Bacon | Chili | Avocado | Guacamole

Hot Dogs
CHooSe youR doG
1 Footlong | 1 Turkey | 1 Beef | 3 Minis

CHeeSe
Blue Cheese | Shredded Cheddar | Feta | Smoked Gouda |

Fresh Mozzarella | Swiss | Pepper Jack

SauCeS
Buffalo | Mayo | Cheddar Sauce | Ranch Dressing |  

Chipotle Mayo | Roasted Salsa | Chipotle Oil | Sweet Chili Sauce

ToPPiNG
Coleslaw | Lettuce | Diced Cucumber | Pickles | Diced Onion | Pico 

De Gallo | Diced Tomato | Red Onion | Green Chilies | Sautéed 

Onions | Jalapeños | Sour Cream

PRemium ToPPiNG
Applewood Bacon | Chili | Avocado | Guacamole

SofT SeRVe iCe CReam
CHooSe a Size
Cup | Cone | Bowl | Waffle Bowl

add a ToPPiNG
Sprinkles | Chocolate Magic Shell | Whipped Cream | 

Cherry On Top

aPPS aNd SaLadS
BuffaLo WiNGS*
Breaded Chicken Wings tossed in the sauce of your choice: Sweet 

Chili, Buffalo, Chipotle, Smokin Hot

CHiCkeN NaCHoS
Criss Cross Fries, Topped with Cheddar Cheese, Grilled Chicken, 

Pico De Gallo, Guacamole and Sour Cream

CRiSS CRoSS fRieS

SPiNaCH aNd aRTiCHoke diP
A Creamy blend of Cheese, Artichokes and Spinach topped with 

Pico De Gallo and served piping hot with warm Pita Bread

SPiNaCH SaLad
Baby Spinach, tossed with balasmaic vinaigrette, Grilled Chicken, 

Strawberries, Mango, Red Onion and Feta Cheese

CaPReSe SaLad W/ CHiCkeN*
Fields Greens tossed in Balsamic Dressing and topped with diced 

Roma tomatoes, Fresh mozzarella and grilled chicken

CaRNe aSada SaLad*
Mixed Greens tossed in RRanch Dressing, Topped with Grilled 

Carne Asada, Tomato, Red Onion, Fried Torilla strips and Avocado 

RockHouse  
Grand Canal Shoppes at The 
Venetian | The Palazzo
3377 South Las Vegas Blvd. 
Suite 3200 | 702.731.9683
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sions. With a kitchen open at all hours, guests can enjoy a full menu of delicious items, and a special break-
fast menu served on Saturdays and Sundays, starting at 8:30 a.m. Rockhouse, Las Vegas’ only ultra-dive bar, 
is known for its world-famous 88-ounce drink guitars filled with ice-cold beer or delicious daiquiris and was 
recently awarded “Best Small Nightclub in Las Vegas” by Nightclub & Bar. Happy Hour, from 11 a.m. until 7 p.m. 
Entrées $10

Rockhouse, located inside Grand Canal Shoppes at The Venetian | The 
Palazzo, is open daily from 11 a.m. on weekdays and 8:30 a.m. on week-
ends, closing late into the night. Set up like an adult playroom, the hot spot 
comes complete with birdcages for dancing, pool tables, old-school arcade 
games, beer pong tables, a mechanical bull and 83 high-definition televi-

SiGNaTuRe SLideRS
GRiLLed CHiCkeN aNd aVoCado SLideRS*
Mini Chicken Burgers topped with Swiss Cheese, Tomato, 

Cucumber and Avocado, Served on Wheat Buns with  

Dijon Mustard

Smokey CHiPoTLe CHiCkeN SLideRS*
Mini Chicken Sliders topped with tomato, Cucumber, Pepper Jack 

Cheese and Chipotle Slaw Mix, Served on Wheat Buns

PHiLLy CHeeSe STeak SLideRS*
Grilled Steak topped with Peppers, Onions, Mushrooms & Swiss 

Cheese served on Wheat Buns

VeGGie SLideRS
Mini Veggie Burgers, Topped with Swiss Cheese, Tomato, 

Cucumber and Cole Slaw, Served on Whole Wheat Buns

PuLLed PoRk SLideRS
Pulled Pork tossed in BBW sauce and topped with Fresh coleslaw. 

Served on a whole wheat or white bun.

fLuidS
SofT dRiNkS
Pepsi | Diet Pepsi | Sierra Mist | Dr. Pepper | Seagram’s Ginger Ale | 

Tropicana Lemonade

BoTTLed WaTeR
Rockhouse | Sparkiling S. Pellegrino | Acqua Panna

oTHeR dRiNkS
Coffee | Juice | Republic of TeaTM flavors:  

Mango, Ginger Peach, Sweet Green Tea, Passion Fruit

SiGNaTuRe doGS
THe TuRkey doG
Turkey hot dog topped with coleslaw

miNi-me
3 Mini hot dogs topped with chili, cheddar cheese and  

diced onions

CLaSSiC CHiLi CHeeSe doG
Our 100% Beef footlong, Chili, Cheddar Cheese and diced onions

THe HoT meSS
Our 100% Beef footlong, Chili, Cheddar Cheese, sauerkraut, toma-

toes, green chilies, diced onions and chipolte mayo

RoCk doG
100% Beef footlong with bacon, onion, tomato, jalapenos, mayo 

and cheese

SiGNaTuRe TaCoS
aSada STeak aNd PiCkLe TaCoS*
Grilled steak, Pickles, Chipotle Oil and Cheddar Cheese on a Corn 

Tortilla

CaRNe aSada TaCoS*
Grilled Steak with Cilantro, Sautéed Onions, Guacamole on Corn 

Tortilla

PaRadiSe fiSH TaCoS*
Sautéed Fish topped with Mango, Avocado and Chipotle Mayo 

served on a Flour Tortilla

SHRimP aNd GReeN CHiLe TaCoS*
Shrimp with Roasted Green Chilie Salsa, Tomatoes and smoked 

Gouda on Flour Tortilla

VeGGie TaCoS
Chipotle Slaw topped with Mango, Avocado and Sweet Chili Sauce,

Served in a Corn Tortilla

BuiLd-uR-oWN
Tacos (x3) No Mix and Match!
PRoTeiN*
Chicken | Shrimp | Chorizo | Steak | Fish | No Meat

ToRTiLLa
Flour | Corn

CHeeSe
Blue Cheese | Shredded Cheddar | Feta | Smoked Gouda |

Fresh Mozzarella | Swiss | Pepper Jack

ToPPiNG
Coleslaw | Lettuce | Diced Cucumber | Pickles | Diced Onion | Pico 

De Gallo | Diced Tomato | Red Onion | Green Chilies | Sautéed 

Onions | Jalapeños | Sour Cream Sauces

SauCeS
Buffalo | Mayo | Cheddar Sauce | Ranch Dressing |  

Chipotle Mayo | Roasted Salsa | Chipotle Oil | Sweet Chili Sauce

PRemium ToPPiNG
Applewood Bacon | Chili | Avocado | Guacamole

Hot Dogs
CHooSe youR doG
1 Footlong | 1 Turkey | 1 Beef | 3 Minis

CHeeSe
Blue Cheese | Shredded Cheddar | Feta | Smoked Gouda |

Fresh Mozzarella | Swiss | Pepper Jack

SauCeS
Buffalo | Mayo | Cheddar Sauce | Ranch Dressing |  

Chipotle Mayo | Roasted Salsa | Chipotle Oil | Sweet Chili Sauce

ToPPiNG
Coleslaw | Lettuce | Diced Cucumber | Pickles | Diced Onion | Pico 

De Gallo | Diced Tomato | Red Onion | Green Chilies | Sautéed 

Onions | Jalapeños | Sour Cream

PRemium ToPPiNG
Applewood Bacon | Chili | Avocado | Guacamole

SofT SeRVe iCe CReam
CHooSe a Size
Cup | Cone | Bowl | Waffle Bowl

add a ToPPiNG
Sprinkles | Chocolate Magic Shell | Whipped Cream | 

Cherry On Top

aPPS aNd SaLadS
BuffaLo WiNGS*
Breaded Chicken Wings tossed in the sauce of your choice: Sweet 

Chili, Buffalo, Chipotle, Smokin Hot

CHiCkeN NaCHoS
Criss Cross Fries, Topped with Cheddar Cheese, Grilled Chicken, 

Pico De Gallo, Guacamole and Sour Cream

CRiSS CRoSS fRieS

SPiNaCH aNd aRTiCHoke diP
A Creamy blend of Cheese, Artichokes and Spinach topped with 

Pico De Gallo and served piping hot with warm Pita Bread

SPiNaCH SaLad
Baby Spinach, tossed with balasmaic vinaigrette, Grilled Chicken, 

Strawberries, Mango, Red Onion and Feta Cheese

CaPReSe SaLad W/ CHiCkeN*
Fields Greens tossed in Balsamic Dressing and topped with diced 

Roma tomatoes, Fresh mozzarella and grilled chicken

CaRNe aSada SaLad*
Mixed Greens tossed in RRanch Dressing, Topped with Grilled 

Carne Asada, Tomato, Red Onion, Fried Torilla strips and Avocado 

RockHouse  
Grand Canal Shoppes at The 
Venetian | The Palazzo
3377 South Las Vegas Blvd. 
Suite 3200 | 702.731.9683
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plate. Favorites such as Churrasco, Anticuchos and Sashimi are spiced and cooked in clever and crave-inducing 
ways, and our menu is easily shared with friends and family. In fact, it’s not uncommon for our hearty Moquecas 
and colorful Seviches to find a place table-side with our Samba Rolls and Tempura. Guests are invited to try any of 
our full spectrum of traditional beverages, including Caipirinhas, Pisco Sours and shochu-based cocktails, and to 
finish their meal with a delectable dessert option, such as the Warm Chocolate Banana Cake. Entrées $26–$58.

SUSHISAMBA® is a unique blend of Japanese, Brazilian and Peruvian cuisine, 
music and design. Born of the energy and spirit of these three distinct cultures 
and their interactions at the turn of the 20th century, SUSHISAMBA® special-
izes in this inspired, inventive tri-cultural fare that unites bold Brazilian flavors, 
precise Japanese technique and exquisite Peruvian culinary traditions on one 

ALASKAN KING CRAB 
palmito salad, serrano and fresno peppers, 32 radish, micro red 
shiso, grapefruit, soy amazu

LARGE PLATES 
MISO-MARINATED CHILEAN SEA BASS 
roasted organic vegetables, oshinko

CHICKEN TERIYAKI – SAMBA STYLE 
organic chicken, purple potato mash, crispy onion, aji amarillo

MOQUECA MISTA 
shrimp, squid, sea bass, mussels, clams with coconut milk, dendê 

oil and chimichurri rice

12 OZ RIBEYE TOBANYAKI 
seasonal vegetables, 58 black truffle, sweet truffle sesame shichimi

SAMBA ROLLS 
SAMBA STRIP 
maine lobster, mango, tomato, chive, crispy fried rice, soy paper, peanut 

curry

NEO TOKYO 
bigeye tuna, tempura flake, aji panca

YAMATO 
tuna, foie gras, osetra caviar, gold leaf

LIMA 
shrimp tempura, spicy king crab, avocado

EL TOPO© 
salmon, jalapeño, shiso leaf, red onion, fresh melted mozzerella, 

crispy onion

GREEN ENVY 
tuna, salmon, asparagus, wasabi pea crust, aji amarillo-key lime mayo

LAMB CHOP* 
red miso and lime

anticuchos
ORGANIC CHICKEN
aji amarillo and peruvian corn

RIBEYE* 
aji panca and peruvian corn

SEA BASS
miso and peruvian corn

fish and seafood
WHOLE SQUID
lemon aioli

HAMACHI KAMA
key lime and su-shoyu

organic vegetables
ASPARAGUS 
pickled oshinko 

CHERRY TOMATOES 
pickled oshinko 

EGGPLANT 
pickled oshinko 

MIXED WILD MUSHROOMS 
pickled oshinko

served with sweet soy and peruvian corn
EGGPLANT

TEMPURA
all served with SUSHISAMBA® dipping sauces

VEGETABLES WILD MUSHROOMS 

AGEDASHI TOFU SHRIMP 

SHRIMP AND VEGETABLES 

SMALL PLATES
SEAWEED SALAD 
hijiki, aka-tosaka, goma wakame, wakame, tomato caviar, lemon

TUNA TATAKI* 
asparagus, fresh heart of palm, avocado, tatsoi,

crispy garlic citrus soy

BROILED PERUVIAN BAY SCALLOP 
shiso lime butter crust

SEARED WAGYU BEEF* 
ponzu geleé, warm honshimeji mushroom, truffled tofu crema

SALT AND PEPPER SQUID 
dry miso, shichimi, sea salt, crispy garlic, smoked soy

MUSHROOM TOBANYAKI* 
poached organic egg, wild japanese mushrooms, garlic chip

JAPANESE A5 WAGYU BEEF GYOZA 
kabocha purée and su-shoyu dipping sauce

ROCK SHRIMP TEMPURA 
golden pea shoot, snap pea julienne, spicy mayonnaise, 

black truffle vinaigrette 

CRISPY TAQUITOS 
served with spicy aji panca sauce and fresh lime 

(minimum 2 per order)

YELLOWTAIL* 

avocado, roasted corn miso

JAPANESE WAGYU 
truffled tofu crema, shichimi ponzu, micro celery

SOUPS
MISO SOUP 
cilantro and tofu

BERKSHIRE PORKBELLY RAMEN 
spicy lemongrass broth, bok choy, bean sprout, cilantro, cancha

RAW
sashimi seviche
YELLOWTAIL* 
ginger, garlic, soy

SALMON* 
asparagus, red radish, pineapple, lime

TUNA* 
grapefruit juice, jalapeño, almond

JUMBO SHRIMP 
passion fruit, cucumber, cilantro

LOBSTER 
mango, red bell pepper, heart of palm

sashimi tiradito
YELLOWTAIL* 
jalapeño and lemongrass

KANPACHI* 
yuzu, sea salt, black truffle oil

TUNA* 
granny smith apple, serrano, lime

SALMON* 
orange and mustard miso

ROBATA
meats
FILET MIGNON*
grilled scallion

DUCK BREAST* 
sancho pepper vinaigrette

BERKSHIRE PORK BELLY 
butterscotch miso

SUSHISAMBA® 
Grand Canal Shoppes at 
The Venetian | Palazzo
3327 Las Vegas Blvd. S. 
702.607.0700
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plate. Favorites such as Churrasco, Anticuchos and Sashimi are spiced and cooked in clever and crave-inducing 
ways, and our menu is easily shared with friends and family. In fact, it’s not uncommon for our hearty Moquecas 
and colorful Seviches to find a place table-side with our Samba Rolls and Tempura. Guests are invited to try any of 
our full spectrum of traditional beverages, including Caipirinhas, Pisco Sours and shochu-based cocktails, and to 
finish their meal with a delectable dessert option, such as the Warm Chocolate Banana Cake. Entrées $26–$58.

SUSHISAMBA® is a unique blend of Japanese, Brazilian and Peruvian cuisine, 
music and design. Born of the energy and spirit of these three distinct cultures 
and their interactions at the turn of the 20th century, SUSHISAMBA® special-
izes in this inspired, inventive tri-cultural fare that unites bold Brazilian flavors, 
precise Japanese technique and exquisite Peruvian culinary traditions on one 

ALASKAN KING CRAB 
palmito salad, serrano and fresno peppers, 32 radish, micro red 
shiso, grapefruit, soy amazu

LARGE PLATES 
MISO-MARINATED CHILEAN SEA BASS 
roasted organic vegetables, oshinko

CHICKEN TERIYAKI – SAMBA STYLE 
organic chicken, purple potato mash, crispy onion, aji amarillo

MOQUECA MISTA 
shrimp, squid, sea bass, mussels, clams with coconut milk, dendê 

oil and chimichurri rice

12 OZ RIBEYE TOBANYAKI 
seasonal vegetables, 58 black truffle, sweet truffle sesame shichimi

SAMBA ROLLS 
SAMBA STRIP 
maine lobster, mango, tomato, chive, crispy fried rice, soy paper, peanut 

curry

NEO TOKYO 
bigeye tuna, tempura flake, aji panca

YAMATO 
tuna, foie gras, osetra caviar, gold leaf

LIMA 
shrimp tempura, spicy king crab, avocado

EL TOPO© 
salmon, jalapeño, shiso leaf, red onion, fresh melted mozzerella, 

crispy onion

GREEN ENVY 
tuna, salmon, asparagus, wasabi pea crust, aji amarillo-key lime mayo

LAMB CHOP* 
red miso and lime

anticuchos
ORGANIC CHICKEN
aji amarillo and peruvian corn

RIBEYE* 
aji panca and peruvian corn

SEA BASS
miso and peruvian corn

fish and seafood
WHOLE SQUID
lemon aioli

HAMACHI KAMA
key lime and su-shoyu

organic vegetables
ASPARAGUS 
pickled oshinko 

CHERRY TOMATOES 
pickled oshinko 

EGGPLANT 
pickled oshinko 

MIXED WILD MUSHROOMS 
pickled oshinko

served with sweet soy and peruvian corn
EGGPLANT

TEMPURA
all served with SUSHISAMBA® dipping sauces

VEGETABLES WILD MUSHROOMS 

AGEDASHI TOFU SHRIMP 

SHRIMP AND VEGETABLES 

SMALL PLATES
SEAWEED SALAD 
hijiki, aka-tosaka, goma wakame, wakame, tomato caviar, lemon

TUNA TATAKI* 
asparagus, fresh heart of palm, avocado, tatsoi,

crispy garlic citrus soy

BROILED PERUVIAN BAY SCALLOP 
shiso lime butter crust

SEARED WAGYU BEEF* 
ponzu geleé, warm honshimeji mushroom, truffled tofu crema

SALT AND PEPPER SQUID 
dry miso, shichimi, sea salt, crispy garlic, smoked soy

MUSHROOM TOBANYAKI* 
poached organic egg, wild japanese mushrooms, garlic chip

JAPANESE A5 WAGYU BEEF GYOZA 
kabocha purée and su-shoyu dipping sauce

ROCK SHRIMP TEMPURA 
golden pea shoot, snap pea julienne, spicy mayonnaise, 

black truffle vinaigrette 

CRISPY TAQUITOS 
served with spicy aji panca sauce and fresh lime 

(minimum 2 per order)

YELLOWTAIL* 

avocado, roasted corn miso

JAPANESE WAGYU 
truffled tofu crema, shichimi ponzu, micro celery

SOUPS
MISO SOUP 
cilantro and tofu

BERKSHIRE PORKBELLY RAMEN 
spicy lemongrass broth, bok choy, bean sprout, cilantro, cancha

RAW
sashimi seviche
YELLOWTAIL* 
ginger, garlic, soy

SALMON* 
asparagus, red radish, pineapple, lime

TUNA* 
grapefruit juice, jalapeño, almond

JUMBO SHRIMP 
passion fruit, cucumber, cilantro

LOBSTER 
mango, red bell pepper, heart of palm

sashimi tiradito
YELLOWTAIL* 
jalapeño and lemongrass

KANPACHI* 
yuzu, sea salt, black truffle oil

TUNA* 
granny smith apple, serrano, lime

SALMON* 
orange and mustard miso

ROBATA
meats
FILET MIGNON*
grilled scallion

DUCK BREAST* 
sancho pepper vinaigrette

BERKSHIRE PORK BELLY 
butterscotch miso

SUSHISAMBA® 
Grand Canal Shoppes at 
The Venetian | Palazzo
3327 Las Vegas Blvd. S. 
702.607.0700
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The chef’s food bar overlooks the open kitchen, where 10 or so lucky guests can view Emeril and his crew working 
in the busy kitchen. Nearby the warm glow of the flaming rotisseries that are used continuously throughout the day 
showcase the season’s best products, meats and seafood from regional growers and purveyors. Just like Lagasse’s 
eponymous restaurant in New Orleans, the food is the talk of the town. Hours: 11 am–10 pm, Happy Hour,  
3 pm–6 pm and 9 pm-close Daily. Contact: emerils.com, P: 702-607-6363. www.emerils.com Entrées: $29–$44.

Emeril Lagasse brings one of the best tables from his flagship New Orleans 
restaurant to Las Vegas! Table 10 presents diners with a fresh twist on Emeril’s 
distinctive bold culinary style. Enjoy Lagasse’s latest riff on Creole and 
Louisiana favorites, an intimate cocktail bar serving all the classics, and an 
energetic, yet warm atmosphere that reflects Emeril’s signature hospitality.  

BROCCOLINI
lemon + pepper flakes

MUSHROOMS
garlic + green onion

CRISP RED POTATOES 
rosemary

CREAMED POTATOES
Italian cheese

DESSERT
EMERIL’S BANANA CREAM PIE 
with chocolate shavings, caramel sauce and whipped cream

WHITE CHOCOLATE MALASSADAS 
cinnamon sugar with raspberry sauce

MILK CHOCOLATE MOUSSE S’MORES 
house made graham + marshmallow

VERO’S LEMON BAR 
blueberry compote, vanilla cream

SPICED CARROT CAKE
orange bourbon sauce - candied pecans

HOMEMADE SORBETS & ICE CREAMS (GLUTEN-FREE)

CHEESE PLATE 
three cheeses - water crackers - organic honey - fruit -  
homemade jams

MINI DUTCH APPLE PIE
crumble topping - vanilla ice cream

RASPBERRY PANNA COTTA
salted brittle - chocolate pistachio biscottoTaste

DUCK BREAST
spring onion confit - duck dirty rice

PORK TENDERLOIN
peaches - bourbon - potato croquettes

SKATE WING
sorrel - toasted shallots - pee wee potatoes

PASTA BOLOGNESE
pappardelle - spicy sausage - tomatoes + parmesan

SCALLOPS
cauliflower - raisins - almonds - capers

8OZ FILET MIGNON
roasted carrots - onions - red wine sauce - herbs de Provence

WHOLE BRONZINO (SEA BASS)
orange fennel salt

WILD SALMON
fresh grits - smoked tomato + olives

16 OZ RIB EYE STEAK
fresh cut fries - peppercorn sauce

LAMB STEAK + SAUSAGE
roasted tomatoes - broccolini - Romano creamed potatoes

SEARED TUNA
grilled asparagus + mushrooms - sherry walnut vinaigrette

PEA RAVIOLI
sweet peppers - tendrils - ricotta salata

SPRING VEGETABLES
ROASTED RADISHES
Vermont butter + sea salt

SWEET PEAS
onion confit

POTATO CROQUETTES
garlic sauce

ANSON MILLS GRITS
Parmesan

SNACKS
GRILLED PEAS 
salt - pepper + lemon

FRESH CUT FRENCH FRIES
ketchup - garlic mayo - Chinese mustard

CHEESE PLATE
honey - crackers - apple

JUDITH POINT CALAMARI
preserved lemon mayonnaise tomato sauce

BACON WRAPPED DATES
port wine - almond - blue cheese

TOMATO + MOZZARELLA SKEWERS
basil - balsamic vinegar - olive oil

FLAME ROASTED MARROW BONES
toasted baguette - sea salt

ANDOUILLE LINK
Creole mustard - sweet pickles - crusty bread

CHILLED + SALADS
CAESAR SALAD
gem lettuce, classic dressing, grilled crouton, dried tomato 
puree - white anchovies

BABY SPINACH SALAD
Hy Desert farm tomato, grilled onion, roasted garlic, Drake Family 
farms goat cheese

BOSTON LETTUCE SALAD
Windrose Farms head lettuce, bacon, chive buttermilk dressing, 
heirloom tomatoes

BEET SALAD
quick marinated beets - beet puree - pickled beets - pistachio 
butter - goat cheese - arugula - sea salt cracker

TUNA CRUDO
avocado mousse - lime salt - jalapeno - lettuce cups

CHARRED OCTOPUS
marinated peppers -cucumber - onion - herbs and greens

PRAWN COCKTAIL
extra large prawn - Creole cocktail - mirliton slaw

WEST COAST OYSTERS
cucumber mignonette - cocktail sauce

HOT APPETIZERS
CHICKEN & ANDOUILLE SAUSAGE GUMBO

SEASONAL HOME MADE SOUP

CANDIED FARM BACON  
Noble Tonic #10

CRAB HUSH PUPPIES 
Emeril’s Essence mayo - sweet pepper relish

GRILLED ASPARAGUS
shitake mushrooms - walnut - olive - fontina

SRIRACHA CHICKEN WINGS
cucumber buttermilk - pickled vegetables

EMERIL’S NEW ORLEANS BBQ SHRIMP
Gulf shrimp - New Orleans BBQ glaze - rosemary biscuit

TRUFFLE MAC + CHEESE
trio of white cheese + real truffle

LOBSTER CHILI RELLENO
Anaheim chili - cilantro cream

RICOTTA GNOCCHI
mushrooms - oven dried tomatoes - California goat cheese

ENTREES
WEST COAST HALIBUT
pea risotto - bergamot lemon marmalade - roasted radishes

CHICKEN BREAST + THIGHS
leek stuffing - porcini mushrooms - gnocchi - mustard sauce

table 10
an emeril lagasse restaurant
Grand Canal Shoppes at The 
Venetian | Palazzo
3377 Las Vegas Blvd. S.
702.607.6363
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The chef’s food bar overlooks the open kitchen, where 10 or so lucky guests can view Emeril and his crew working 
in the busy kitchen. Nearby the warm glow of the flaming rotisseries that are used continuously throughout the day 
showcase the season’s best products, meats and seafood from regional growers and purveyors. Just like Lagasse’s 
eponymous restaurant in New Orleans, the food is the talk of the town. Hours: 11 am–10 pm, Happy Hour,  
3 pm–6 pm and 9 pm-close Daily. Contact: emerils.com, P: 702-607-6363. www.emerils.com Entrées: $29–$44.

Emeril Lagasse brings one of the best tables from his flagship New Orleans 
restaurant to Las Vegas! Table 10 presents diners with a fresh twist on Emeril’s 
distinctive bold culinary style. Enjoy Lagasse’s latest riff on Creole and 
Louisiana favorites, an intimate cocktail bar serving all the classics, and an 
energetic, yet warm atmosphere that reflects Emeril’s signature hospitality.  

BROCCOLINI
lemon + pepper flakes

MUSHROOMS
garlic + green onion

CRISP RED POTATOES 
rosemary

CREAMED POTATOES
Italian cheese

DESSERT
EMERIL’S BANANA CREAM PIE 
with chocolate shavings, caramel sauce and whipped cream

WHITE CHOCOLATE MALASSADAS 
cinnamon sugar with raspberry sauce

MILK CHOCOLATE MOUSSE S’MORES 
house made graham + marshmallow

VERO’S LEMON BAR 
blueberry compote, vanilla cream

SPICED CARROT CAKE
orange bourbon sauce - candied pecans

HOMEMADE SORBETS & ICE CREAMS (GLUTEN-FREE)

CHEESE PLATE 
three cheeses - water crackers - organic honey - fruit -  
homemade jams

MINI DUTCH APPLE PIE
crumble topping - vanilla ice cream

RASPBERRY PANNA COTTA
salted brittle - chocolate pistachio biscottoTaste

DUCK BREAST
spring onion confit - duck dirty rice

PORK TENDERLOIN
peaches - bourbon - potato croquettes

SKATE WING
sorrel - toasted shallots - pee wee potatoes

PASTA BOLOGNESE
pappardelle - spicy sausage - tomatoes + parmesan

SCALLOPS
cauliflower - raisins - almonds - capers

8OZ FILET MIGNON
roasted carrots - onions - red wine sauce - herbs de Provence

WHOLE BRONZINO (SEA BASS)
orange fennel salt

WILD SALMON
fresh grits - smoked tomato + olives

16 OZ RIB EYE STEAK
fresh cut fries - peppercorn sauce

LAMB STEAK + SAUSAGE
roasted tomatoes - broccolini - Romano creamed potatoes

SEARED TUNA
grilled asparagus + mushrooms - sherry walnut vinaigrette

PEA RAVIOLI
sweet peppers - tendrils - ricotta salata

SPRING VEGETABLES
ROASTED RADISHES
Vermont butter + sea salt

SWEET PEAS
onion confit

POTATO CROQUETTES
garlic sauce

ANSON MILLS GRITS
Parmesan

SNACKS
GRILLED PEAS 
salt - pepper + lemon

FRESH CUT FRENCH FRIES
ketchup - garlic mayo - Chinese mustard

CHEESE PLATE
honey - crackers - apple

JUDITH POINT CALAMARI
preserved lemon mayonnaise tomato sauce

BACON WRAPPED DATES
port wine - almond - blue cheese

TOMATO + MOZZARELLA SKEWERS
basil - balsamic vinegar - olive oil

FLAME ROASTED MARROW BONES
toasted baguette - sea salt

ANDOUILLE LINK
Creole mustard - sweet pickles - crusty bread

CHILLED + SALADS
CAESAR SALAD
gem lettuce, classic dressing, grilled crouton, dried tomato 
puree - white anchovies

BABY SPINACH SALAD
Hy Desert farm tomato, grilled onion, roasted garlic, Drake Family 
farms goat cheese

BOSTON LETTUCE SALAD
Windrose Farms head lettuce, bacon, chive buttermilk dressing, 
heirloom tomatoes

BEET SALAD
quick marinated beets - beet puree - pickled beets - pistachio 
butter - goat cheese - arugula - sea salt cracker

TUNA CRUDO
avocado mousse - lime salt - jalapeno - lettuce cups

CHARRED OCTOPUS
marinated peppers -cucumber - onion - herbs and greens

PRAWN COCKTAIL
extra large prawn - Creole cocktail - mirliton slaw

WEST COAST OYSTERS
cucumber mignonette - cocktail sauce

HOT APPETIZERS
CHICKEN & ANDOUILLE SAUSAGE GUMBO

SEASONAL HOME MADE SOUP

CANDIED FARM BACON  
Noble Tonic #10

CRAB HUSH PUPPIES 
Emeril’s Essence mayo - sweet pepper relish

GRILLED ASPARAGUS
shitake mushrooms - walnut - olive - fontina

SRIRACHA CHICKEN WINGS
cucumber buttermilk - pickled vegetables

EMERIL’S NEW ORLEANS BBQ SHRIMP
Gulf shrimp - New Orleans BBQ glaze - rosemary biscuit

TRUFFLE MAC + CHEESE
trio of white cheese + real truffle

LOBSTER CHILI RELLENO
Anaheim chili - cilantro cream

RICOTTA GNOCCHI
mushrooms - oven dried tomatoes - California goat cheese

ENTREES
WEST COAST HALIBUT
pea risotto - bergamot lemon marmalade - roasted radishes

CHICKEN BREAST + THIGHS
leek stuffing - porcini mushrooms - gnocchi - mustard sauce

table 10
an emeril lagasse restaurant
Grand Canal Shoppes at The 
Venetian | Palazzo
3377 Las Vegas Blvd. S.
702.607.6363
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SHORT RIB N’ GRITS 18 OZ. 
bone in short rib, charred corn, haricot vert, sweet garlic bordelaise

GRILLED FLORIDA COBIA
blistered heirloom cherry tomatoes, eggplant salsa, crispy basil, 

tomato broth

THYME & ROSEMARY ROASTED FENNEL BULB
Sea Island red field peas, Carolina gold rice pilaf, charred scallions 

& anise cream

FRIED CATFISH 
farmraised catfish, spicy beurre blanc, Nora Mill Granary grits, 

charred okra

THE BIRD 
CHICKEN N’ WATERMELON N’ WAFFLES
Yardbird’s signature ‘old school fried chicken’, honey hot sauce, 

chilled spiced watermelon, cheddar cheese chow chow waffle, 

bourbon maple syrup

MAMA’S CHICKEN BISCUITS
free range fried chicken, pepper jelly, house pickles, house-made 

buttermilk biscuit

SMOKED BACKYARD BBQ CHICKEN 
slow smoked & grilled 1/2 chicken, BBQ sauce, roasted marble 

potatoes, charred okra

LEWELLYN’S FINE FRIED CHICKEN
1/2 free range bird, ‘27-hour’ recipe, spicy honey hot sauce 

SALADS
GREEN ASPARAGUS & FINGERLING POTATOES
tomato preserves, poached chicken egg, chicory lettuce & 

caramelized onion vinaigrette

BUTTER LETTUCE & GRILLED MANGO SALAD
butter lettuce, char-grilled mango, smoked pecans, benne seed 

vinaigrette

ICEBERG WEDGE
crisp iceberg lettuce, fresh corn, tomatoes, house-smoked bacon, 

avocado, Gaba Goo dressing

FARMER’S SALAD
fresh pulled seasonal vegetables, organic egg, smoked Vidalia 

onion vinaigrette 

FLORIDA HEIRLOOM TOMATOES
toasted peanut hummus, basil, smoked tomato sorbet, field shoots, 

crunchy puffed Carolina rice

LOW & SLOW SMOKED CHICKEN SALAD HASS
avocado, fried cornbread, fried capers, yogurt dressing

PLATES
CHICKEN N’ SAUSAGE STEW
Mary’s free-range chicken, boiled red potatoes, Andouille sausage, 

Italian sausage, pork n’ chicken broth

BLACKENED FLAT IRON
9oz Brandt Farms prime flat iron steak, fingerling potatoes, smoked 

bordelaise

ST LOUIS STYLE PORK RIBS
tender slow-cooked, house BBQ sauce

SHRIMP N’ GRITS
Florida shrimp, crisp Virginia ham, Nora Mill Granary grits

YARDBIRD
The Venetian 
3355 Las Vegas Blvd. S. Suite 107 
Las Vegas, NV 89109
702.297.6541

QUICK BITES
WARM FARMER’S CHEESE
watermelon, olive oil, sea salt 

CHICKEN LIVER TOAST
grilled country bread, cuke & fresno pepper relish

DEVILED EGGS
fresh dill, smoked trout roe ‘redneck caviar’ 

FRIED FROG LEGS
sweet and sour jelly, bacon bits, escabeche mayo

FRIED BREAD + BUTTER PICKLE SPEARS
spicy salt & spiked Dukes mayo

COUNTRY PORK TERRINE
pickled cauliflower, grilled country bread, whole grain mustard

KITCHEN PICKLE JAR
whipped butter, country bread

SMALL PLATES
BEEF SIRLOIN TARTARE
fried cornbread, BBQ sauce sorbert, frisêe lettuce, capers

MANCHESTER QUAIL ‘UNDER A BRICK’
green farro, shaved vegetables, sherry vinaigrette

FRIED GREEN TOMATO ‘BLT’
pork belly, greens, tomato jam, house-made pimento cheese

PORK CROQUETTE
black-eyed pea cassoulet, Virginia ham, house bacon, pork jus, 

fried egg

SMOKED & ROASTED BONE MARROW
country bread, onion jam 

We proudly present the critically acclaimed Yardbird Southern Table & Bar. 
A house of worship to farm-fresh ingredients, classic Southern cooking, 
culture and hospitality. Helmed by award-winning restaurateur John Kunkel, 
the original location was recognized by the James Beard Foundation as Best 
New Restaurant and was named among America’s Best New Restaurants 

by Bon Appetit. What we believe is a noble endeavor indeed. So stop on by our much anticipated Las Vegas 
outpost, cop a seat and sample some from-scratch divinity. We’re serving up the freshest, most inventive takes 
on regional Southern fare for supper seven days a week with a foot-stompin’, soul-healin’ brunch on Fridays, 
Saturdays and Sundays. We’ll keep a place set for you. Hours of operation Sunday - Thrusday 11am to 12am, 
Friday-Saturday 11am to 1am. Private Room-seats up to 20 guests. www.runchickenrun.com. 

FIXINS 
GRITS
Nora Mill Granary corn grits, Vermont sharp chedder

BIG OL’ CHEDDAR WAFFLE
crispy cheddar, green tomato chow chow, bourbon maple syrup

CHILLED WATERMELON
spiced with chili, lemon, mint

SKILLET CORNBREAD
cheddar, bacon, jalapeño, honey butter

HOUSE CUT FRIES
buttermilk dipping sauce, ‘bacon salt’

WHIPPED SWEET POTATOES
brown sugar, brown butter, bay leaf crumble

DIRTY LITTLE FARRO
Anson Mills green farro, pork sausage, chicken liver mousse, 

duck fat

GRILLED ROMAINE LETTUCE
Winter Park Florida Tomme cheese, chili-lemon vinaigrette, spicy 

anchovy breadcrumbs

MACARONI & CHEESE
Torchio pasta, five artisanal cheeses, crispy herb crust

BUTTERMILK BISCUITS
fresh house-baked biscuits, honey butter, seasonal house jam

CHARRED OKRA
lemon juice, Cotija cheese, brown butter

FINGERLING POTATOES
roasted heirloom pee wee potatoes

125653-XX-631.indd   1 5/5/15   8:46:30 AMLV-MG_150500_82-119.indd   112 5/6/15   9:07:20 AM
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SHORT RIB N’ GRITS 18 OZ. 
bone in short rib, charred corn, haricot vert, sweet garlic bordelaise

GRILLED FLORIDA COBIA
blistered heirloom cherry tomatoes, eggplant salsa, crispy basil, 

tomato broth

THYME & ROSEMARY ROASTED FENNEL BULB
Sea Island red field peas, Carolina gold rice pilaf, charred scallions 

& anise cream

FRIED CATFISH 
farmraised catfish, spicy beurre blanc, Nora Mill Granary grits, 

charred okra

THE BIRD 
CHICKEN N’ WATERMELON N’ WAFFLES
Yardbird’s signature ‘old school fried chicken’, honey hot sauce, 

chilled spiced watermelon, cheddar cheese chow chow waffle, 

bourbon maple syrup

MAMA’S CHICKEN BISCUITS
free range fried chicken, pepper jelly, house pickles, house-made 

buttermilk biscuit

SMOKED BACKYARD BBQ CHICKEN 
slow smoked & grilled 1/2 chicken, BBQ sauce, roasted marble 

potatoes, charred okra

LEWELLYN’S FINE FRIED CHICKEN
1/2 free range bird, ‘27-hour’ recipe, spicy honey hot sauce 

SALADS
GREEN ASPARAGUS & FINGERLING POTATOES
tomato preserves, poached chicken egg, chicory lettuce & 

caramelized onion vinaigrette

BUTTER LETTUCE & GRILLED MANGO SALAD
butter lettuce, char-grilled mango, smoked pecans, benne seed 

vinaigrette

ICEBERG WEDGE
crisp iceberg lettuce, fresh corn, tomatoes, house-smoked bacon, 

avocado, Gaba Goo dressing

FARMER’S SALAD
fresh pulled seasonal vegetables, organic egg, smoked Vidalia 

onion vinaigrette 

FLORIDA HEIRLOOM TOMATOES
toasted peanut hummus, basil, smoked tomato sorbet, field shoots, 

crunchy puffed Carolina rice

LOW & SLOW SMOKED CHICKEN SALAD HASS
avocado, fried cornbread, fried capers, yogurt dressing

PLATES
CHICKEN N’ SAUSAGE STEW
Mary’s free-range chicken, boiled red potatoes, Andouille sausage, 

Italian sausage, pork n’ chicken broth

BLACKENED FLAT IRON
9oz Brandt Farms prime flat iron steak, fingerling potatoes, smoked 

bordelaise

ST LOUIS STYLE PORK RIBS
tender slow-cooked, house BBQ sauce

SHRIMP N’ GRITS
Florida shrimp, crisp Virginia ham, Nora Mill Granary grits

YARDBIRD
The Venetian 
3355 Las Vegas Blvd. S. Suite 107 
Las Vegas, NV 89109
702.297.6541

QUICK BITES
WARM FARMER’S CHEESE
watermelon, olive oil, sea salt 

CHICKEN LIVER TOAST
grilled country bread, cuke & fresno pepper relish

DEVILED EGGS
fresh dill, smoked trout roe ‘redneck caviar’ 

FRIED FROG LEGS
sweet and sour jelly, bacon bits, escabeche mayo

FRIED BREAD + BUTTER PICKLE SPEARS
spicy salt & spiked Dukes mayo

COUNTRY PORK TERRINE
pickled cauliflower, grilled country bread, whole grain mustard

KITCHEN PICKLE JAR
whipped butter, country bread

SMALL PLATES
BEEF SIRLOIN TARTARE
fried cornbread, BBQ sauce sorbert, frisêe lettuce, capers

MANCHESTER QUAIL ‘UNDER A BRICK’
green farro, shaved vegetables, sherry vinaigrette

FRIED GREEN TOMATO ‘BLT’
pork belly, greens, tomato jam, house-made pimento cheese

PORK CROQUETTE
black-eyed pea cassoulet, Virginia ham, house bacon, pork jus, 

fried egg

SMOKED & ROASTED BONE MARROW
country bread, onion jam 

We proudly present the critically acclaimed Yardbird Southern Table & Bar. 
A house of worship to farm-fresh ingredients, classic Southern cooking, 
culture and hospitality. Helmed by award-winning restaurateur John Kunkel, 
the original location was recognized by the James Beard Foundation as Best 
New Restaurant and was named among America’s Best New Restaurants 

by Bon Appetit. What we believe is a noble endeavor indeed. So stop on by our much anticipated Las Vegas 
outpost, cop a seat and sample some from-scratch divinity. We’re serving up the freshest, most inventive takes 
on regional Southern fare for supper seven days a week with a foot-stompin’, soul-healin’ brunch on Fridays, 
Saturdays and Sundays. We’ll keep a place set for you. Hours of operation Sunday - Thrusday 11am to 12am, 
Friday-Saturday 11am to 1am. Private Room-seats up to 20 guests. www.runchickenrun.com. 

FIXINS 
GRITS
Nora Mill Granary corn grits, Vermont sharp chedder

BIG OL’ CHEDDAR WAFFLE
crispy cheddar, green tomato chow chow, bourbon maple syrup

CHILLED WATERMELON
spiced with chili, lemon, mint

SKILLET CORNBREAD
cheddar, bacon, jalapeño, honey butter

HOUSE CUT FRIES
buttermilk dipping sauce, ‘bacon salt’

WHIPPED SWEET POTATOES
brown sugar, brown butter, bay leaf crumble

DIRTY LITTLE FARRO
Anson Mills green farro, pork sausage, chicken liver mousse, 

duck fat

GRILLED ROMAINE LETTUCE
Winter Park Florida Tomme cheese, chili-lemon vinaigrette, spicy 

anchovy breadcrumbs

MACARONI & CHEESE
Torchio pasta, five artisanal cheeses, crispy herb crust

BUTTERMILK BISCUITS
fresh house-baked biscuits, honey butter, seasonal house jam

CHARRED OKRA
lemon juice, Cotija cheese, brown butter

FINGERLING POTATOES
roasted heirloom pee wee potatoes
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view of the world famous Las Vegas Strip. A Hard Rock LIVE multi-function venue on the third floor rocks with  
a built-in stage and concert seating for 1,200, while state-of-the-art in-house audio/visual equipment offers 
mind blowing imagery and sound. Hard Rock Cafe Las Vegas is located on Las Vegas Boulevard (The Strip), 
next to the MGM Grand and across from the Monte Carlo. Hours of operation: Sun–Thu, 8:30 am–midnight; Fri–
Sat, 8:30 am–1 am. Entrées: $15–$25.

The world renowned Las Vegas Strip is now home to the most state-of-
the-art Hard Rock Cafe in the world. Featuring 42,000 square feet of pure 
unadulterated rock ‘n’ roll, the new cafe provides three-floors of non-stop 
action and features the world’s largest Rock Shop. A contemporary lounge & 
bar and patio dining are yours to experience while enjoying an unobstructed 

FAMouS FAjITAS
Your choice of grilled chicken or beef served with pico de gallo, 

shredded Jack and Cheddar cheeses, fresh guacamole, sour cream, 

shredded lettuce and hot flour tortillas.

GRILLEd CHICkEn
GRILLEd BEEF
GRILLEd SHRIMp
duo CoMBo
TRIo CoMBo

CowBoy RIB EyE
USDA choice 28-day aged 16-oz bone-in rib eye steak, grilled to 

perfection, topped with maître d’ butter.  Served with Yukon Gold 

mashed potatoes and seasonal veggies.

TwISTEd MAC, CHICkEn & CHEESE
A grilled chicken breast tops off twisted Cavatappi pasta tossed in  

a lightly spiced 3-cheese sauce, with garlic, roasted red peppers and 

romano parsley bread crumbs. Served with a side of garlic toast.

dESSERTS
FRESH AppLE CoBBLER
Thick, juicy apples are mixed with the finest spices and baked until 

golden brown.  Served warm with vanilla ice cream, topped with 

walnuts and GHIRARDELLI caramel sauce.

HoT FudGE BRownIE
Ben & Jerry’s vanilla ice cream and hot fudge on a fresh homemade 

brownie, topped with chopped walnuts, chocolate sprinkles, fresh 

whipped cream and a cherry.

 

BrEakfast is sErvEd from 8:30am-11am daily 

Happy Hour monday-friday from 3pm-6pm 
and 10pm-closE

SAndwICHES 
HICkoRy-SMokEd puLLEd-poRk SAndwICH
Smoked pork, hand pulled tender and juicy, on a toasted brioche 

bun with hickory BBQ sauce.

THE TExAn
Choice of hickory-smoked pulled pork or chicken with chipotle 

barbecue sauce, cheddar and Monterey Jack cheese, crispy fried 

jalapenos and onions, piled high on toasted brioche.

HonEy MuSTARd GRILLEd CHICkEn SAndwICH
Toasted brioche bun with honey mustard, topped with smoked 

bacon, melted Jack cheese, grilled chicken and thinly sliced ham, 

Dijon mayonnaise, iceberg lettuce and a slice of vine-ripened tomato.

GRILLEd CHICkEn CLuB SAndwICH
Fresh grilled chicken breast, thinly sliced, layered on toasted sliced 

sour dough bread with tarragon mayonnaise, smoked bacon, crisp 

iceberg lettuce, sliced vine ripe tomato. Served with seasoned fries 

and citrus coleslaw.

EnTREES
FRIEd SHRIMp pLATTER
A generous portion of jumbo shrimp, lightly breaded and flash 

fried golden, served with citrus coleslaw, seasoned fries and a spicy 

cocktail sauce.

GRILLEd noRwEGIAn SALMon
An 8 oz filet wrapped in cedar paper and grilled tender, topped 

with a drizzle of sweet and spicy BBQ sauce.  Served with Yukon 

Gold mashed potatoes and seasonal veggies.

nEw yoRk STRIp STEAk
A USDA choice 28-day aged center cut, 12 oz juicy seasoned and 

fire grilled steak, topped with maître de butter.  Served with Yukon 

Gold mashed potatoes and seasonal veggies.

BREAkFAST 
THE HARd RoCk BREAkFAST
Three eggs made to order served with toast, breakfast potatoes and 

choice of sausage links or hickory smoked bacon.

THE RoCkER SpECIAL
Choice of smoked bar-b-que pulled chicken, grilled vegetables or 

grilled steak scrambled with eggs combined with fresh spinach, 

sauteed mushrooms, onions and peppers. Served with breakfast 

potatoes or sliced tomatoes.

HAZELnuT BRAndy FREnCH ToAST
Extra thick slices of Texas toast soaked in a sweet brandy cream laced 

with cinnamon. Grilled until golden brown and topped with sliced 

strawberries and honey maple whipped butter. Served with a side of 

maple syrup and choice of sausage links or hickory smoked bacon.

CHICkEn & wAFFLES
New Orleans style seasoned fried chicken and old fashioned 

homemade Belgian waffles served with country gravy and side of 

maple syrup.

THE HAnGoVER LEGEndARy BuRGER
An 8 oz. Angus burger grilled to your preference served on a potato 

bun with 1000 Island dressing, lettuce, tomato, grilled onions, cheddar 

cheese and a fried egg. Served with seasoned fries.

AppETIZERS 
juMBo CoMBo
A collection of our most popular appetizers: Signature Wings, 

Onion Rings, Tupelo Chicken Tenders, Spinach Artichoke Dip with 

Parmesan flatbread and Bruschetta.  Served with honey mustard, 

hickory barbeque and blue cheese dressing.

CLASSIC nACHoS
Tortilla chips piled high and layered with three bean mix, Monterey 

Jack and cheddar cheeses, pico de gallo, jalapenos and green 

onions.  Garnished with sour cream.

HARd RoCk CAFE SIGnATuRE wInGS
Jumbo wings, dry rubbed with our signature smoked seasoning then 

slowly oven roasted.  Your choice of dry seasoned or Buffalo style 

with our Classic Rock, Tangy or Heavy Metal sauces.  Served with 

blue cheese dressing, carrot and celery sticks.

SALAd
Hard Rock dressings: Ranch, Honey-Mustard,  
Honey-Citrus, Caesar, Blue Cheese, Balsamic Vinaigrette,  
Olive Oil & Vinegar and Lite Italian
CoBB SALAd
House mixed greens topped with rows of diced avocado, Monterey 

Jack and Cheddar cheeses, diced tomatoes, diced grilled chicken, 

red onions, diced egg and smoked bacon. 

Served with choice of dressing.

GRILLEd CHICkEn ARuGuLA SALAd
Baby Arugula greens, shaved grilled chicken, spicy pecans, dried 

cranberries, fresh peeled orange wedges all tossed in a lemon 

balsamic vinaigrette and topped with hand crumbled feta cheese.

BuRGERS
oRIGInAL LEGEndARy 10 oZ. BuRGER
Topped with smoked bacon, cheddar cheese, golden fried onion ring, 

crisp lettuce and vine ripened tomato.  Served with seasoned fries.

HICkoRy BBQ BACon CHEESEBuRGER
Basted with our special Hickory Bar-B-Que sauce and smothered 

with caramelized onions. Topped with crisp seasoned bacon and 

melted cheddar cheese.

VEGGIE LEGGIE
Our grilled Veggie Leggie patty is topped with a grilled Portobello 

mushroom, zucchini, yellow squash and roasted red peppers.  Served 

on a toasted bun with mayo, leaf lettuce, sliced tomato and grilled 

sweet onions

HaRd ROCk Cafe 
Las Vegas Strip
3771 Las Vegas Blvd S. 
Las Vegas, nV 89109
702.733.7625

112096-AD-113.indd   1 4/13/15   9:33:09 AMLV-MG_150500_TABS.indd   118 4/30/15   11:16:03 AM



119| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_01.indd   119 4/17/15   12:44:54 PM

118| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_141200_TabsBack.indd   118 4/16/15   12:27:50 PM

view of the world famous Las Vegas Strip. A Hard Rock LIVE multi-function venue on the third floor rocks with  
a built-in stage and concert seating for 1,200, while state-of-the-art in-house audio/visual equipment offers 
mind blowing imagery and sound. Hard Rock Cafe Las Vegas is located on Las Vegas Boulevard (The Strip), 
next to the MGM Grand and across from the Monte Carlo. Hours of operation: Sun–Thu, 8:30 am–midnight; Fri–
Sat, 8:30 am–1 am. Entrées: $15–$25.

The world renowned Las Vegas Strip is now home to the most state-of-
the-art Hard Rock Cafe in the world. Featuring 42,000 square feet of pure 
unadulterated rock ‘n’ roll, the new cafe provides three-floors of non-stop 
action and features the world’s largest Rock Shop. A contemporary lounge & 
bar and patio dining are yours to experience while enjoying an unobstructed 

FAMouS FAjITAS
Your choice of grilled chicken or beef served with pico de gallo, 

shredded Jack and Cheddar cheeses, fresh guacamole, sour cream, 

shredded lettuce and hot flour tortillas.

GRILLEd CHICkEn
GRILLEd BEEF
GRILLEd SHRIMp
duo CoMBo
TRIo CoMBo

CowBoy RIB EyE
USDA choice 28-day aged 16-oz bone-in rib eye steak, grilled to 

perfection, topped with maître d’ butter.  Served with Yukon Gold 

mashed potatoes and seasonal veggies.

TwISTEd MAC, CHICkEn & CHEESE
A grilled chicken breast tops off twisted Cavatappi pasta tossed in  

a lightly spiced 3-cheese sauce, with garlic, roasted red peppers and 

romano parsley bread crumbs. Served with a side of garlic toast.

dESSERTS
FRESH AppLE CoBBLER
Thick, juicy apples are mixed with the finest spices and baked until 

golden brown.  Served warm with vanilla ice cream, topped with 

walnuts and GHIRARDELLI caramel sauce.

HoT FudGE BRownIE
Ben & Jerry’s vanilla ice cream and hot fudge on a fresh homemade 

brownie, topped with chopped walnuts, chocolate sprinkles, fresh 

whipped cream and a cherry.

 

BrEakfast is sErvEd from 8:30am-11am daily 

Happy Hour monday-friday from 3pm-6pm 
and 10pm-closE

SAndwICHES 
HICkoRy-SMokEd puLLEd-poRk SAndwICH
Smoked pork, hand pulled tender and juicy, on a toasted brioche 

bun with hickory BBQ sauce.

THE TExAn
Choice of hickory-smoked pulled pork or chicken with chipotle 

barbecue sauce, cheddar and Monterey Jack cheese, crispy fried 

jalapenos and onions, piled high on toasted brioche.

HonEy MuSTARd GRILLEd CHICkEn SAndwICH
Toasted brioche bun with honey mustard, topped with smoked 

bacon, melted Jack cheese, grilled chicken and thinly sliced ham, 

Dijon mayonnaise, iceberg lettuce and a slice of vine-ripened tomato.

GRILLEd CHICkEn CLuB SAndwICH
Fresh grilled chicken breast, thinly sliced, layered on toasted sliced 

sour dough bread with tarragon mayonnaise, smoked bacon, crisp 

iceberg lettuce, sliced vine ripe tomato. Served with seasoned fries 

and citrus coleslaw.

EnTREES
FRIEd SHRIMp pLATTER
A generous portion of jumbo shrimp, lightly breaded and flash 

fried golden, served with citrus coleslaw, seasoned fries and a spicy 

cocktail sauce.

GRILLEd noRwEGIAn SALMon
An 8 oz filet wrapped in cedar paper and grilled tender, topped 

with a drizzle of sweet and spicy BBQ sauce.  Served with Yukon 

Gold mashed potatoes and seasonal veggies.

nEw yoRk STRIp STEAk
A USDA choice 28-day aged center cut, 12 oz juicy seasoned and 

fire grilled steak, topped with maître de butter.  Served with Yukon 

Gold mashed potatoes and seasonal veggies.

BREAkFAST 
THE HARd RoCk BREAkFAST
Three eggs made to order served with toast, breakfast potatoes and 

choice of sausage links or hickory smoked bacon.

THE RoCkER SpECIAL
Choice of smoked bar-b-que pulled chicken, grilled vegetables or 

grilled steak scrambled with eggs combined with fresh spinach, 

sauteed mushrooms, onions and peppers. Served with breakfast 

potatoes or sliced tomatoes.

HAZELnuT BRAndy FREnCH ToAST
Extra thick slices of Texas toast soaked in a sweet brandy cream laced 

with cinnamon. Grilled until golden brown and topped with sliced 

strawberries and honey maple whipped butter. Served with a side of 

maple syrup and choice of sausage links or hickory smoked bacon.

CHICkEn & wAFFLES
New Orleans style seasoned fried chicken and old fashioned 

homemade Belgian waffles served with country gravy and side of 

maple syrup.

THE HAnGoVER LEGEndARy BuRGER
An 8 oz. Angus burger grilled to your preference served on a potato 

bun with 1000 Island dressing, lettuce, tomato, grilled onions, cheddar 

cheese and a fried egg. Served with seasoned fries.

AppETIZERS 
juMBo CoMBo
A collection of our most popular appetizers: Signature Wings, 

Onion Rings, Tupelo Chicken Tenders, Spinach Artichoke Dip with 

Parmesan flatbread and Bruschetta.  Served with honey mustard, 

hickory barbeque and blue cheese dressing.

CLASSIC nACHoS
Tortilla chips piled high and layered with three bean mix, Monterey 

Jack and cheddar cheeses, pico de gallo, jalapenos and green 

onions.  Garnished with sour cream.

HARd RoCk CAFE SIGnATuRE wInGS
Jumbo wings, dry rubbed with our signature smoked seasoning then 

slowly oven roasted.  Your choice of dry seasoned or Buffalo style 

with our Classic Rock, Tangy or Heavy Metal sauces.  Served with 

blue cheese dressing, carrot and celery sticks.

SALAd
Hard Rock dressings: Ranch, Honey-Mustard,  
Honey-Citrus, Caesar, Blue Cheese, Balsamic Vinaigrette,  
Olive Oil & Vinegar and Lite Italian
CoBB SALAd
House mixed greens topped with rows of diced avocado, Monterey 

Jack and Cheddar cheeses, diced tomatoes, diced grilled chicken, 

red onions, diced egg and smoked bacon. 

Served with choice of dressing.

GRILLEd CHICkEn ARuGuLA SALAd
Baby Arugula greens, shaved grilled chicken, spicy pecans, dried 

cranberries, fresh peeled orange wedges all tossed in a lemon 

balsamic vinaigrette and topped with hand crumbled feta cheese.

BuRGERS
oRIGInAL LEGEndARy 10 oZ. BuRGER
Topped with smoked bacon, cheddar cheese, golden fried onion ring, 

crisp lettuce and vine ripened tomato.  Served with seasoned fries.

HICkoRy BBQ BACon CHEESEBuRGER
Basted with our special Hickory Bar-B-Que sauce and smothered 

with caramelized onions. Topped with crisp seasoned bacon and 

melted cheddar cheese.

VEGGIE LEGGIE
Our grilled Veggie Leggie patty is topped with a grilled Portobello 

mushroom, zucchini, yellow squash and roasted red peppers.  Served 

on a toasted bun with mayo, leaf lettuce, sliced tomato and grilled 

sweet onions

HaRd ROCk Cafe 
Las Vegas Strip
3771 Las Vegas Blvd S. 
Las Vegas, nV 89109
702.733.7625
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Brooklyn Bowl 
3545 Las Vegas Blvd. S. 
The Linq, Suite 22
Las Vegas, NV  89109
702.862.BOWL (2695)

APPETIZERS
HUMMUS
with olives, tomatoes & pita

EGG SHOOTERS
with pickled peppers & olive oil mayo

ROASTED ADOBO CORN
with queso fresco, chipotle butter & lime

FRIED CALAMARI
with lemon, cayenne mayo & chiles

POTATO & ONION KNISH
with sour cream & deli mustard

ROCK AND ROLL FRIES
with gravy, Cajun spice, provolone & cheddar

SMOKED FISH SPREAD
with rye toasts, capers & dill

PORK RINDS
with cilantro, jalapenos, red onion & queso fresco

CAJUN SHRIMP COCKTAIL
with cocktail sauce & spicy mayo

DEEP FRIED PICKLES 
with Blue Ribbon seasoning & chipotle ranch

BBQ PORK SLIDERS
with cole slaw & pickled cucumbers

SALADS
STRAWBERRY SALAD
grilled chicken breast & sliced strawberries

CLASSIC CAESAR SALAD
with parmesan cheese & garlic croutons

ORGANIC MIXED GREENS
with French vinaigrette

GREEK SALAD
with plum tomato, feta cheese & cucumber

WEDGE SALAD
with bacon, tomatoes & blue cheese

VEGETABLE BASKET
with assorted raw veggies & ranch dressing

FRENCH BREAD PIZZA
THE CLASSIC
featuring tomato, fresh mozzarella & basil

THE SAN GENNARO
featuring sausage, mozzarella & peppers

THE GREEK
featuring tomato, red onion, feta, olives & iceberg

THE THERESA
featuring butternut squash, mushrooms & roasted garlic

THE BEACH
featuring pulled pork & pickled peppers

THE HAWAIIAN 
black forest ham, fresh pineapple, parmesan cheese & pickled peppers

GLUTEN FREE CHICKEN AVAILABLE

FRIED CHICKEN DINNERS
white bread, mashed potatoes, collard greens with bacon & honey

1/2 CHICKEN DARK
1/2 CHICKEN MIXED
1/2 CHICKEN WHITE

Following in the footsteps of the original Brooklyn location, noted as “one 
of the most incredible places on earth,” according to Rolling Stone, and their 
recently opened outpost at the O2 in London, Brooklyn Bowl Las Vegas fea-
tures live concerts, 32 lanes of bowling and food by celebrated restauran-
teurs, Blue Ribbon. With three levels spanning nearly 80,000 square feet, it is 

one of the largest music venues in America. The live concert experience is complemented with rocking’ comfort 
food by the world-renowned Bromberg Brothers’ Blue Ribbon Restaurants, including their iconic Fried Chicken 
celebrated on Food Network’s “The Best Thing I Ever Ate.” Located center strip under the wheel with convenient 
parking off Koval. Hours and contact information (702) 862-2695 - Brooklynbowl.com , Monday – Friday Open at 
5PM, Saturday - Open at 12PM, Sunday - Open at 9AM

BASKET O’ SMOKED BBQ WINGS 
6, 8, 12, 16 OR 24 PIECE

FRIED CHICKEN PLATTERS
served with white bread and honey, 8, 12, 16 or 24 piece

DARK THIGH & DRUMSTICK
MIXED BREAST, WING, THIGH & DRUMSTICK
WHITE BREAST & WING

JUMBO SANDWICHES
served with a side of mixed greens

FRIED CATFISH*
with corn tartar on French bread

CHICKEN MUFFULETTA
with provolone, olive salad & roasted garlic

BLT
with olive oil mayo on toasted country white

“REALLY” SLOPPY JOE
with coleslaw, fries, fork & knife

VEGGIE BUSTER
with roasted butternut squash, mushrooms, red peppers, artichokes, 

eggplant, olives, arugula, mozzarella, tomatoes & vinaigrette

OYSTER PO’ BOY
with lettuce, tomato & onion on French bread

LAMB BURGER 
with tandoori mayonaise, mixed greens, sliced tomatoes & french 

fries

THE BOWL BURGER DELUXE*
beef or chicken or portabello mushroom 

with fixins & fries

add cheese or bacon for a buck

ENTREES
VEGETABLE K-BOBS
with greek salad, couscous, tzatziki & pita

1/2 RACK PORK RIBS
with mashed potatoes & corn on the cob

CAJUN CATFISH*
blackened with collard greens with bacon & mashed potatoes

BLACKENED ATLANTIC SALMON*
with red beans, rice & fresh herb mayo

MAC & CHEESE
Baked with bread crumbs 

add artichokes & black olives or smoked chicken & peas

PULLED PORK
Slow Cooked BBQ Pork 

with mashed potatoes & cole slaw

CHILI-RUBBED RIBEYE STEAK
with mushrooms, poblanos, onions & fries

SIDESHOWS
cole slaw / pickled cucumber salad / french fries / corn on the cob 

(2 piece) / mashed potatoes / red beans & rice / collard greens 

with bacon / mixed greens 

SHAKES & FLOATES
BOURBON ST. SHAKE 
with nutella, 

add a shot of bourbon

MILK SHAKES 
vanilla, chocolate or strawberry

ROOT BEER FLOAT
Joseph James Brewery “Local” Root Beer
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Brooklyn Bowl 
3545 Las Vegas Blvd. S. 
The Linq, Suite 22
Las Vegas, NV  89109
702.862.BOWL (2695)

APPETIZERS
HUMMUS
with olives, tomatoes & pita

EGG SHOOTERS
with pickled peppers & olive oil mayo

ROASTED ADOBO CORN
with queso fresco, chipotle butter & lime

FRIED CALAMARI
with lemon, cayenne mayo & chiles

POTATO & ONION KNISH
with sour cream & deli mustard

ROCK AND ROLL FRIES
with gravy, Cajun spice, provolone & cheddar

SMOKED FISH SPREAD
with rye toasts, capers & dill

PORK RINDS
with cilantro, jalapenos, red onion & queso fresco

CAJUN SHRIMP COCKTAIL
with cocktail sauce & spicy mayo

DEEP FRIED PICKLES 
with Blue Ribbon seasoning & chipotle ranch

BBQ PORK SLIDERS
with cole slaw & pickled cucumbers

SALADS
STRAWBERRY SALAD
grilled chicken breast & sliced strawberries

CLASSIC CAESAR SALAD
with parmesan cheese & garlic croutons

ORGANIC MIXED GREENS
with French vinaigrette

GREEK SALAD
with plum tomato, feta cheese & cucumber

WEDGE SALAD
with bacon, tomatoes & blue cheese

VEGETABLE BASKET
with assorted raw veggies & ranch dressing

FRENCH BREAD PIZZA
THE CLASSIC
featuring tomato, fresh mozzarella & basil

THE SAN GENNARO
featuring sausage, mozzarella & peppers

THE GREEK
featuring tomato, red onion, feta, olives & iceberg

THE THERESA
featuring butternut squash, mushrooms & roasted garlic

THE BEACH
featuring pulled pork & pickled peppers

THE HAWAIIAN 
black forest ham, fresh pineapple, parmesan cheese & pickled peppers

GLUTEN FREE CHICKEN AVAILABLE

FRIED CHICKEN DINNERS
white bread, mashed potatoes, collard greens with bacon & honey

1/2 CHICKEN DARK
1/2 CHICKEN MIXED
1/2 CHICKEN WHITE

Following in the footsteps of the original Brooklyn location, noted as “one 
of the most incredible places on earth,” according to Rolling Stone, and their 
recently opened outpost at the O2 in London, Brooklyn Bowl Las Vegas fea-
tures live concerts, 32 lanes of bowling and food by celebrated restauran-
teurs, Blue Ribbon. With three levels spanning nearly 80,000 square feet, it is 

one of the largest music venues in America. The live concert experience is complemented with rocking’ comfort 
food by the world-renowned Bromberg Brothers’ Blue Ribbon Restaurants, including their iconic Fried Chicken 
celebrated on Food Network’s “The Best Thing I Ever Ate.” Located center strip under the wheel with convenient 
parking off Koval. Hours and contact information (702) 862-2695 - Brooklynbowl.com , Monday – Friday Open at 
5PM, Saturday - Open at 12PM, Sunday - Open at 9AM

BASKET O’ SMOKED BBQ WINGS 
6, 8, 12, 16 OR 24 PIECE

FRIED CHICKEN PLATTERS
served with white bread and honey, 8, 12, 16 or 24 piece

DARK THIGH & DRUMSTICK
MIXED BREAST, WING, THIGH & DRUMSTICK
WHITE BREAST & WING

JUMBO SANDWICHES
served with a side of mixed greens

FRIED CATFISH*
with corn tartar on French bread

CHICKEN MUFFULETTA
with provolone, olive salad & roasted garlic

BLT
with olive oil mayo on toasted country white

“REALLY” SLOPPY JOE
with coleslaw, fries, fork & knife

VEGGIE BUSTER
with roasted butternut squash, mushrooms, red peppers, artichokes, 

eggplant, olives, arugula, mozzarella, tomatoes & vinaigrette

OYSTER PO’ BOY
with lettuce, tomato & onion on French bread

LAMB BURGER 
with tandoori mayonaise, mixed greens, sliced tomatoes & french 

fries

THE BOWL BURGER DELUXE*
beef or chicken or portabello mushroom 

with fixins & fries

add cheese or bacon for a buck

ENTREES
VEGETABLE K-BOBS
with greek salad, couscous, tzatziki & pita

1/2 RACK PORK RIBS
with mashed potatoes & corn on the cob

CAJUN CATFISH*
blackened with collard greens with bacon & mashed potatoes

BLACKENED ATLANTIC SALMON*
with red beans, rice & fresh herb mayo

MAC & CHEESE
Baked with bread crumbs 

add artichokes & black olives or smoked chicken & peas

PULLED PORK
Slow Cooked BBQ Pork 

with mashed potatoes & cole slaw

CHILI-RUBBED RIBEYE STEAK
with mushrooms, poblanos, onions & fries

SIDESHOWS
cole slaw / pickled cucumber salad / french fries / corn on the cob 

(2 piece) / mashed potatoes / red beans & rice / collard greens 

with bacon / mixed greens 

SHAKES & FLOATES
BOURBON ST. SHAKE 
with nutella, 

add a shot of bourbon

MILK SHAKES 
vanilla, chocolate or strawberry

ROOT BEER FLOAT
Joseph James Brewery “Local” Root Beer
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By dinner, the restaurant is in full-throttle and delivers upscale dining as well as casual fare in a relaxed atmosphere— 
our New York Times favorite is the Sage Fried Chicken with Hardwood Smoked Bacon Waffle Tower! The restaurant’s 
décor, like the food, is one part farm, one part urban. Open 24 hours. Additional locations at  Rio All Suite Hotel and 
Casino, 702.252.7777, 6800 W. Sahara Ave., 702.804.4646, and the Plaza Hotel and Casino in downtown Las Vegas, 
702.384.4646. Coming soon at 545 North Stephanie, Henderson. Average entrée price: $12–15. Menus subject to change.

Serving breakfast, lunch and dinner, Hash House A Go Go puts its own unique 
spin on each dining day part. Breakfast items include such favorites as Farm 
Scrambles to Flapjacks & Waffles (flapjacks include blueberry, blackberry) to Farm 
Benedicts; for lunch, the menu is unlike any other…beginning with the “Famous 
One Pound Hash House Stuffed Burgers” to Andy’s Sage Fried Chicken Salad. 

HasH House a Go Go   
The LINQ Hotel
3535 Las Vegas Blvd. S. 
Las Vegas, NV 89109  
702.254.4646
www.hashhouseagogo.com/vegas

open 24 Hours

BReAkFAST
HH HASHeS
Roasted chicken, garlic, onion, asparagus & rosemary

Corned beef, red onion & swiss cheese

House smoked fresh salmon, cream cheese & scallions

Mushroom, artichoke hearts, sundried tomato & fresh spinach

Chorizo, jalapenos, cheddar cheese & fresh tomato

HH famous Meatloaf, roasted peppers, fresh spinach &  

smoked mozzarella

FARm SCRAmBLeS
All served with griddled mashed or crispy potatoes, fresh fruit & biscuit

Hardwood smoked bacon, avocado, onion & swiss

Ham, spinach & cheddar

Sundried tomato, basil & goat cheese

HOuSe FAVORITe SCRAmBLeS
served with griddled mashed potatoes or crispy potatoes, 

fruit & fresh biscuit.

House smoked salmon with basil pesto, fresh tomato and  

melted brie cheese

Roasted chicken, fresh corn, roasted pepper & mozzarella

INdIANA FAVORITeS
Andy’s Sage Fried Chicken with maple reduction, 2 eggs,  

bacon mashed potatoes & biscuit

Sausage gravy with biscuits, 2 eggs served with mashed potatoes, 

fruit & biscuit

O’Hare of the dog, 24 oz Budweiser & side of bacon

FLAPjACkS & WAFFLeS

HH Famous Flapjacks 
Buttermilk Flapjack

Brown Sugar Banana

Blueberry

Snickers

Apple Cinnamon

SAGe FRIed CHICkeN & WAFFLeS
Chicken breast with hardwood smoked bacon waffle tower,  

hot maple reduction and fried leeks

THe TRACTOR dRIVeR COmBO
Two eggs with bacon, sausage or potatoes with buttermilk flapjack

add one buck for HH famous flapjack with vanilla waffle or with 

griddled french toast

WAFFLeS
Vanilla

Bacon 

HASH HOuSe FARm BeNedICTS
All benedicts served on a fresh split biscuit with griddled  

mashed potatoes

CRISPY HANd HAmmeRed PORk TeNdeRLOIN 
with market tomato, spinach, bar b’que cream & topped 

with scrambled eggs

HH ORIGINAL
with smoked bacon, fresh asparagus, fresh spinach,  

roasted red pepper cream & topped with two basted eggs

ANdY’S SAGe FRIed CHICkeN
with fresh spinach, hardwood smoked bacon, market tomato,  

griddled mozzarella, chipotle cream & scrambled eggs

SALAdS
Add grilled chicken breast to any salad

BIG O’ CAeSAR
with house crispy corn croutons

WARm SPINACH SALAd
butter lettuce, fresh tomato, red onion, goat cheese & hardwood 

smoked bacon with maple vinaigrette

HASH HOuSe SALAd
with creamy cucumber dressing & fresh radish

GRILLed SALmON SALAd
Mixed greens, red onion, tomato with horseradish creamy dressing

ANdY’S SAGe FRIed CHICkeN SALAd
tossed mixed greens in a mango vinaigrette with green apple,  

caramelized pecan, crumbled blue cheese & tomato all crowned 

with sage fried chicken breast

HH COBB SALAd
mixed greens, smoked chicken, crumbled blue cheese, tomato,  

red onion, hardwood smoked bacon, all tossed in blue cheese 

dressing & trimmed with bar b’que 

SANdWICHeS 
Add crispy fries, salad with cucumber dressing, mac & cheese or  

au gratin potatoes

THe kOkOmO
griddled meatloaf, roasted tomato & smoked mozzarella on old 

fashioned milk bread

BBBLT
(bacon rules) hardwood smoked bacon, lettuce, tomato & mayo on 

fresh milk bread

GRILLed PORTABeLLO muSHROOm
roasted red peppers, basil pesto, goat cheese on wheat bun

CRISPY CORNmeAL SALmON SANdWICH
with chili mayo, red leaf & tomato on a wheat bun

TRAdITIONS
SAGe FRIed CHICkeN & WAFFLeS
two sage fried chicken breasts with hardwood smoked bacon 

waffle tower, hot maple reduction and fried leeks

STuFFed HH meATLOAF
with fresh spinach, roasted red peppers, mozzarella cheese,  

marsala cream sauce & griddled mashed potatoes

BIG O’ CHICkeN POT PIe
in our famous cracker crust with roasted chicken, shaved sweet 

corn, red potato, fresh mushroom, spinach, fresh tomato, carrots, 

broccoli and pan gravy

ALL BLue CRAB CAkeS
mashed market butternut squash, veggies, bar b’que & chili mayo drizzle

STeAkS
GRILLed NeW YORk STeAk
with hardwood smoked bacon, charred tomato, roasted onion & baby 

green beans all on a bed of smoked cheddar scallion mashed potatoes

GRILLed BONe-IN RIBeYe
with maple sage garlic butter, prosciutto & griddled brie served 

with pumpkin mashed potatoes and veggies
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By dinner, the restaurant is in full-throttle and delivers upscale dining as well as casual fare in a relaxed atmosphere— 
our New York Times favorite is the Sage Fried Chicken with Hardwood Smoked Bacon Waffle Tower! The restaurant’s 
décor, like the food, is one part farm, one part urban. Open 24 hours. Additional locations at  Rio All Suite Hotel and 
Casino, 702.252.7777, 6800 W. Sahara Ave., 702.804.4646, and the Plaza Hotel and Casino in downtown Las Vegas, 
702.384.4646. Coming soon at 545 North Stephanie, Henderson. Average entrée price: $12–15. Menus subject to change.

Serving breakfast, lunch and dinner, Hash House A Go Go puts its own unique 
spin on each dining day part. Breakfast items include such favorites as Farm 
Scrambles to Flapjacks & Waffles (flapjacks include blueberry, blackberry) to Farm 
Benedicts; for lunch, the menu is unlike any other…beginning with the “Famous 
One Pound Hash House Stuffed Burgers” to Andy’s Sage Fried Chicken Salad. 

HasH House a Go Go   
The LINQ Hotel
3535 Las Vegas Blvd. S. 
Las Vegas, NV 89109  
702.254.4646
www.hashhouseagogo.com/vegas

open 24 Hours

BReAkFAST
HH HASHeS
Roasted chicken, garlic, onion, asparagus & rosemary

Corned beef, red onion & swiss cheese

House smoked fresh salmon, cream cheese & scallions

Mushroom, artichoke hearts, sundried tomato & fresh spinach

Chorizo, jalapenos, cheddar cheese & fresh tomato

HH famous Meatloaf, roasted peppers, fresh spinach &  

smoked mozzarella

FARm SCRAmBLeS
All served with griddled mashed or crispy potatoes, fresh fruit & biscuit

Hardwood smoked bacon, avocado, onion & swiss

Ham, spinach & cheddar

Sundried tomato, basil & goat cheese

HOuSe FAVORITe SCRAmBLeS
served with griddled mashed potatoes or crispy potatoes, 

fruit & fresh biscuit.

House smoked salmon with basil pesto, fresh tomato and  

melted brie cheese

Roasted chicken, fresh corn, roasted pepper & mozzarella

INdIANA FAVORITeS
Andy’s Sage Fried Chicken with maple reduction, 2 eggs,  

bacon mashed potatoes & biscuit

Sausage gravy with biscuits, 2 eggs served with mashed potatoes, 

fruit & biscuit

O’Hare of the dog, 24 oz Budweiser & side of bacon

FLAPjACkS & WAFFLeS

HH Famous Flapjacks 
Buttermilk Flapjack

Brown Sugar Banana

Blueberry

Snickers

Apple Cinnamon

SAGe FRIed CHICkeN & WAFFLeS
Chicken breast with hardwood smoked bacon waffle tower,  

hot maple reduction and fried leeks

THe TRACTOR dRIVeR COmBO
Two eggs with bacon, sausage or potatoes with buttermilk flapjack

add one buck for HH famous flapjack with vanilla waffle or with 

griddled french toast

WAFFLeS
Vanilla

Bacon 

HASH HOuSe FARm BeNedICTS
All benedicts served on a fresh split biscuit with griddled  

mashed potatoes

CRISPY HANd HAmmeRed PORk TeNdeRLOIN 
with market tomato, spinach, bar b’que cream & topped 

with scrambled eggs

HH ORIGINAL
with smoked bacon, fresh asparagus, fresh spinach,  

roasted red pepper cream & topped with two basted eggs

ANdY’S SAGe FRIed CHICkeN
with fresh spinach, hardwood smoked bacon, market tomato,  

griddled mozzarella, chipotle cream & scrambled eggs

SALAdS
Add grilled chicken breast to any salad

BIG O’ CAeSAR
with house crispy corn croutons

WARm SPINACH SALAd
butter lettuce, fresh tomato, red onion, goat cheese & hardwood 

smoked bacon with maple vinaigrette

HASH HOuSe SALAd
with creamy cucumber dressing & fresh radish

GRILLed SALmON SALAd
Mixed greens, red onion, tomato with horseradish creamy dressing

ANdY’S SAGe FRIed CHICkeN SALAd
tossed mixed greens in a mango vinaigrette with green apple,  

caramelized pecan, crumbled blue cheese & tomato all crowned 

with sage fried chicken breast

HH COBB SALAd
mixed greens, smoked chicken, crumbled blue cheese, tomato,  

red onion, hardwood smoked bacon, all tossed in blue cheese 

dressing & trimmed with bar b’que 

SANdWICHeS 
Add crispy fries, salad with cucumber dressing, mac & cheese or  

au gratin potatoes

THe kOkOmO
griddled meatloaf, roasted tomato & smoked mozzarella on old 

fashioned milk bread

BBBLT
(bacon rules) hardwood smoked bacon, lettuce, tomato & mayo on 

fresh milk bread

GRILLed PORTABeLLO muSHROOm
roasted red peppers, basil pesto, goat cheese on wheat bun

CRISPY CORNmeAL SALmON SANdWICH
with chili mayo, red leaf & tomato on a wheat bun

TRAdITIONS
SAGe FRIed CHICkeN & WAFFLeS
two sage fried chicken breasts with hardwood smoked bacon 

waffle tower, hot maple reduction and fried leeks

STuFFed HH meATLOAF
with fresh spinach, roasted red peppers, mozzarella cheese,  

marsala cream sauce & griddled mashed potatoes

BIG O’ CHICkeN POT PIe
in our famous cracker crust with roasted chicken, shaved sweet 

corn, red potato, fresh mushroom, spinach, fresh tomato, carrots, 

broccoli and pan gravy

ALL BLue CRAB CAkeS
mashed market butternut squash, veggies, bar b’que & chili mayo drizzle

STeAkS
GRILLed NeW YORk STeAk
with hardwood smoked bacon, charred tomato, roasted onion & baby 

green beans all on a bed of smoked cheddar scallion mashed potatoes

GRILLed BONe-IN RIBeYe
with maple sage garlic butter, prosciutto & griddled brie served 

with pumpkin mashed potatoes and veggies
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SIDES 
SOUP OF THE DAY

BASKET OF BATTERED ONION RINGS

STEAMED SEASONAL VEGETABLES

COTTAGE CHEESE

BASKET OF FRENCH FRIES

BASKET OF SWEET POTATO FRIES

BASKET OF CRISPY POTATO CHIPS

RED SKIN MASHED POTATOES

GARLIC BREAD

COLESLAW

KILT DESSERTS 
TILTED GUILT

CHOCOLATE BROWNIE GUILT

BABY IRISH STOUT

COLD DRINKS 
RED BULL® ENERGY DRINK

RED BULL® SUGAR FREE

COCA-COLA

COCA-COLA ZERO

GOLD PEAK ICED TEA,

LEMONADE

ARNOLD PALMER

ASSORTED JUICES AND GEORGIA COFFEE

*Menu Subject to Change.

CLASSIC ENTRÉES 
CREAMY PUB PASTA

BLACKENED FISH TACOS

GRILLED HERBED CHICKEN

CHICKEN FRIED CHICKEN

CHEF’S CHOICE STEAK*

GAELIC CHICKEN

TILTED WINGS 
BONELESS WINGS

TRADITIONAL WINGS

GRILLED WINGS

PUB -MADE WING SAUCES

TK SIGNATURE SAUCE

TILTED SAUCE
KILT BURNER SAUCE

GUINNESS BBQ SAUCE

GARLIC PARMESAN

BLACKENED

SALADS 
PUB CAESAR SALAD

CHICKEN TENDER SALAD

FLAT IRON STEAK SALAD*

CHOPPED SALAD

SPICY SOUTHWEST CHICKEN SALAD

SPINACH CHICKEN SALAD

Vullam ing esenit volutat. Rem dolent ullummo dolutate min ea commy nos adigna ad ex elese facinci te core 
facinim et praestrud eriureet alit wis autate te molor sum digna autate consed exeros acil ute. Commolum 
iurem zzriusto odigniamet veliquam vel exero conulpu tatummo loreet, quisci bla faccumsandit nos nos etum 
veros nullan utpatuercil iustrud mincili quatet. Vullam ing esenit volutat. Rem dolent ullummo dolutate min ea 
commy nos adigna ad ex elese facinci te core facinim et praestrud eriureet alit wis autate te molor sum digna. 

THE LINQ 
3545 Las Vegas Blvd. S., L-26
Las Vegas, NV 89109 
702-826-2100 

PUB APPETIZERS
CLASSIC NACHOS

CHIPS AND SALSA

MOZZARELLA STICKS

GRILLED CHICKEN QUESADILLA

SPINACH ARTICHOKE DIP

CALAMARI

PUB PRETZELS*

TILTED ONION STACK

ROASTED GARLIC FRIES

TK IRISH NACHOS

FLATBREAD PIZZAS 
BUTCHER’S BLOCK*

MARGHERITA

BBQ CHICKEN

ROASTED GARLIC CHICKEN

GARDEN ISLE

TILTED BUFFALO CHICKEN*

FIVE CHEESE

OUR FAVOURITES
SHEPHERD’S PIE

CHICKEN TENDERS*

OLDE DUBLIN IRISH STEW

CLASSIC FISH & CHIPS

WRAPS
CHICKEN TENDER WRAP*

SPICY SOUTHWEST CHICKEN WRAP

THE ULTIMATE CLUB WRAP

BLACK BEAN VEGGIE WRAP

KILT SANDWICHES
IRISH DIP*

SCOTTISH CHEESESTEAK

GRILLED CHICKEN

SCOTTISH CHEESESTEAK

GRILLED CHICKEN

PASTRAMI SANDWICH

BBQ PULLED PORK SANDWICH

BLACKENED CHICKEN FLATBREAD

THE KILT CLUB*

SIGNATURE “BIG ARSE” 
COMBINATIONS
BBQ BACON CHEESEBURGER*

INFERNO BURGER*

BLACK & BLEU BURGER*

CALIFORNIA BURGER*

MUSHROOM & SWISS BURGER*

PUB FRIED EGG BURGER*

choose from and an extensive spirit selection. All this, plus year-round, nonstop pro and college sports action
on all of our HD screens. Of course, there’s also our World Famous Tilted Kilt Girls.™ Beautiful and ever so 
friendly, everyone is eager to put a smile on your face and an ice cold beer in your hand. So, when you’re in 
the mood for fine Pub food and cold beers, get into your nearest Tilted Kilt Pub & Eatery. All across America, 
everyone agrees thatt “A Cold Beer Never Looked So Good.”®

Welcome to Tilted Kilt Pub & Eatery, where good times are always on tap.
That’s because we’re more than just a restaurant, and so much more than a 
sports bar. Our fun, festive atmosphere makes us the go-to place to watch 
sports, enjoy a cold beer and hang out with friends. We offer a
delicious, mouth-watering menu, more than 30 draft and bottled beers to 
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SIDES 
SOUP OF THE DAY

BASKET OF BATTERED ONION RINGS

STEAMED SEASONAL VEGETABLES

COTTAGE CHEESE

BASKET OF FRENCH FRIES

BASKET OF SWEET POTATO FRIES

BASKET OF CRISPY POTATO CHIPS

RED SKIN MASHED POTATOES

GARLIC BREAD

COLESLAW

KILT DESSERTS 
TILTED GUILT

CHOCOLATE BROWNIE GUILT

BABY IRISH STOUT

COLD DRINKS 
RED BULL® ENERGY DRINK

RED BULL® SUGAR FREE

COCA-COLA

COCA-COLA ZERO

GOLD PEAK ICED TEA,

LEMONADE

ARNOLD PALMER

ASSORTED JUICES AND GEORGIA COFFEE

*Menu Subject to Change.

CLASSIC ENTRÉES 
CREAMY PUB PASTA

BLACKENED FISH TACOS

GRILLED HERBED CHICKEN

CHICKEN FRIED CHICKEN

CHEF’S CHOICE STEAK*

GAELIC CHICKEN

TILTED WINGS 
BONELESS WINGS

TRADITIONAL WINGS

GRILLED WINGS

PUB -MADE WING SAUCES

TK SIGNATURE SAUCE

TILTED SAUCE
KILT BURNER SAUCE

GUINNESS BBQ SAUCE

GARLIC PARMESAN

BLACKENED

SALADS 
PUB CAESAR SALAD

CHICKEN TENDER SALAD

FLAT IRON STEAK SALAD*

CHOPPED SALAD

SPICY SOUTHWEST CHICKEN SALAD

SPINACH CHICKEN SALAD

Vullam ing esenit volutat. Rem dolent ullummo dolutate min ea commy nos adigna ad ex elese facinci te core 
facinim et praestrud eriureet alit wis autate te molor sum digna autate consed exeros acil ute. Commolum 
iurem zzriusto odigniamet veliquam vel exero conulpu tatummo loreet, quisci bla faccumsandit nos nos etum 
veros nullan utpatuercil iustrud mincili quatet. Vullam ing esenit volutat. Rem dolent ullummo dolutate min ea 
commy nos adigna ad ex elese facinci te core facinim et praestrud eriureet alit wis autate te molor sum digna. 

THE LINQ 
3545 Las Vegas Blvd. S., L-26
Las Vegas, NV 89109 
702-826-2100 

PUB APPETIZERS
CLASSIC NACHOS

CHIPS AND SALSA

MOZZARELLA STICKS

GRILLED CHICKEN QUESADILLA

SPINACH ARTICHOKE DIP

CALAMARI

PUB PRETZELS*

TILTED ONION STACK

ROASTED GARLIC FRIES

TK IRISH NACHOS

FLATBREAD PIZZAS 
BUTCHER’S BLOCK*

MARGHERITA

BBQ CHICKEN

ROASTED GARLIC CHICKEN

GARDEN ISLE

TILTED BUFFALO CHICKEN*

FIVE CHEESE

OUR FAVOURITES
SHEPHERD’S PIE

CHICKEN TENDERS*

OLDE DUBLIN IRISH STEW

CLASSIC FISH & CHIPS

WRAPS
CHICKEN TENDER WRAP*

SPICY SOUTHWEST CHICKEN WRAP

THE ULTIMATE CLUB WRAP

BLACK BEAN VEGGIE WRAP

KILT SANDWICHES
IRISH DIP*

SCOTTISH CHEESESTEAK

GRILLED CHICKEN

SCOTTISH CHEESESTEAK

GRILLED CHICKEN

PASTRAMI SANDWICH

BBQ PULLED PORK SANDWICH

BLACKENED CHICKEN FLATBREAD

THE KILT CLUB*

SIGNATURE “BIG ARSE” 
COMBINATIONS
BBQ BACON CHEESEBURGER*

INFERNO BURGER*

BLACK & BLEU BURGER*

CALIFORNIA BURGER*

MUSHROOM & SWISS BURGER*

PUB FRIED EGG BURGER*

choose from and an extensive spirit selection. All this, plus year-round, nonstop pro and college sports action
on all of our HD screens. Of course, there’s also our World Famous Tilted Kilt Girls.™ Beautiful and ever so 
friendly, everyone is eager to put a smile on your face and an ice cold beer in your hand. So, when you’re in 
the mood for fine Pub food and cold beers, get into your nearest Tilted Kilt Pub & Eatery. All across America, 
everyone agrees thatt “A Cold Beer Never Looked So Good.”®

Welcome to Tilted Kilt Pub & Eatery, where good times are always on tap.
That’s because we’re more than just a restaurant, and so much more than a 
sports bar. Our fun, festive atmosphere makes us the go-to place to watch 
sports, enjoy a cold beer and hang out with friends. We offer a
delicious, mouth-watering menu, more than 30 draft and bottled beers to 
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CROSSROADS AT HOUSE OF BLUES
at Mandalay Bay
3950 Las Vegas Blvd. S. 
Las Vegas, NV 89119
702.632.7607

EGGS AND SUCH 
Breakfast Menu (served 7 am - 1pm) 
STEAK AND EGGS
8 oz New York Steak, served with two eggs cooked any style

BREAKFAST BURGER WITH A KICK!
Certified Angus beef with grilled andouille sausage, Pepper jack 

cheese and one sunny side up egg on a brioche bun 

THE PAUL BUNYAN
Three eggs any style, applewood smoked bacon and a big 

ole’ flapjack 

EGGS BENEDICT 
Served with grilled hash browns 
BACON AVOCADO 
English muffin topped with poached eggs, sliced avocado, 

Applewood bacon and housemade Hollandaise sauce

FLORENTINE
English muffin topped with poached eggs, fresh spinach, mush-

rooms and housemade Hollandaise sauce

EGG CRACKIN’ SKILLETS
THREE AMIGOS
Three eggs scrambled with red rose potatoes, spicy chorizo, red 

onions, green chiles, pico de gallo and Cheddar cheese, served with 

warm tortillas and sour cream

CAGE FREE OMELETS
Served with grilled hash browns
THE VEGAS 
Swiss cheese, Black Forest ham, fresh spinach, fresh garlic, and 

sundried tomatoes topped with housemade Hollandaise sauce 

ROCK & ROLL
Grilled sausage, Applewood bacon, red onions, green chiles, 

Cheddar and Jack cheese topped with pickled jalapeño peppers

MINI WAFFLES OF LOVE
Four Belgian style mini waffles with a hint of vanilla and cinnamon 

brown sugar inside (sugar free syrup upon request)
CHICKEN AND WAFFLES 
Fried chicken tenders with sriracha honey 

FROM THE LIGHTER SIDE
FRESH FRUIT SMOOTHIES
Ask your served for today’s selections. Made with low-fat Greek 

style yogurt and seasonal fresh fruit

APPETIZERS
Lunch/Dinner Menu 
(served 11:30 am - 11 pm; 12 am on Fri & Sat) 
CORNBREAD WITH MAPLE BUTTER
Jalapeño peppers and cheese 

VOODOO SHRIMP
The house favorite, sautéed jumbo shrimp, simmered in an amber 

beer reduction on top of housemade jalapeño cornbread

SPINACH AND ARTICHOKE DIP
A blend of cream cheese, Mozzarella, Asiago, chopped spinach and 

artichokes, freshly baked and served with pita chips

CROSSROADS QUESADILLA
Flour tortillas stuffed with a blend of cheeses, poblano chiles, fire 

roasted red peppers, onions, roasted tomatillo salsa. Option to add 

Chicken or Steak available. Additional Charge 

STREET TACOS
Three street style corn tortillas, green cabbage, fresh pico de gallo, 

roasted tomatillo salsa, Cojita cheese and avocado lime 

Additional Charge for Blackened Chicken | Char Grilled Citrus 

Marinated Steak | Char Grilled Market Fish

Incorporating flavors from all over the world, House of Blues has created 
comfort food that’s classic, bold and contemporary, including new signature 
dishes such as shrimp and grits, Jambalaya and street tacos. Surrounded by 
the unique folk art that fills the walls, Crossroads at House of Blues is truly 
the place where food, music and art intersect. On Sundays, House of Blues 

serves up Gospel Brunch in the Music Hall with great food and live entertainment. Showtimes: 10 am & 1pm. 
For tickets, please call House of Blues Box Office at 702.632.7600. For complete Crossroads Restaurant & Bar 
Menu listing, please visit: www.houseofblues.com/LasVegas. Average entree price: $22.

AMERICAN CLASSICS
LOBSTER MAC & CHEESE
Tender poached lobster meat in a rich creamy cheese sauce made 

from scratch and topped with crunchy panko bread crumbs

SHRIMP AND GRITS
Our very own pan seared jumbo shrimp simmered in chipotle garlic 

cream sauce, layered over a housemade crispy fried grit cake and 

served with sweet teardrop tomatoes

HAND SELECTED MARKET FISH OF THE DAY* 
Prepared three ways and served with fresh vegetables and red rose 

garlic mashed potatoes. 

Sautéed - Pan roasted in olive oil

Blackened - Rubbed with spices and seared in a cast iron skillet

Grilled - Marinated in citrus zest and fresh herbs, grilled over an 

open flame

SANDWICHES
PULLED PORK SANDWICH 
Slow smoked pulled pork, topped with smoked tomato BBQ sauce 

and homemade coleslaw, served on a brioche bun

SHRIMP PO-BOY
“New Orleans Style” deep fried shrimp, seasoned mayo, crisp 

lettuce, housemade pickled cucumbers and Roma tomatoes 

SIGNATURE BURGERS
JUICY LUCY
Certified Angus beef and Applewood bacon patty stuffed with 

cheese, topped with crispy pickled jalapeños and chipotle mayo 

on a brioche bun 

SALADS
BLACKENED SHRIMP SALAD
Blackened shrimp served over red cabbage, baby spinach, chopped 

peanuts, red onions, carrots, chopped cilantro, pickled red Fresno 

peppers, and wonton chips tossed with spicy citrus vinaigrette

HOUSE OF BLUES SALAD
Fresh field greens, red and yellow tomatoes, spicy pecans and 

crumbled Feta cheese tossed in balsamic vinaigrette dressing 

FOOD SPECIALS 
CAJUN POPCORN SHRIMP
Served with spicy tartar & cocktail sauces

ANGUS SLIDERS
Two Angus Beef sliders topped with cheddar cheese, ketchup, 

mustard, deep fried onion strings and pickled jalapeno peppers, 

served on a brioche bun

SIGNATURE CATBITES WITH SWEET FRIES
Served with spicy tartar sauce & lemon wedge

DRINK SPECIALS
$4 DOMESTIC BEERS
$4 HOUSE WINES
$5 IMPORT/CRAFT BEERS
$5 WELL COCKTAILS

*Happy Hour (Daily, 2 pm - 5 pm)
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CROSSROADS AT HOUSE OF BLUES
at Mandalay Bay
3950 Las Vegas Blvd. S. 
Las Vegas, NV 89119
702.632.7607

EGGS AND SUCH 
Breakfast Menu (served 7 am - 1pm) 
STEAK AND EGGS
8 oz New York Steak, served with two eggs cooked any style

BREAKFAST BURGER WITH A KICK!
Certified Angus beef with grilled andouille sausage, Pepper jack 

cheese and one sunny side up egg on a brioche bun 

THE PAUL BUNYAN
Three eggs any style, applewood smoked bacon and a big 

ole’ flapjack 

EGGS BENEDICT 
Served with grilled hash browns 
BACON AVOCADO 
English muffin topped with poached eggs, sliced avocado, 

Applewood bacon and housemade Hollandaise sauce

FLORENTINE
English muffin topped with poached eggs, fresh spinach, mush-

rooms and housemade Hollandaise sauce

EGG CRACKIN’ SKILLETS
THREE AMIGOS
Three eggs scrambled with red rose potatoes, spicy chorizo, red 

onions, green chiles, pico de gallo and Cheddar cheese, served with 

warm tortillas and sour cream

CAGE FREE OMELETS
Served with grilled hash browns
THE VEGAS 
Swiss cheese, Black Forest ham, fresh spinach, fresh garlic, and 

sundried tomatoes topped with housemade Hollandaise sauce 

ROCK & ROLL
Grilled sausage, Applewood bacon, red onions, green chiles, 

Cheddar and Jack cheese topped with pickled jalapeño peppers

MINI WAFFLES OF LOVE
Four Belgian style mini waffles with a hint of vanilla and cinnamon 

brown sugar inside (sugar free syrup upon request)
CHICKEN AND WAFFLES 
Fried chicken tenders with sriracha honey 

FROM THE LIGHTER SIDE
FRESH FRUIT SMOOTHIES
Ask your served for today’s selections. Made with low-fat Greek 

style yogurt and seasonal fresh fruit

APPETIZERS
Lunch/Dinner Menu 
(served 11:30 am - 11 pm; 12 am on Fri & Sat) 
CORNBREAD WITH MAPLE BUTTER
Jalapeño peppers and cheese 

VOODOO SHRIMP
The house favorite, sautéed jumbo shrimp, simmered in an amber 

beer reduction on top of housemade jalapeño cornbread

SPINACH AND ARTICHOKE DIP
A blend of cream cheese, Mozzarella, Asiago, chopped spinach and 

artichokes, freshly baked and served with pita chips

CROSSROADS QUESADILLA
Flour tortillas stuffed with a blend of cheeses, poblano chiles, fire 

roasted red peppers, onions, roasted tomatillo salsa. Option to add 

Chicken or Steak available. Additional Charge 

STREET TACOS
Three street style corn tortillas, green cabbage, fresh pico de gallo, 

roasted tomatillo salsa, Cojita cheese and avocado lime 

Additional Charge for Blackened Chicken | Char Grilled Citrus 

Marinated Steak | Char Grilled Market Fish

Incorporating flavors from all over the world, House of Blues has created 
comfort food that’s classic, bold and contemporary, including new signature 
dishes such as shrimp and grits, Jambalaya and street tacos. Surrounded by 
the unique folk art that fills the walls, Crossroads at House of Blues is truly 
the place where food, music and art intersect. On Sundays, House of Blues 

serves up Gospel Brunch in the Music Hall with great food and live entertainment. Showtimes: 10 am & 1pm. 
For tickets, please call House of Blues Box Office at 702.632.7600. For complete Crossroads Restaurant & Bar 
Menu listing, please visit: www.houseofblues.com/LasVegas. Average entree price: $22.

AMERICAN CLASSICS
LOBSTER MAC & CHEESE
Tender poached lobster meat in a rich creamy cheese sauce made 

from scratch and topped with crunchy panko bread crumbs

SHRIMP AND GRITS
Our very own pan seared jumbo shrimp simmered in chipotle garlic 

cream sauce, layered over a housemade crispy fried grit cake and 

served with sweet teardrop tomatoes

HAND SELECTED MARKET FISH OF THE DAY* 
Prepared three ways and served with fresh vegetables and red rose 

garlic mashed potatoes. 

Sautéed - Pan roasted in olive oil

Blackened - Rubbed with spices and seared in a cast iron skillet

Grilled - Marinated in citrus zest and fresh herbs, grilled over an 

open flame

SANDWICHES
PULLED PORK SANDWICH 
Slow smoked pulled pork, topped with smoked tomato BBQ sauce 

and homemade coleslaw, served on a brioche bun

SHRIMP PO-BOY
“New Orleans Style” deep fried shrimp, seasoned mayo, crisp 

lettuce, housemade pickled cucumbers and Roma tomatoes 

SIGNATURE BURGERS
JUICY LUCY
Certified Angus beef and Applewood bacon patty stuffed with 

cheese, topped with crispy pickled jalapeños and chipotle mayo 

on a brioche bun 

SALADS
BLACKENED SHRIMP SALAD
Blackened shrimp served over red cabbage, baby spinach, chopped 

peanuts, red onions, carrots, chopped cilantro, pickled red Fresno 

peppers, and wonton chips tossed with spicy citrus vinaigrette

HOUSE OF BLUES SALAD
Fresh field greens, red and yellow tomatoes, spicy pecans and 

crumbled Feta cheese tossed in balsamic vinaigrette dressing 

FOOD SPECIALS 
CAJUN POPCORN SHRIMP
Served with spicy tartar & cocktail sauces

ANGUS SLIDERS
Two Angus Beef sliders topped with cheddar cheese, ketchup, 

mustard, deep fried onion strings and pickled jalapeno peppers, 

served on a brioche bun

SIGNATURE CATBITES WITH SWEET FRIES
Served with spicy tartar sauce & lemon wedge

DRINK SPECIALS
$4 DOMESTIC BEERS
$4 HOUSE WINES
$5 IMPORT/CRAFT BEERS
$5 WELL COCKTAILS

*Happy Hour (Daily, 2 pm - 5 pm)
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Reservations are accepted for Foundation Room Members and Non-Members as space allows, please call 
reservations for more information at 702.632.7631.
For a complete menu listing, please visit: www.houseofblues.com/lasvegas/fr 
Experience what it’s like to be a member in our Foundation Room.

The Las Vegas Foundation Room provides a breathtaking view of the Las 
Vegas Strip from high atop the Mandalay Bay Resort. Foundation room 
members enjoy a fine dining experience in an ambiance rich in antiquities, 
an exotic lounge, seven secluded VIP rooms,  and an outdoor patio for 
sipping cocktails before or after their meal. Dining from 6pm nightly. 

Foundation Room Membership benefits are endless; but here’s just a 

taste...

• One touch personal Concierge service

•Dining discount at Foundation Room 

• Advance concert notification and purchasing privileges for House of 

Blues tickets 

• Monthly gourmet dinners and themed parties 

• Complimentary access to Live entertainment in the Foundation 

Lounge and late-night DJ’s

• Weekly email updates on upcoming concerts and member events

• 20% discount at the House of Blues Company Store® 

• Complimentary tickets to House of Blues® Sunday Gospel Brunch  

• Monthly complimentary selected House of Blues® concert tickets 

For more information on membership, please call 702.632.7614, or 

e-mail:  hobcom.fr.membership.lasvegas@livenation.com

HONEY BEE NECTAR
Grey Goose L’orange, lemon juice, orange juice, fresh mint, 

pineapple juice

KUNDALINI
Bastille bourbon, sour, South Seas blend, basil leaves, slice jalapeño, 

fresh lime

BUDDHA’S BLESSING
Ciroc peach, strawberry juice, fresh lemon & lime, 7up, strawberry

INTERESTING BREWS
ANGRY ORCHARD

BLUE MOON

CHIMAY RED

BLACK BUTTE PORTER

FAT TIRE

NEWCASTLE

STONE IPA

STELLA ARTOIS

DALE’S PALE ALE

OSKAR BLUES MAMA’S LITTLE YELLA PILS

OSKAR BLUES ICEY PALE ALE

LOUNGE MENU
MARKET CAULIFLOWER TEMPURA 
Sambal Oelek aïoli and ponzu sauce

VIETNAMESE CHICKEN MEATBALLS
Gem lettuce, cilantro, Thai basil, mint, hoisin sauce and Sriracha

BANH MI TACO 
Duck confi t, hoisin, wonton shell, pickled-julienne vegetable, spicy 

Korean aïoli

WAGYU BEEF BURGER
Roasted tomato, arugula, aged white cheddar, housemade chips

CRAB CAKES
Sweet jumbo lump crab, apple-fennel slaw, whole grain mustard 

sauce 

STEAK TARTARE
Hand minced filet of beef with shallot, herbs, egg yolk, crostini, 

savory Dijon ice creamn

OPEN FACE B.L.T.A 
Brioche, applewood smoked bacon, tomato, baby arugula, sunny 

side up quail egg, avocado crema

SKIRT STEAK SKEWERS
Grilled marinated Angus beef skirt steak with Chimichurri

CHICKEN TIKKA SKEWERS
Yogurt and curry marinated with pineapple-ghost chili jam

JAPANESE YELLOW TAIL TARTARE BRUSCHETTA
Avocado, Aji Amarillo, shaved radish, chili garlic and micro cilantro

CHICKEN LOLLIPOPS
Texas beurre blanc, gorgonzola, micro celery

KOREAN FRIED CHICKEN AND BAO BUNS
Cucumber, green onion, cilantro, sprouts

CHARCUTERIE & CHEESE
Chef’s selection of 3 artisan cheeses and 2 cured meats with 

accompaniments

SPECIALTY COCKTAILS
TAJ MAHAL
Ron Zacapa XO or Don Julio 1942, sa ron syrup, fresh muddled lime 

juice, fresh muddled orange juice

COCO MUMBAI
Ciroc Coconut, lime wedges, simple syrup curry powder, coconut 

water

SOUTHERN SWEET TEA
Bulleit bourbon, Stirrings peach, southern sweet tea, peach bitters, 

lemon

NEW ORLEANS STREETCAR
Captain Morgan Spiced, Triple Sec, fresh lemon juice, fresh orange 

juice, cinnamon sugar rim

OLD FASHIONED BLUES
Crown Royal, soda, Angostura bitters, orange, cherry

FALL BACK BUCK
Ketel One® vodka, fresh lime juice, simple syrup, pineapple juice, 

ginger beer, Angostura bitters, served in a copper mug

FRENCH 75
Tanqueray, fresh lemon juice, simple syrup, champagne

KAMA SUTRA
Chambord, St Germaine, pineapple juice, champagne

FOUNDATION ROOM 
AT HOUSE OF BLUES
Inside Mandalay Bay Resort
63rd Floor 
3950 Las Vegas Blvd. S. 
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Reservations are accepted for Foundation Room Members and Non-Members as space allows, please call 
reservations for more information at 702.632.7631.
For a complete menu listing, please visit: www.houseofblues.com/lasvegas/fr 
Experience what it’s like to be a member in our Foundation Room.

The Las Vegas Foundation Room provides a breathtaking view of the Las 
Vegas Strip from high atop the Mandalay Bay Resort. Foundation room 
members enjoy a fine dining experience in an ambiance rich in antiquities, 
an exotic lounge, seven secluded VIP rooms,  and an outdoor patio for 
sipping cocktails before or after their meal. Dining from 6pm nightly. 

Foundation Room Membership benefits are endless; but here’s just a 

taste...

• One touch personal Concierge service

•Dining discount at Foundation Room 

• Advance concert notification and purchasing privileges for House of 

Blues tickets 

• Monthly gourmet dinners and themed parties 

• Complimentary access to Live entertainment in the Foundation 

Lounge and late-night DJ’s

• Weekly email updates on upcoming concerts and member events

• 20% discount at the House of Blues Company Store® 

• Complimentary tickets to House of Blues® Sunday Gospel Brunch  

• Monthly complimentary selected House of Blues® concert tickets 

For more information on membership, please call 702.632.7614, or 

e-mail:  hobcom.fr.membership.lasvegas@livenation.com

HONEY BEE NECTAR
Grey Goose L’orange, lemon juice, orange juice, fresh mint, 

pineapple juice

KUNDALINI
Bastille bourbon, sour, South Seas blend, basil leaves, slice jalapeño, 

fresh lime

BUDDHA’S BLESSING
Ciroc peach, strawberry juice, fresh lemon & lime, 7up, strawberry

INTERESTING BREWS
ANGRY ORCHARD

BLUE MOON

CHIMAY RED

BLACK BUTTE PORTER

FAT TIRE

NEWCASTLE

STONE IPA

STELLA ARTOIS

DALE’S PALE ALE

OSKAR BLUES MAMA’S LITTLE YELLA PILS

OSKAR BLUES ICEY PALE ALE

LOUNGE MENU
MARKET CAULIFLOWER TEMPURA 
Sambal Oelek aïoli and ponzu sauce

VIETNAMESE CHICKEN MEATBALLS
Gem lettuce, cilantro, Thai basil, mint, hoisin sauce and Sriracha

BANH MI TACO 
Duck confi t, hoisin, wonton shell, pickled-julienne vegetable, spicy 

Korean aïoli

WAGYU BEEF BURGER
Roasted tomato, arugula, aged white cheddar, housemade chips

CRAB CAKES
Sweet jumbo lump crab, apple-fennel slaw, whole grain mustard 

sauce 

STEAK TARTARE
Hand minced filet of beef with shallot, herbs, egg yolk, crostini, 

savory Dijon ice creamn

OPEN FACE B.L.T.A 
Brioche, applewood smoked bacon, tomato, baby arugula, sunny 

side up quail egg, avocado crema

SKIRT STEAK SKEWERS
Grilled marinated Angus beef skirt steak with Chimichurri

CHICKEN TIKKA SKEWERS
Yogurt and curry marinated with pineapple-ghost chili jam

JAPANESE YELLOW TAIL TARTARE BRUSCHETTA
Avocado, Aji Amarillo, shaved radish, chili garlic and micro cilantro

CHICKEN LOLLIPOPS
Texas beurre blanc, gorgonzola, micro celery

KOREAN FRIED CHICKEN AND BAO BUNS
Cucumber, green onion, cilantro, sprouts

CHARCUTERIE & CHEESE
Chef’s selection of 3 artisan cheeses and 2 cured meats with 

accompaniments

SPECIALTY COCKTAILS
TAJ MAHAL
Ron Zacapa XO or Don Julio 1942, sa ron syrup, fresh muddled lime 

juice, fresh muddled orange juice

COCO MUMBAI
Ciroc Coconut, lime wedges, simple syrup curry powder, coconut 

water

SOUTHERN SWEET TEA
Bulleit bourbon, Stirrings peach, southern sweet tea, peach bitters, 

lemon

NEW ORLEANS STREETCAR
Captain Morgan Spiced, Triple Sec, fresh lemon juice, fresh orange 

juice, cinnamon sugar rim

OLD FASHIONED BLUES
Crown Royal, soda, Angostura bitters, orange, cherry

FALL BACK BUCK
Ketel One® vodka, fresh lime juice, simple syrup, pineapple juice, 

ginger beer, Angostura bitters, served in a copper mug

FRENCH 75
Tanqueray, fresh lemon juice, simple syrup, champagne

KAMA SUTRA
Chambord, St Germaine, pineapple juice, champagne

FOUNDATION ROOM 
AT HOUSE OF BLUES
Inside Mandalay Bay Resort
63rd Floor 
3950 Las Vegas Blvd. S. 
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Strip. Serving a mix of expertly crafted cocktails, delicious light bites and a variety of fine wines, Mandarin 
Bar provides a relaxed environment for pre and post-dinner drinks. With a chic décor incorporating dark wood 
floors, jewel-toned armchairs and high-backed bar stools, the bar exudes contemporary style. In addition, we 
also have a luxurious, private room, known as The Edge. With space for up to 30 people and with waiter 
service, it provides the ideal venue for private parties and events.

Get set for a glittering night with cool cocktails and stunning views 
through three walls of floor-to-ceiling windows Enjoying a sophisticated 
ambience and fabulous setting, the Mandarin Bar is one of Las Vegas’ most 
exclusive after-dark venues. Located on the 23rd floor of the hotel, floor-
to-ceiling windows provide guests with stunning views of the city’s famous 

GREGG LINN WINES, “ROSEROCK,” OREGON
CHARDONNAY 2009

MAISON ROCHEDE BELLENE, “LES CHENEVOTTES,”
CHASSAGNE-MONTRACHET 2008

Red Wine
ARAUJO, “ALTAGRACIA”
NAPA VALLEY, RED BLEND 2011

BREWER CLIFTON, “MACHADO,”
RUSSIAN RIVER VALLEY, PINOT NIOR 2012

CAYMUS, “SPECIAL SELECTION,”
NAPA VALLEY, CABERNET SAUVIGNON 2009

CHATEAU MONTELENA, “ESTATE,” CALISTOGA,
CABERNET SAUVIGNON 2009

GROTH, “RESERVE,” OAKVILLE
CABERNET SAUVIGNON 2010

GUARACHI FAMILY, NAPA VALLEY,
CABERNET SAUVIGNON 2011

NICKEL & NICKEL, “STATE RANCH,” YOUNTVILLE
CABERNET SAUVIGNON 2010

PAUL HOBBS, “BECKSTOFFER TO KALON,” OAKVILLE
CABERNET SAUVIGNON 2010

ROBERT MONDAVI, “RESERVE,” NAPA VALLEY
CABERNET SAUVIGNON 2011

SILVER OAK, ALEXANDER VALLEY,
CABERNET SAUVIGNON 2010

WILLIAMS SELYEM, CENTRAL COAST
PINOT NOIR 2012

ECLECTIC BITES
LOBSTER RICE PAPER ROLL
COOL BBQ
“STELLAR BAY” OYSTER BEIGNET
CHAR SIEW BABY PORK RIBS
CHICKEN SATAY SKEWERS
EDAMAME
MANDARIN BAR SLIDERS
THE ITALIAN BOARD
DESSERT TRIO

MANDARIN ORIGINALS
THE GOLDEN LEAF (MANDARIN MARTINI)
CUCUMBER & CILANTRO MARGARITA
ELDERFLOWER SMASH

CHAMPAGNE COCKTAILS
BERRY BELLINI
CUCUMBER FRENCH

INNOVATIVE VINTAGE COCKTAILS
SAZERAC
SMOKE & MIRRORS
UN-USUAL NEGRONI
ALOE’S FINAL SECRET

SEASONAL COCKTAIL
THE ELYXER

ROYAL PENICILLIN

LOTUS PEACH 

ROSE AVIATION 

PANDA PALOMA

TEA COCKTAILS
TEA-TINI / ROYAL TEA

CHAMPAGNE
By the Glass
SANTA MARGHERITA, PROSECCO PROSECCO | ITALY

PERRIER-JOUËT, BRUT, “GRAND BRUT,” CHAMPAGNE I 
FRANCE I NV

BRUNO PAILLARD, “PREMIER CUVÉE,” PRIVATE SELECTION

CHAMPAGNE I FRANCE I NV

RUINART “ROSE” CHAMPAGNE FRANCE NV

By the Bottle
PERRIER-JOUËT,  BRUT, “BELLE EPOQUE,” ÉPERNAY 2006

PERRIER-JOUËT, BRUT, “BELLE EPOQUE~BLANC DE 
BLANCS,” ÉPERNAY 2002

PERRIER-JOUËT, BRUT, “BELLE EPOQUE~ROSÉ,” 
ÉPERNAY 2004

VEUVE CLICQUOT, YELLOW LABEL FRANCE NV

WINES BY THE BOTTLE
White Wine

KENZO, “ASATSUYA,” NAPA VALLEY
SAUVIGNON BLANC 2012 

RUDD, NAPA VALLEY, SAUVIGNON BLANC 2012

PETER MICHEAL, “MA BELLE FILLE,”
KNIGHT’S VALLEY, CHARDONNAY 2012

MANDARIN BAR
Mandarin Oriental
3752 Las Vegas Blvd. S. 
Las Vegas, NV 89158
702.590.8888 

WINES
White Wine
DR. LOOSEN, “DR. L RIESLING | MOSEL | GERMANY

KIM CRAWFORD
SAUVIGNON BLANC | MARLBOROUGH | NEW ZEALAND

DOMANE WACHAU “TERRASSEN~FEDERSPIEL”
GRÜNER VELTLINER | WACHAU | AUSTRIA

LA VIARTE PINOT GRIGIO | COLLI ORIENTALI | ITALY

PIERRE SPARR “ALSACE ONE”
WHITE WINE BLEND | ALSACE | FRANCE

ROBERT TALBOTT, “SLEEPY HOLLOW VINEYARD”
CHARDONNAY | SANTA LUCIA HIGHLANDS | USA

DOPFF & IRION GEWURZTRAMINER | ALSACE | FRANCE

Red Wine
LANDMARK, “OVERLOOK”
PINOT NOIR | CALIFORNIA | USA

NUSCHESE PRIMITIVO | SALENTO | ITALY

OKANAGAN ESTATE MERLOT | COLUMBIA VALLEY | USA

FEDERALIST ZINFANDEL | DRY CREEK VALLEY | USA

ST. SUPERY CABERNET SAUVIGNON | NAPA VALLEY | USA

LUMINARY “RED BLEND” RED WINE BLEND | USA

MARGAUX DE CHATEAU MARGAUX
BORDEAUX BLEND | MARGAUX | FRANCE

CHARLES SMITH WINES, “BOOM,BOOM!”
SHIRAZ | COLUMBIA VALLEY | WA
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Strip. Serving a mix of expertly crafted cocktails, delicious light bites and a variety of fine wines, Mandarin 
Bar provides a relaxed environment for pre and post-dinner drinks. With a chic décor incorporating dark wood 
floors, jewel-toned armchairs and high-backed bar stools, the bar exudes contemporary style. In addition, we 
also have a luxurious, private room, known as The Edge. With space for up to 30 people and with waiter 
service, it provides the ideal venue for private parties and events.

Get set for a glittering night with cool cocktails and stunning views 
through three walls of floor-to-ceiling windows Enjoying a sophisticated 
ambience and fabulous setting, the Mandarin Bar is one of Las Vegas’ most 
exclusive after-dark venues. Located on the 23rd floor of the hotel, floor-
to-ceiling windows provide guests with stunning views of the city’s famous 

GREGG LINN WINES, “ROSEROCK,” OREGON
CHARDONNAY 2009

MAISON ROCHEDE BELLENE, “LES CHENEVOTTES,”
CHASSAGNE-MONTRACHET 2008

Red Wine
ARAUJO, “ALTAGRACIA”
NAPA VALLEY, RED BLEND 2011

BREWER CLIFTON, “MACHADO,”
RUSSIAN RIVER VALLEY, PINOT NIOR 2012

CAYMUS, “SPECIAL SELECTION,”
NAPA VALLEY, CABERNET SAUVIGNON 2009

CHATEAU MONTELENA, “ESTATE,” CALISTOGA,
CABERNET SAUVIGNON 2009

GROTH, “RESERVE,” OAKVILLE
CABERNET SAUVIGNON 2010

GUARACHI FAMILY, NAPA VALLEY,
CABERNET SAUVIGNON 2011

NICKEL & NICKEL, “STATE RANCH,” YOUNTVILLE
CABERNET SAUVIGNON 2010

PAUL HOBBS, “BECKSTOFFER TO KALON,” OAKVILLE
CABERNET SAUVIGNON 2010

ROBERT MONDAVI, “RESERVE,” NAPA VALLEY
CABERNET SAUVIGNON 2011

SILVER OAK, ALEXANDER VALLEY,
CABERNET SAUVIGNON 2010

WILLIAMS SELYEM, CENTRAL COAST
PINOT NOIR 2012

ECLECTIC BITES
LOBSTER RICE PAPER ROLL
COOL BBQ
“STELLAR BAY” OYSTER BEIGNET
CHAR SIEW BABY PORK RIBS
CHICKEN SATAY SKEWERS
EDAMAME
MANDARIN BAR SLIDERS
THE ITALIAN BOARD
DESSERT TRIO

MANDARIN ORIGINALS
THE GOLDEN LEAF (MANDARIN MARTINI)
CUCUMBER & CILANTRO MARGARITA
ELDERFLOWER SMASH

CHAMPAGNE COCKTAILS
BERRY BELLINI
CUCUMBER FRENCH

INNOVATIVE VINTAGE COCKTAILS
SAZERAC
SMOKE & MIRRORS
UN-USUAL NEGRONI
ALOE’S FINAL SECRET

SEASONAL COCKTAIL
THE ELYXER

ROYAL PENICILLIN

LOTUS PEACH 

ROSE AVIATION 

PANDA PALOMA

TEA COCKTAILS
TEA-TINI / ROYAL TEA

CHAMPAGNE
By the Glass
SANTA MARGHERITA, PROSECCO PROSECCO | ITALY

PERRIER-JOUËT, BRUT, “GRAND BRUT,” CHAMPAGNE I 
FRANCE I NV

BRUNO PAILLARD, “PREMIER CUVÉE,” PRIVATE SELECTION

CHAMPAGNE I FRANCE I NV

RUINART “ROSE” CHAMPAGNE FRANCE NV

By the Bottle
PERRIER-JOUËT,  BRUT, “BELLE EPOQUE,” ÉPERNAY 2006

PERRIER-JOUËT, BRUT, “BELLE EPOQUE~BLANC DE 
BLANCS,” ÉPERNAY 2002

PERRIER-JOUËT, BRUT, “BELLE EPOQUE~ROSÉ,” 
ÉPERNAY 2004

VEUVE CLICQUOT, YELLOW LABEL FRANCE NV

WINES BY THE BOTTLE
White Wine

KENZO, “ASATSUYA,” NAPA VALLEY
SAUVIGNON BLANC 2012 

RUDD, NAPA VALLEY, SAUVIGNON BLANC 2012

PETER MICHEAL, “MA BELLE FILLE,”
KNIGHT’S VALLEY, CHARDONNAY 2012

MANDARIN BAR
Mandarin Oriental
3752 Las Vegas Blvd. S. 
Las Vegas, NV 89158
702.590.8888 

WINES
White Wine
DR. LOOSEN, “DR. L RIESLING | MOSEL | GERMANY

KIM CRAWFORD
SAUVIGNON BLANC | MARLBOROUGH | NEW ZEALAND

DOMANE WACHAU “TERRASSEN~FEDERSPIEL”
GRÜNER VELTLINER | WACHAU | AUSTRIA

LA VIARTE PINOT GRIGIO | COLLI ORIENTALI | ITALY

PIERRE SPARR “ALSACE ONE”
WHITE WINE BLEND | ALSACE | FRANCE

ROBERT TALBOTT, “SLEEPY HOLLOW VINEYARD”
CHARDONNAY | SANTA LUCIA HIGHLANDS | USA

DOPFF & IRION GEWURZTRAMINER | ALSACE | FRANCE

Red Wine
LANDMARK, “OVERLOOK”
PINOT NOIR | CALIFORNIA | USA

NUSCHESE PRIMITIVO | SALENTO | ITALY

OKANAGAN ESTATE MERLOT | COLUMBIA VALLEY | USA

FEDERALIST ZINFANDEL | DRY CREEK VALLEY | USA

ST. SUPERY CABERNET SAUVIGNON | NAPA VALLEY | USA

LUMINARY “RED BLEND” RED WINE BLEND | USA

MARGAUX DE CHATEAU MARGAUX
BORDEAUX BLEND | MARGAUX | FRANCE

CHARLES SMITH WINES, “BOOM,BOOM!”
SHIRAZ | COLUMBIA VALLEY | WA
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enticing breakfast menu caters for all kinds of tastes and diets. Just a few hours later, our lunchtime offerings 
include an exquisite sushi bar, zesty Indian delicacies and savoury Thai dishes. Our Sunday Brunch features 
flavorful sushi, salads, cheeses and desserts, along with tray passed hors d’oeuvres and a choice of entrées. In 
the evenings, we offer guests an à la carte menu as well as the chance to sample our unique dining experience, 
Bento by MOzen Bistro. 

Enjoy a culinary tour through Asia with a wide variety of delicious dishes 
served alongside a selection of American classics. Located on our 3rd floor, 
MOzen Bistro enjoys a relaxed ambience where guests can enjoy breakfast, 
lunch and dinner complemented by beautiful décor and impeccable service. 
Featuring classic, early morning favourites and specialty Asian dishes, our 

Bento Expressions
BUTTER CHICKEN
GARLIC NAAN
SASHIMI*
SALT AND PEPPER CALAMARI
PORK AND SHRIMP SHU MAI
ALASKAN CRAB SUMMER ROLL

Bento Delight
THAI GREEN PRAWN CURRY
CHAR SIU BAO
SWEET CORN CHICKEN AND CRAB MEAT SOUP
NIGIRI*
ACHARI CHICKEN TIKKA
KOREAN BULGOGI

Appetizer Buffet
(Available on Sundays only)

SUSHI STATION
SEAFOOD STATION
SALAD SATATION
CHARCUTERIE
GOURMET CHEESE

Live Station
Strip loin, roasted vegetables, peppercorn jus, Dim sum, Chinese 

red vinegar, XO sauce, noodle station

Choice of Entree
PAN SEARED DIVER SEA SCALLOPS*
HONG KONG STYLE STEAMED GROUPER
RICOTTA GNOCCHI
MATCHA WAFFLE
MAKHAMI
THE EGGS BENEDICTS*
SALMON SCRAMBLE*

DUCK FOIE GRAS CUSTARD AND DASHI BROTH*
SAMOSA
ALASKAN KING CRAB SUMMER ROL

Dim Sum Selection
4 pieces per serving with Chinese red vinegar & soy sauce 

PORK AND SHRIMP SHU MAI
FLAT CHICKEN DUMPLING
CHAR SIU BAO
KOREAN POT STICKER
MINI HOM SUI GOK
IMPOERIAL VEGETABLE POT STICKER

From the Garden and Simmering Pot
FIELD GREENS SALAD
CAESAR SALAD
PEKING DUCK SALAD
MISO
SOUP OF THE DAY
SWEET CORN, CHICKEN AND CRAB MEAT SOUP

Entrees
PAD THAI
“XO” FRIED RICE
WONTON NOODE SOUP
THAI GREEN CURRY
BUTTER CHICKEN
KASHIMIRI LAMB SHANK ROGANJOSH
VEGETARIAN CURRY
CHICKEN DUM BIRYANI
RAMEN NOODLES*
CHICKEN BALLOTINE
STEAMED THAI SNAPPER WITH MASSAMAN CURRY 
(FOR TWO GUESTS)
CERTIFIED BLACK ANGUS BEEF*
16 oz bone in rib eye | 12 oz new york strip | 8 oz tenderloin

*Thoroughly cooking food of animal origin, including but not

limited to beef, eggs, fish, lamb milk, poultry or shellstock

reduces the risk of food borne illness. Young children, the elderly

and individuals with certain health conditions may be at a higher

risk if these foods are consumed raw or undercooked.

LUNCH
(Sushi Available During Lunch)

FIELD GREENS SALAD
CAPRESE SALAD
CAESAR SALAD*
PEKING DUCK SALAD
TUNA NICOISE SALAD*
MISO SOUP
SOUP OF THE DAY
FRENCH ONION SOUP “AU GRATIN”

From the Sea
ALASKAN KING CRAB SUMMER ROLL
SHRIMP COCKTAIL (6 PIECES)
SNOW CRAB CLAWS (6 PIECES)

Burgers & Sandwiches
Burger and sandwiches are accompanied by French fries, 

side salad and homemade pickle

CERTIFIED ANGUS BEEF BURGER*
TURKEY CLUB SANDWICH
TALEGGIO AND PEAR PANINI

Entrees
MISO COD
ROASTED MARINATED WAGYU SKIRT STEAK*
POTATO GNOCCHI
THE ARTISANAL CHEESE AND CHARCUTERIE BOARD
THAI GREEN CURRY
WONTON NOODLE SOUP
CUSTOMIZE YOUR PASTA
Choice of spaghetti, penne or tagliatelle

Alfredo sauce, Mariana sauce, Bolognese sauce, Carbonara sauce

KOREAN BULGOGI*

DINNER
Nigiri (Two Pieces)
YELLOWTAIL* (HAMACHI) 
BIG EYE TUNA* (MAGURO)
FATTY TUNA BELLY* (TORO)

SALMON* (SAKE)
FRESH SWEET SHRIMP* (AMA EBI)
COOKED SHRIMP (EBI)
BBQ EEL (UNAGI)
SEA URCHIN*
JAPANESE OMELET (TAMAGO)

Sashimi (Three Pieces)
YELLOWTAIL* (HAMACHI)
BIG EYE TUNA* (MAGURO)
FATTY TUNA BELLY* (TORO)
SALMON * (SAKE)
FRESH SWEET SHRIMP* (AMA EBI)
COOKED SHRIMP (EBI)
SEA URCHIN* (UNI)
SURF CLAM* (TUBU GAI)
KING CRAB
SALMON ROE*

Chef Katz’s Rolls and Inspirations (Eight Pieces)
CALIFORNIA ROLL
SPICY TUNA ROLL*
TEMPURA SHRIMP ROLL*
SPICY YELLOWTAIL ROLL*
YELLOWTAIL COMBO ROLL*
SPIDER ROLL
RAINBOW ROLL*
CRUNCHY DRAGON ROLL
SURF AND TURF*
CATERPILLAR
JAPANESE BENTO*

Starters
STIR FRIED CARAMEL PORK
GRILLED SEAFOOD SALAD*
AJWAINI KING SHRIMP
TANDOORI SALMON
ACHARI CHICKEN TIKKA
WASABI PRAWNS
WARM THAI LEMONGRASS MUSSELS
SALT AND PEPPER CALAMARI

MOZEN BISTRO
Mandarin Oriental
3752 Las Vegas Blvd. S. 
Las Vegas, NV 89158
702.590.8888
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enticing breakfast menu caters for all kinds of tastes and diets. Just a few hours later, our lunchtime offerings 
include an exquisite sushi bar, zesty Indian delicacies and savoury Thai dishes. Our Sunday Brunch features 
flavorful sushi, salads, cheeses and desserts, along with tray passed hors d’oeuvres and a choice of entrées. In 
the evenings, we offer guests an à la carte menu as well as the chance to sample our unique dining experience, 
Bento by MOzen Bistro. 

Enjoy a culinary tour through Asia with a wide variety of delicious dishes 
served alongside a selection of American classics. Located on our 3rd floor, 
MOzen Bistro enjoys a relaxed ambience where guests can enjoy breakfast, 
lunch and dinner complemented by beautiful décor and impeccable service. 
Featuring classic, early morning favourites and specialty Asian dishes, our 

Bento Expressions
BUTTER CHICKEN
GARLIC NAAN
SASHIMI*
SALT AND PEPPER CALAMARI
PORK AND SHRIMP SHU MAI
ALASKAN CRAB SUMMER ROLL

Bento Delight
THAI GREEN PRAWN CURRY
CHAR SIU BAO
SWEET CORN CHICKEN AND CRAB MEAT SOUP
NIGIRI*
ACHARI CHICKEN TIKKA
KOREAN BULGOGI

Appetizer Buffet
(Available on Sundays only)

SUSHI STATION
SEAFOOD STATION
SALAD SATATION
CHARCUTERIE
GOURMET CHEESE

Live Station
Strip loin, roasted vegetables, peppercorn jus, Dim sum, Chinese 

red vinegar, XO sauce, noodle station

Choice of Entree
PAN SEARED DIVER SEA SCALLOPS*
HONG KONG STYLE STEAMED GROUPER
RICOTTA GNOCCHI
MATCHA WAFFLE
MAKHAMI
THE EGGS BENEDICTS*
SALMON SCRAMBLE*

DUCK FOIE GRAS CUSTARD AND DASHI BROTH*
SAMOSA
ALASKAN KING CRAB SUMMER ROL

Dim Sum Selection
4 pieces per serving with Chinese red vinegar & soy sauce 

PORK AND SHRIMP SHU MAI
FLAT CHICKEN DUMPLING
CHAR SIU BAO
KOREAN POT STICKER
MINI HOM SUI GOK
IMPOERIAL VEGETABLE POT STICKER

From the Garden and Simmering Pot
FIELD GREENS SALAD
CAESAR SALAD
PEKING DUCK SALAD
MISO
SOUP OF THE DAY
SWEET CORN, CHICKEN AND CRAB MEAT SOUP

Entrees
PAD THAI
“XO” FRIED RICE
WONTON NOODE SOUP
THAI GREEN CURRY
BUTTER CHICKEN
KASHIMIRI LAMB SHANK ROGANJOSH
VEGETARIAN CURRY
CHICKEN DUM BIRYANI
RAMEN NOODLES*
CHICKEN BALLOTINE
STEAMED THAI SNAPPER WITH MASSAMAN CURRY 
(FOR TWO GUESTS)
CERTIFIED BLACK ANGUS BEEF*
16 oz bone in rib eye | 12 oz new york strip | 8 oz tenderloin

*Thoroughly cooking food of animal origin, including but not

limited to beef, eggs, fish, lamb milk, poultry or shellstock

reduces the risk of food borne illness. Young children, the elderly

and individuals with certain health conditions may be at a higher

risk if these foods are consumed raw or undercooked.

LUNCH
(Sushi Available During Lunch)

FIELD GREENS SALAD
CAPRESE SALAD
CAESAR SALAD*
PEKING DUCK SALAD
TUNA NICOISE SALAD*
MISO SOUP
SOUP OF THE DAY
FRENCH ONION SOUP “AU GRATIN”

From the Sea
ALASKAN KING CRAB SUMMER ROLL
SHRIMP COCKTAIL (6 PIECES)
SNOW CRAB CLAWS (6 PIECES)

Burgers & Sandwiches
Burger and sandwiches are accompanied by French fries, 

side salad and homemade pickle

CERTIFIED ANGUS BEEF BURGER*
TURKEY CLUB SANDWICH
TALEGGIO AND PEAR PANINI

Entrees
MISO COD
ROASTED MARINATED WAGYU SKIRT STEAK*
POTATO GNOCCHI
THE ARTISANAL CHEESE AND CHARCUTERIE BOARD
THAI GREEN CURRY
WONTON NOODLE SOUP
CUSTOMIZE YOUR PASTA
Choice of spaghetti, penne or tagliatelle

Alfredo sauce, Mariana sauce, Bolognese sauce, Carbonara sauce

KOREAN BULGOGI*

DINNER
Nigiri (Two Pieces)
YELLOWTAIL* (HAMACHI) 
BIG EYE TUNA* (MAGURO)
FATTY TUNA BELLY* (TORO)

SALMON* (SAKE)
FRESH SWEET SHRIMP* (AMA EBI)
COOKED SHRIMP (EBI)
BBQ EEL (UNAGI)
SEA URCHIN*
JAPANESE OMELET (TAMAGO)

Sashimi (Three Pieces)
YELLOWTAIL* (HAMACHI)
BIG EYE TUNA* (MAGURO)
FATTY TUNA BELLY* (TORO)
SALMON * (SAKE)
FRESH SWEET SHRIMP* (AMA EBI)
COOKED SHRIMP (EBI)
SEA URCHIN* (UNI)
SURF CLAM* (TUBU GAI)
KING CRAB
SALMON ROE*

Chef Katz’s Rolls and Inspirations (Eight Pieces)
CALIFORNIA ROLL
SPICY TUNA ROLL*
TEMPURA SHRIMP ROLL*
SPICY YELLOWTAIL ROLL*
YELLOWTAIL COMBO ROLL*
SPIDER ROLL
RAINBOW ROLL*
CRUNCHY DRAGON ROLL
SURF AND TURF*
CATERPILLAR
JAPANESE BENTO*

Starters
STIR FRIED CARAMEL PORK
GRILLED SEAFOOD SALAD*
AJWAINI KING SHRIMP
TANDOORI SALMON
ACHARI CHICKEN TIKKA
WASABI PRAWNS
WARM THAI LEMONGRASS MUSSELS
SALT AND PEPPER CALAMARI

MOZEN BISTRO
Mandarin Oriental
3752 Las Vegas Blvd. S. 
Las Vegas, NV 89158
702.590.8888
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restaurant at the Mandarin Oriental, Las Vegas to rave reviews in 2009. The accolades continue today and most recently, Twist 
received the coveted Forbes Five Star award for 2012. Located on the 23rd floor, the stunning dining room provides the per-
fect backdrop for Twist’s groundbreaking menu of classic French cuisine with a contemporary edge. Featuring floor-to-ceiling 
windows and a dramatic glass staircase leading up to a suspended wine loft, the restaurant’s most striking feature is arguably 
its lighting, which incorporates more than 300 gold globes designed to look as if they’re floating in the air across the ceiling.

Our acclaimed signature restaurant, Twist by Pierre Gagnaire, is the only venue in the 
US where you can experience the extraordinary cuisine of Chef Pierre Gagnaire. Owner 
of several highly-acclaimed restaurants around the world, Chef Gagnaire has garnered 
three Michelin stars for his eponymous restaurant in Paris. One of the most artistic 
and celebrated chefs in the world today, Pierre Gagnaire opened his first and only US 

RISOTTO
Parmesan Cheese Risotto, Arugula Salads

DESSERT PIERRE GAGNAIRE
Chestnut Ice Cream, Cheese Cake Mousseline, Cassis Marmalade and 

Almond Nougatine 

Vanilla Ice Cream, Green Apple Foam, Mango Coulis and Fruits 

Carmelized Pears with Fresh Strawberry, Passion Fruit, Shortbread 

and Lemon Meringue 

Orange Biscuit with Dulcey Chocolate, Ganache with Grand Marnier

DESSERTS
APPLE TART TATIN
Baked Apples, Vanilla Ice Crean, Sesame Parfait and Calvados 

Caramel

RUM BABA
Classic Syrup, Exotic Fruits, Rum Pastry Cream

Chantilly, Orange Sorbet and Passion Fruits Coulis

MILLE-FEUILLE
Puff Pastry, Praline Cream, Cassis Compote, Blackberry Sorbet

TANZANIAN CHOCOLATE 
Tanzanian Chocolate  Parfait, Coffee Granite, Caramelized 

Hazelnuts

GRAND DESSERT PIERRE GAGNAIRE
Cassis: Sorbet, Wurtz, Marmalade with Cane Sugar, Pink 

Peppercorn Opaline, Honey Orange Gelee, Shortbread, Mango and 

Passion Fruit, Fromage Blanc Ice Cream, Chocolate Gateau with 

Golden Raisins and Amarena Cherries

THE CHEESE COURSE
Selection From The Cheese Shop, R. Kent – Camel Beach, CA

Quince Paste, Honeycomb and Nut Bar

Toasted White Chocolate and Coffee Bread

THE EARTH/LA TERRE

VENISON FROM NEW ZEALAND*
Venison Fillet with Juniper Berries

Thyme Roasted Lardons, Grilled Sweet Potatoes, Sauce Poivrade

MUSCOVY DUCK GRIMAUD FARMS OF CALIFORNIA
Green Peppered Duck Breast and Caramelized Pear with Pine Nuts; 

Whisky Jus Eggplant Cannelloni with Duck Confit

ORGANIC FREE RANGE CHICKEN WITH TRUFFLE
Shimizu Chicken Breast and Sautéed Squid

Celery Root and Artichoke Puree; Sauce Perigueux

STEAK
USDA PRIME BEEF, NEBRASKA, 14 OZ RIB EYE*

AMERICAN WAGYU, LINDSAY FARM, OREGON, 6.5 OZ FILET 

MIGNON*

A5 JAPANESE WAGYU, KYUSHU, JAPAN, 8OX STRIP LOIN

Served with choice of side

Potato Puree, Pont-Neuf Potatoes or Steamed Vegetables

Served with choice of sauce

Bordelaise, Bearnaise or Champs Elysee

LOBSTER TAIL SUPPLEMENTAL

VEGETARIAN MENU
BEETS AND BLOOD ORANGE SALAD
Beaufort, Parmesan and candied Pecans, Hazelnut Vinaigrette

SEASONAL VEGETABLES WITH ZEZETTE BOUILLON
Green Lentils, Bean Sprouts, Golden Applies, Coconut Foam and 

Herb Salad, Zezette Bouillon

CREAMY POTATO GNOCCHI
Braised Baby Carrots, Cauliflower and Nori Tempura

MUSHROOM SPELT RISOTTO
Baby Artichoke and Piquillos Puree

GRAND TASTING MENU
FOUR COURSE TASTING MENU
DISCOVERY WINE PAIRING, VANGUARD PAIRING

FIVE COURSE TASTING MENU
DISCOVERY WINE PAIRING, VANGUARD PAIRING

PRINTEMPS
Haddock, Hamachi, Smoked Eel Wrapped in Lettuce on a Bed of 

Asparagus Custard, Diced Pear and Pomelo, Topped with Caviar

MAINE LOBSTER
Lobster Tail and Rillettes with Ginger

Braised Baby Carrots and Enoki Mushrooms, Green Tea Butter

TURBOT
Grilled French Turbot Fillet, Poached in Nantais Butter

Shellfish, Avocado and Leeks

PEPPERED AMERICAN WAGYU BEEF*
Piquillos Puree and Diced Turnip

Dauphine Potatoes and Spec Ham

Sauce Violine

GRAND DESSERT PIERRE GAGNAIRE
Chestnut Ice Cream, Cheese Cake Mousseline, Cassis Marmalade 

and Almond Nougatine, Vanilla Ice Cream, Green Apple Foam, 

Mango Coulis and Fruits, Caramelized Pears with Fresh Strawberry, 

Passion Fruit, Shortbread and Lemon Meringue, Orange Biscuit 

with Dulcey Chocolate, Ganache with Grand Marnier

A LA CARTE
APPETIZERS
ROYAL OSSETRA CAVIAR*
1 OZ Russian Sturgeon Caviar

Traditional Accompaniments – Mimosa Egg, Onion, Caper and 

Whipped Cream, French Mini Blinis

THE SEA 
Tartare of Red Tuna, Razor Claims, Scallop and Avocado Roulade, 

Sesame Opaline, Broccoli Veloute with Semi-Saled Anchovy, Spicy 

Grapefruit Sorbet, Diced Celery Root Nori Tempura 

FOIE GRAS
Terrine of Hudson Valley Foie Gras, Paris Mushroom Gelee, Thai 

Grapefruit Pulp, Yellow Mango, Red Beets Chutney, Apple and 

Quince Compote, Toasted Brioche

LANGOUSTINE
Crispy Langoustines, Terre de Sienne Spice, Feuille de Brick, Green 

Lentils, Bean Sprouts, Golden Applies, Coconut Foam and Herb 

Salad, Zezette Bouillon

PIERRE’S SALAD
A Mix of Lettuces, Herbs, Beets, Beaufort, Parmesan and Candied 

Pecans, Hazelnut Vinaigrette

OYSTER
Six Shigoku Oysters from Taylor Shellfish Farm, Washington State 

Sardine Rillettes, Ginger, Cilantro, Frozen Banana, Yuzu Yuice, Kaffir 

Lime, Blue Curacao Gelee, Hawaiian Red Salt

MAIN COURSE
THE SEA/ LA MER

MAINE LOBSTER
Lobster a l’americaine, Steamed Bok Choy, Basmati Rice with 

Lemongrass, Golden Vadouvan Shrimp and Dundee Pinky Sauce

MEDITERRANEAN SEA BASS
Butter Poached Line Caught Sea Bass, Black Garlic Potato P7uree 

and Baby Spinach, Celery Root Ravioli with Tomato, Enoki and 

Paris Mushroom, Crispy Monkfish with Chickpea Flour, Gooseneck 

Barnacles, Squid, and Gaya Sauce

ORA KING SALMON FROM NEW ZEALAND
Grilled Ora King Salmon Loin, Orange Reduction, Green Peppercorn 

Glaze, Fennel and Grapefruit Fondue, Parisian Ham

TWIST
Mandarin Oriental
3752 Las Vegas Blvd. S. 
Las Vegas, NV 89158
702.590.8888

*Menu subject to seasonal changes
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restaurant at the Mandarin Oriental, Las Vegas to rave reviews in 2009. The accolades continue today and most recently, Twist 
received the coveted Forbes Five Star award for 2012. Located on the 23rd floor, the stunning dining room provides the per-
fect backdrop for Twist’s groundbreaking menu of classic French cuisine with a contemporary edge. Featuring floor-to-ceiling 
windows and a dramatic glass staircase leading up to a suspended wine loft, the restaurant’s most striking feature is arguably 
its lighting, which incorporates more than 300 gold globes designed to look as if they’re floating in the air across the ceiling.

Our acclaimed signature restaurant, Twist by Pierre Gagnaire, is the only venue in the 
US where you can experience the extraordinary cuisine of Chef Pierre Gagnaire. Owner 
of several highly-acclaimed restaurants around the world, Chef Gagnaire has garnered 
three Michelin stars for his eponymous restaurant in Paris. One of the most artistic 
and celebrated chefs in the world today, Pierre Gagnaire opened his first and only US 

RISOTTO
Parmesan Cheese Risotto, Arugula Salads

DESSERT PIERRE GAGNAIRE
Chestnut Ice Cream, Cheese Cake Mousseline, Cassis Marmalade and 

Almond Nougatine 

Vanilla Ice Cream, Green Apple Foam, Mango Coulis and Fruits 

Carmelized Pears with Fresh Strawberry, Passion Fruit, Shortbread 

and Lemon Meringue 

Orange Biscuit with Dulcey Chocolate, Ganache with Grand Marnier

DESSERTS
APPLE TART TATIN
Baked Apples, Vanilla Ice Crean, Sesame Parfait and Calvados 

Caramel

RUM BABA
Classic Syrup, Exotic Fruits, Rum Pastry Cream

Chantilly, Orange Sorbet and Passion Fruits Coulis

MILLE-FEUILLE
Puff Pastry, Praline Cream, Cassis Compote, Blackberry Sorbet

TANZANIAN CHOCOLATE 
Tanzanian Chocolate  Parfait, Coffee Granite, Caramelized 

Hazelnuts

GRAND DESSERT PIERRE GAGNAIRE
Cassis: Sorbet, Wurtz, Marmalade with Cane Sugar, Pink 

Peppercorn Opaline, Honey Orange Gelee, Shortbread, Mango and 

Passion Fruit, Fromage Blanc Ice Cream, Chocolate Gateau with 

Golden Raisins and Amarena Cherries

THE CHEESE COURSE
Selection From The Cheese Shop, R. Kent – Camel Beach, CA

Quince Paste, Honeycomb and Nut Bar

Toasted White Chocolate and Coffee Bread

THE EARTH/LA TERRE

VENISON FROM NEW ZEALAND*
Venison Fillet with Juniper Berries

Thyme Roasted Lardons, Grilled Sweet Potatoes, Sauce Poivrade

MUSCOVY DUCK GRIMAUD FARMS OF CALIFORNIA
Green Peppered Duck Breast and Caramelized Pear with Pine Nuts; 

Whisky Jus Eggplant Cannelloni with Duck Confit

ORGANIC FREE RANGE CHICKEN WITH TRUFFLE
Shimizu Chicken Breast and Sautéed Squid

Celery Root and Artichoke Puree; Sauce Perigueux

STEAK
USDA PRIME BEEF, NEBRASKA, 14 OZ RIB EYE*

AMERICAN WAGYU, LINDSAY FARM, OREGON, 6.5 OZ FILET 

MIGNON*

A5 JAPANESE WAGYU, KYUSHU, JAPAN, 8OX STRIP LOIN

Served with choice of side

Potato Puree, Pont-Neuf Potatoes or Steamed Vegetables

Served with choice of sauce

Bordelaise, Bearnaise or Champs Elysee

LOBSTER TAIL SUPPLEMENTAL

VEGETARIAN MENU
BEETS AND BLOOD ORANGE SALAD
Beaufort, Parmesan and candied Pecans, Hazelnut Vinaigrette

SEASONAL VEGETABLES WITH ZEZETTE BOUILLON
Green Lentils, Bean Sprouts, Golden Applies, Coconut Foam and 

Herb Salad, Zezette Bouillon

CREAMY POTATO GNOCCHI
Braised Baby Carrots, Cauliflower and Nori Tempura

MUSHROOM SPELT RISOTTO
Baby Artichoke and Piquillos Puree

GRAND TASTING MENU
FOUR COURSE TASTING MENU
DISCOVERY WINE PAIRING, VANGUARD PAIRING

FIVE COURSE TASTING MENU
DISCOVERY WINE PAIRING, VANGUARD PAIRING

PRINTEMPS
Haddock, Hamachi, Smoked Eel Wrapped in Lettuce on a Bed of 

Asparagus Custard, Diced Pear and Pomelo, Topped with Caviar

MAINE LOBSTER
Lobster Tail and Rillettes with Ginger

Braised Baby Carrots and Enoki Mushrooms, Green Tea Butter

TURBOT
Grilled French Turbot Fillet, Poached in Nantais Butter

Shellfish, Avocado and Leeks

PEPPERED AMERICAN WAGYU BEEF*
Piquillos Puree and Diced Turnip

Dauphine Potatoes and Spec Ham

Sauce Violine

GRAND DESSERT PIERRE GAGNAIRE
Chestnut Ice Cream, Cheese Cake Mousseline, Cassis Marmalade 

and Almond Nougatine, Vanilla Ice Cream, Green Apple Foam, 

Mango Coulis and Fruits, Caramelized Pears with Fresh Strawberry, 

Passion Fruit, Shortbread and Lemon Meringue, Orange Biscuit 

with Dulcey Chocolate, Ganache with Grand Marnier

A LA CARTE
APPETIZERS
ROYAL OSSETRA CAVIAR*
1 OZ Russian Sturgeon Caviar

Traditional Accompaniments – Mimosa Egg, Onion, Caper and 

Whipped Cream, French Mini Blinis

THE SEA 
Tartare of Red Tuna, Razor Claims, Scallop and Avocado Roulade, 

Sesame Opaline, Broccoli Veloute with Semi-Saled Anchovy, Spicy 

Grapefruit Sorbet, Diced Celery Root Nori Tempura 

FOIE GRAS
Terrine of Hudson Valley Foie Gras, Paris Mushroom Gelee, Thai 

Grapefruit Pulp, Yellow Mango, Red Beets Chutney, Apple and 

Quince Compote, Toasted Brioche

LANGOUSTINE
Crispy Langoustines, Terre de Sienne Spice, Feuille de Brick, Green 

Lentils, Bean Sprouts, Golden Applies, Coconut Foam and Herb 

Salad, Zezette Bouillon

PIERRE’S SALAD
A Mix of Lettuces, Herbs, Beets, Beaufort, Parmesan and Candied 

Pecans, Hazelnut Vinaigrette

OYSTER
Six Shigoku Oysters from Taylor Shellfish Farm, Washington State 

Sardine Rillettes, Ginger, Cilantro, Frozen Banana, Yuzu Yuice, Kaffir 

Lime, Blue Curacao Gelee, Hawaiian Red Salt

MAIN COURSE
THE SEA/ LA MER

MAINE LOBSTER
Lobster a l’americaine, Steamed Bok Choy, Basmati Rice with 

Lemongrass, Golden Vadouvan Shrimp and Dundee Pinky Sauce

MEDITERRANEAN SEA BASS
Butter Poached Line Caught Sea Bass, Black Garlic Potato P7uree 

and Baby Spinach, Celery Root Ravioli with Tomato, Enoki and 

Paris Mushroom, Crispy Monkfish with Chickpea Flour, Gooseneck 

Barnacles, Squid, and Gaya Sauce

ORA KING SALMON FROM NEW ZEALAND
Grilled Ora King Salmon Loin, Orange Reduction, Green Peppercorn 

Glaze, Fennel and Grapefruit Fondue, Parisian Ham

TWIST
Mandarin Oriental
3752 Las Vegas Blvd. S. 
Las Vegas, NV 89158
702.590.8888

*Menu subject to seasonal changes
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EmEril’s NEw OrlEaNs  
Fish hOusE  
MGM Grand
3799 Las Vegas Blvd S.
Las Vegas, NV 89109
702.891.7374
mgmgrand.com

CHILLED SEAFOOD 
appetizers
FrESH SHuCkED OyStErS* 
Served with Champagne Mignonette, Kicked up Cocktail Sauce, 

Lemon and Saltines 

BAy SCALLOp CEVICHE*
Sweet Bay Scallops with Spicy Serrano Chile, Hearts of Palm, 

Cucumber and Cilantro Salsa served in Lettuce Cups with Shaved 

Radish and Jicama Slaw 

SpICy tuNA tArtArE*  
Roasted Jalapeno, Lime & Avocado Puree with Crispy Wonton 

Chips

CrEOLE BOILED SHrIMp COCktAIL
Local Micro Greens, Lemon, Capers & Red Onion with Spicy 

Horseradish and Cocktail Sauce

CHArrED SpANISH OCtOpuS
Sarda Fregola & Cucumber Salad, Sun Dried Tomato Vinaigrette 

and Basil Infused Oil

ALASkAN kING CrAB LEG rEMOuLADE 
Sweet King Crab with Old Fashioned Remoulade Sauce and Local 

Micro Greens

tEMpurA FrIED SALMON rOLL* 
Pickled Vegetables, Avocado, Wasabi and Spicy Soy Glaze 

NEw OrLEANS FISH HOuSE SEAFOOD pLAttEr*
Fresh Shucked Oysters, Creole Boiled Shrimp, King Crab Legs and 

Bay Scallop Ceviche

SOupS
SEAFOOD & ANDOuILLE pOrk SAuSAGE GuMBO

SwEEt COrN BISquE & MAINE LOBStEr

FALL rIVEr CLAM CHOwDEr

GrEENS
SEASONAL AppLE & ButtEr LEttuCE
Toasted Marcona Almonds, Celery Leaves Tossed in a Honey Ginger 

Vinaigrette with Shaved Manchego Cheese

SwEEt GEM LEttuCE CAESAr* 
Marinated White Anchovies and Parmesan Cheese Crisps

tuSCAN kALE & SEASONAL FruIt SALAD
Pomegranate & Blood Orange Vinaigrette, Toasted Pecans with 

Seasonal Fruits and Queso Mahon 

BABy ICEBErG wEDGE
Crispy Bacon, Heirloom Tomato, California Blue Cheese, Sliced Red 

Onion and Buttermilk Ranch Dressing

CHEF’S SEAFOOD SALAD 
Creole Boiled American Shrimp, Maine Lobster & Blue Crabmeat, 

with Chopped Mixed Lettuces, Egg, Piquillo Pepper, Radish, 

Cucumber and Green Goddess Dressing.  

Choose from 

Chicken Breast | Boiled, Fried or Grilled Shrimp | 

Chilled Alasken King Crab  | Creole Boiled Lobster

HOt StArtErS
EMErIL’S BArBECuED SHrIMp 
Rosemary Biscuit and Shaved Chives

JuMBO LuMp BLuE CrAB CAkE
Mirliton & Pepper Chow Chow with Lemon Aioli

LOuISIANA CrAwFISH ÉtOuFFÉE  
Spicy Crawfish Etouffee, Long Grain Rice and Shaved Green Onion

ALLIGAtOr MEAtBALLS
Sauce Piquant and Creole Mustard Emulsion

Chef Emeril Lagasse brings his love of fresh seafood and signature “New New 
Orleans” style of cooking -- a twist on Louisiana’s classic Creole dishes -- to 
his New Orleans Fish House. On the menu, you’ll find Chef Emeril’s kicked-up 
versions of market fresh fish and shellfish creations alongside flavorful steaks 
and inspired pork and chicken dishes. paired with a wine list that received  

Wine Spectator magazine’s “Best of Award of Excellence,” and an imaginative sea-inspired design by New york’s 
rockwell Group, the restaurant will make you feel closer to the coast than the Vegas Strip. Enjoy an unforgettable 
meal at the Chef’s table with an ever-changing tasting menu.  Signature dishes include barbeque shrimp, clam 
chowder and banana crème pie. Hours of Operation: Daily 11:30am -10pm. Happy Hour 2-6pm, 9:30 pm - close.  
Group reservations 702.891.7433. Average Check $38-$45/person.

GrEEN Curry StEAMED MuSSELS
Thai Bird Chiles, Coconut, Grilled Naan, Lime and Cilantro 

CryStAL FrIED FLOrIDA FrOG LEGS
Shaved Celery Slaw and Buttermilk Ranch Dressing

SANDwICHES
FISH HOuSE CLuB SANDwICH 
Chef’s Market Fish, Butter Lettuce, Tomato, Avocado, Bacon, Ancho 

Chile Aioli on Fresh Baked Sourdough Bread with Sweet Corn Soup

CryStAL FrIED SHrIMp pO-BOy
Iceberg Lettuce, Tomato and Creole Mayo on Toasted Po-Boy 

Bread

ALL AMErICAN ANGuS BurGEr*
White Cheddar Cheese, Lettuce, Vine Ripe Tomato, Pickles, Red 

Onion, Green Onion Aioli on a Warm Toasted Brioche Bun

EMErIL’S SIGNAturE DISHES
SwEEt BArBECuED AtLANtIC SALMON*
Andouille Pork Sausage & Potato Hash with Spicy Onion Crust 

pECAN CruStED tExAS rEDFISH
Anson Mills Pepperjack Cheese Grits, Garden Vegetable Ratatouille 

with Creole Meuniere Sauce 

SEArED SEA SCALLOpS
Smoked Bacon & Black Eyed Pea Succotash with Sweet  

Corn Cream

SHELLFISH & pAStA
Wild Gulf Shrimp, Clams, Mussels & Hickory Smoked Bacon with 

Spaghetti and Roma Tomatoes tossed in a White Wine Sauce 

SEAFOOD pAN rOASt
Chef’s Selection of Fish Medallions, Mussels & Gulf Shrimp  

with Seafood & Andouille Pork Sausage Jambalaya with Lemon  

Butter Sauce

rOGEr’S FArM CrISpy SEArED CHICkEN
Sea Salt & Fresh Herb Roasted Potatoes with Creole Mustard Pan 

Sauce and French Beans

GrILLED DOuBLE Cut pOrk CHOp*  
Chive Smashed Potatoes with Sautéed Kale, Baby Heirloom 

Tomatoes with Cider Reduction 

NEw OrLEANS CEDAr CAMpFIrE rIB EyE StEAk*
Sautéed Trinity Vegetables, Warm Remoulade Sauce, Emeril’s 

Homemade Worcestershire Sauce and Country Smashed Potatoes 

pAN SEArED BLACk ANGuS FLAt IrON StEAk*
Grilled Garlic & Wild Mushrooms, Caramelized Onions with 

Cabernet Demi Glace 

SIDE DISHES
HAND Cut CrEOLE FrIES 

COuNtry SMASHED pOtAtOES

HErB ButtErED pEE wEE pOtAtOES

BOurBON & BrOwN SuGAr SwEEt pOtAtOES

GArLIC & pArMESAN CHEESE BrOCCOLINI

BrAISED COLLArD GrEENS

ButtErED ASpArAGuS

GrILLED truMpEt MuSHrOOM & GArLIC

GArDEN VEGEtABLE rAtAtOuILLE

StONE GrOuND ANSON MILLS pEppErJACk  
CHEESE GrItS

NEw OrLEANS SEAFOOD & ANDOuILLE pOrk 
SAuSAGE JAMBALAyA

HICkOry BACON & SMOkED FONtINA MAC & CHEESE
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EmEril’s NEw OrlEaNs  
Fish hOusE  
MGM Grand
3799 Las Vegas Blvd S.
Las Vegas, NV 89109
702.891.7374
mgmgrand.com

CHILLED SEAFOOD 
appetizers
FrESH SHuCkED OyStErS* 
Served with Champagne Mignonette, Kicked up Cocktail Sauce, 

Lemon and Saltines 

BAy SCALLOp CEVICHE*
Sweet Bay Scallops with Spicy Serrano Chile, Hearts of Palm, 

Cucumber and Cilantro Salsa served in Lettuce Cups with Shaved 

Radish and Jicama Slaw 

SpICy tuNA tArtArE*  
Roasted Jalapeno, Lime & Avocado Puree with Crispy Wonton 

Chips

CrEOLE BOILED SHrIMp COCktAIL
Local Micro Greens, Lemon, Capers & Red Onion with Spicy 

Horseradish and Cocktail Sauce

CHArrED SpANISH OCtOpuS
Sarda Fregola & Cucumber Salad, Sun Dried Tomato Vinaigrette 

and Basil Infused Oil

ALASkAN kING CrAB LEG rEMOuLADE 
Sweet King Crab with Old Fashioned Remoulade Sauce and Local 

Micro Greens

tEMpurA FrIED SALMON rOLL* 
Pickled Vegetables, Avocado, Wasabi and Spicy Soy Glaze 

NEw OrLEANS FISH HOuSE SEAFOOD pLAttEr*
Fresh Shucked Oysters, Creole Boiled Shrimp, King Crab Legs and 

Bay Scallop Ceviche

SOupS
SEAFOOD & ANDOuILLE pOrk SAuSAGE GuMBO

SwEEt COrN BISquE & MAINE LOBStEr

FALL rIVEr CLAM CHOwDEr

GrEENS
SEASONAL AppLE & ButtEr LEttuCE
Toasted Marcona Almonds, Celery Leaves Tossed in a Honey Ginger 

Vinaigrette with Shaved Manchego Cheese

SwEEt GEM LEttuCE CAESAr* 
Marinated White Anchovies and Parmesan Cheese Crisps

tuSCAN kALE & SEASONAL FruIt SALAD
Pomegranate & Blood Orange Vinaigrette, Toasted Pecans with 

Seasonal Fruits and Queso Mahon 

BABy ICEBErG wEDGE
Crispy Bacon, Heirloom Tomato, California Blue Cheese, Sliced Red 

Onion and Buttermilk Ranch Dressing

CHEF’S SEAFOOD SALAD 
Creole Boiled American Shrimp, Maine Lobster & Blue Crabmeat, 

with Chopped Mixed Lettuces, Egg, Piquillo Pepper, Radish, 

Cucumber and Green Goddess Dressing.  

Choose from 

Chicken Breast | Boiled, Fried or Grilled Shrimp | 

Chilled Alasken King Crab  | Creole Boiled Lobster

HOt StArtErS
EMErIL’S BArBECuED SHrIMp 
Rosemary Biscuit and Shaved Chives

JuMBO LuMp BLuE CrAB CAkE
Mirliton & Pepper Chow Chow with Lemon Aioli

LOuISIANA CrAwFISH ÉtOuFFÉE  
Spicy Crawfish Etouffee, Long Grain Rice and Shaved Green Onion

ALLIGAtOr MEAtBALLS
Sauce Piquant and Creole Mustard Emulsion

Chef Emeril Lagasse brings his love of fresh seafood and signature “New New 
Orleans” style of cooking -- a twist on Louisiana’s classic Creole dishes -- to 
his New Orleans Fish House. On the menu, you’ll find Chef Emeril’s kicked-up 
versions of market fresh fish and shellfish creations alongside flavorful steaks 
and inspired pork and chicken dishes. paired with a wine list that received  

Wine Spectator magazine’s “Best of Award of Excellence,” and an imaginative sea-inspired design by New york’s 
rockwell Group, the restaurant will make you feel closer to the coast than the Vegas Strip. Enjoy an unforgettable 
meal at the Chef’s table with an ever-changing tasting menu.  Signature dishes include barbeque shrimp, clam 
chowder and banana crème pie. Hours of Operation: Daily 11:30am -10pm. Happy Hour 2-6pm, 9:30 pm - close.  
Group reservations 702.891.7433. Average Check $38-$45/person.

GrEEN Curry StEAMED MuSSELS
Thai Bird Chiles, Coconut, Grilled Naan, Lime and Cilantro 

CryStAL FrIED FLOrIDA FrOG LEGS
Shaved Celery Slaw and Buttermilk Ranch Dressing

SANDwICHES
FISH HOuSE CLuB SANDwICH 
Chef’s Market Fish, Butter Lettuce, Tomato, Avocado, Bacon, Ancho 

Chile Aioli on Fresh Baked Sourdough Bread with Sweet Corn Soup

CryStAL FrIED SHrIMp pO-BOy
Iceberg Lettuce, Tomato and Creole Mayo on Toasted Po-Boy 

Bread

ALL AMErICAN ANGuS BurGEr*
White Cheddar Cheese, Lettuce, Vine Ripe Tomato, Pickles, Red 

Onion, Green Onion Aioli on a Warm Toasted Brioche Bun

EMErIL’S SIGNAturE DISHES
SwEEt BArBECuED AtLANtIC SALMON*
Andouille Pork Sausage & Potato Hash with Spicy Onion Crust 

pECAN CruStED tExAS rEDFISH
Anson Mills Pepperjack Cheese Grits, Garden Vegetable Ratatouille 

with Creole Meuniere Sauce 

SEArED SEA SCALLOpS
Smoked Bacon & Black Eyed Pea Succotash with Sweet  

Corn Cream

SHELLFISH & pAStA
Wild Gulf Shrimp, Clams, Mussels & Hickory Smoked Bacon with 

Spaghetti and Roma Tomatoes tossed in a White Wine Sauce 

SEAFOOD pAN rOASt
Chef’s Selection of Fish Medallions, Mussels & Gulf Shrimp  

with Seafood & Andouille Pork Sausage Jambalaya with Lemon  

Butter Sauce

rOGEr’S FArM CrISpy SEArED CHICkEN
Sea Salt & Fresh Herb Roasted Potatoes with Creole Mustard Pan 

Sauce and French Beans

GrILLED DOuBLE Cut pOrk CHOp*  
Chive Smashed Potatoes with Sautéed Kale, Baby Heirloom 

Tomatoes with Cider Reduction 

NEw OrLEANS CEDAr CAMpFIrE rIB EyE StEAk*
Sautéed Trinity Vegetables, Warm Remoulade Sauce, Emeril’s 

Homemade Worcestershire Sauce and Country Smashed Potatoes 

pAN SEArED BLACk ANGuS FLAt IrON StEAk*
Grilled Garlic & Wild Mushrooms, Caramelized Onions with 

Cabernet Demi Glace 

SIDE DISHES
HAND Cut CrEOLE FrIES 

COuNtry SMASHED pOtAtOES

HErB ButtErED pEE wEE pOtAtOES

BOurBON & BrOwN SuGAr SwEEt pOtAtOES

GArLIC & pArMESAN CHEESE BrOCCOLINI

BrAISED COLLArD GrEENS

ButtErED ASpArAGuS

GrILLED truMpEt MuSHrOOM & GArLIC

GArDEN VEGEtABLE rAtAtOuILLE

StONE GrOuND ANSON MILLS pEppErJACk  
CHEESE GrItS

NEw OrLEANS SEAFOOD & ANDOuILLE pOrk 
SAuSAGE JAMBALAyA

HICkOry BACON & SMOkED FONtINA MAC & CHEESE
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world charm with a modern twist to create a warm, welcoming atmosphere. Main Dining Room—Turquoise blue, the design firm’s 
version of the traditional “French blue,” is set against pearly white and gray walls throughout the restaurant and complemented 
by colorful contemporary artwork. Touches of glamour and sparkle are created with antiqued mirrors and whimsical silver 
chandelier-inspired sconces. In the main dining room, romantic candlelit tables dressed in white linen, fine sterling silver, Raynaud 
Limoges china by Alberto Pinto and delicate stemware complete the setting. Closed Mondays. Entrées $40–$70.

Las Vegas’ most awarded and honored Restaurant is now open at the Monte Carlo 
Resort and Casino, located on the world famous Las Vegas Strip. Andre’s Restaurant 
& Lounge at Monte Carlo now has a new sexy, luxurious, and modern urban feel, new 
offerings and a new chef de cuisine. Considered the first Las Vegas celebrity chef, André 
Rochat has enhanced his AAA Four Diamond restaurant by combining its original old-

SAUTÉED BLACK PEPPERCORN CRUSTED PETIT FILET*
sauce bordelaise, roasted potato cake, grilled green asparagus

WASABI CRUSTED LAMB CHOPS*
lamb jus, green pea pansotti, caramelized baby carrots

PAN SEARED DUCK BREAST*
pomegranate infused duck jus, phyllo wrapped duck confit, fava 

bean purèe, summer squash and radishes

ROASTED CHICKEN BREAST*
natural jus, crab and potato croquettes, sautèed wild mushrooms 

and scallions

sauces
HORSERADISH CREAM

HOUSE-MADE STEAK SAUCE

BÈARNAISE

HOLLANDAISE

GREEN PEPPERCORN

SAUCE BORDELAISE

side dishes
ARTICHOKE AND TOMATO

GRILLED ASPARAGUS

ROASTED WILD MUSHROOMS

SAUTÈED BROCCOLINI

FRENCH FRIES

MASHED POTATOES

FROG LEGS
rosemary and parsley persillade

PAN SEARED DUCK FOIE GRAS*
lemon and poppyseed sabayon, radicchio, toasted cornbread

MAIN COURSE
A la Carte

CHEF’S CUT

GRILLED 14 OZ BONE IN RIBEYE*

BRAISED BEEF SHORT RIBS*

GRILLED 8 OZ FLAT IRON STEAK*

MARKET CATCH

GRILLED SOCKEYE SALMON

SEARED WHITE SEA BASS

ROASTED CHÂTEAUBRIAND*

ANDRE’S CLASSICS
IMPORTED DOVER SOLE
potato crusted, brown butter emulsion, fingerling potato chips, 

vegetable roulade, toasted almonds and caper mimosa or sautèed 

vèronique, grenobloise or amandine, potato purèe, vegetable 

roulade

MAINE LOBSTER THERMIDOR
brandied cream sauce, mushrooms, tarragon, broccolini

DIVER SCALLOP RISOTTO
riesling beurre blanc, saffron and yukon gold potato “risotto”, roma 

tomato confit

SMALL PLATES
SMOKED SALMON PARFAIT
cucumber dill salad, olive oil caviar

PORK RILLETTE
sweet pepper relish, toasted country bread

PICKLED VEGETABLES
5-herb sauce, garlic chips

GRILLED LAMB SAUSAGE
curried slaw

CAPONATA
crispy anchovies, toasted baguette

FRIED OYSTERS
lemon aïoli

SALADS
HEIRLOOM TOMATO SALAD
fresh burrata cheese, nectarines, banyuls vinaigrette

CAESAR SALAD
tête de moine fleuret, croûtons

CHOPPED ICEBERG SALAD
smoked bacon, blue cheese crumbles, grilled corn, red onions, 

tarragon dressing

SOUPS
FRENCH ONION SOUP
gruyère cheese, toasted baguette, au gratin

LOBSTER BISQUE
chef’s preparation

SOUP DU JOUR
seasonally inspired soup

RISOTTO AND PASTA
KING CRAB RAVIOLI
fresh peas, saffron sauce

PAPPARDELLE
braised chicken thigh, artichoke, cherry tomato

VEGETABLE RISOTTO
assortment of market vegetables

GLUTEN FREE QUINOA PASTA
roasted eggplant, bell pepper sauce **Gardein upon request**

APPETIZERS
Cold
SHRIMP & SCALLOPS
provençal style ceviche 

BEEF CARPACCIO*
whole grain mustard chimichurri, yellow rice frisèe, caper crackers 

FOIE GRAS TERRINE
summer melon salad, toasted petite brioche

GOLDEN OSETRA CAVIAR
traditional condiments

Hot
ESCARGOTS DE BOURGOGNE
imported french snails, garlic butter & herbs

FRIED CALAMARI
charrded citrus crème, warm fennel salad

ANDRE’S 
RESTAURANT & LOUNGE 
Monte Carlo
3770 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.798.7151
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world charm with a modern twist to create a warm, welcoming atmosphere. Main Dining Room—Turquoise blue, the design firm’s 
version of the traditional “French blue,” is set against pearly white and gray walls throughout the restaurant and complemented 
by colorful contemporary artwork. Touches of glamour and sparkle are created with antiqued mirrors and whimsical silver 
chandelier-inspired sconces. In the main dining room, romantic candlelit tables dressed in white linen, fine sterling silver, Raynaud 
Limoges china by Alberto Pinto and delicate stemware complete the setting. Closed Mondays. Entrées $40–$70.

Las Vegas’ most awarded and honored Restaurant is now open at the Monte Carlo 
Resort and Casino, located on the world famous Las Vegas Strip. Andre’s Restaurant 
& Lounge at Monte Carlo now has a new sexy, luxurious, and modern urban feel, new 
offerings and a new chef de cuisine. Considered the first Las Vegas celebrity chef, André 
Rochat has enhanced his AAA Four Diamond restaurant by combining its original old-

SAUTÉED BLACK PEPPERCORN CRUSTED PETIT FILET*
sauce bordelaise, roasted potato cake, grilled green asparagus

WASABI CRUSTED LAMB CHOPS*
lamb jus, green pea pansotti, caramelized baby carrots

PAN SEARED DUCK BREAST*
pomegranate infused duck jus, phyllo wrapped duck confit, fava 

bean purèe, summer squash and radishes

ROASTED CHICKEN BREAST*
natural jus, crab and potato croquettes, sautèed wild mushrooms 

and scallions

sauces
HORSERADISH CREAM

HOUSE-MADE STEAK SAUCE

BÈARNAISE

HOLLANDAISE

GREEN PEPPERCORN

SAUCE BORDELAISE

side dishes
ARTICHOKE AND TOMATO

GRILLED ASPARAGUS

ROASTED WILD MUSHROOMS

SAUTÈED BROCCOLINI

FRENCH FRIES

MASHED POTATOES

FROG LEGS
rosemary and parsley persillade

PAN SEARED DUCK FOIE GRAS*
lemon and poppyseed sabayon, radicchio, toasted cornbread

MAIN COURSE
A la Carte

CHEF’S CUT

GRILLED 14 OZ BONE IN RIBEYE*

BRAISED BEEF SHORT RIBS*

GRILLED 8 OZ FLAT IRON STEAK*

MARKET CATCH

GRILLED SOCKEYE SALMON

SEARED WHITE SEA BASS

ROASTED CHÂTEAUBRIAND*

ANDRE’S CLASSICS
IMPORTED DOVER SOLE
potato crusted, brown butter emulsion, fingerling potato chips, 

vegetable roulade, toasted almonds and caper mimosa or sautèed 

vèronique, grenobloise or amandine, potato purèe, vegetable 

roulade

MAINE LOBSTER THERMIDOR
brandied cream sauce, mushrooms, tarragon, broccolini

DIVER SCALLOP RISOTTO
riesling beurre blanc, saffron and yukon gold potato “risotto”, roma 

tomato confit

SMALL PLATES
SMOKED SALMON PARFAIT
cucumber dill salad, olive oil caviar

PORK RILLETTE
sweet pepper relish, toasted country bread

PICKLED VEGETABLES
5-herb sauce, garlic chips

GRILLED LAMB SAUSAGE
curried slaw

CAPONATA
crispy anchovies, toasted baguette

FRIED OYSTERS
lemon aïoli

SALADS
HEIRLOOM TOMATO SALAD
fresh burrata cheese, nectarines, banyuls vinaigrette

CAESAR SALAD
tête de moine fleuret, croûtons

CHOPPED ICEBERG SALAD
smoked bacon, blue cheese crumbles, grilled corn, red onions, 

tarragon dressing

SOUPS
FRENCH ONION SOUP
gruyère cheese, toasted baguette, au gratin

LOBSTER BISQUE
chef’s preparation

SOUP DU JOUR
seasonally inspired soup

RISOTTO AND PASTA
KING CRAB RAVIOLI
fresh peas, saffron sauce

PAPPARDELLE
braised chicken thigh, artichoke, cherry tomato

VEGETABLE RISOTTO
assortment of market vegetables

GLUTEN FREE QUINOA PASTA
roasted eggplant, bell pepper sauce **Gardein upon request**

APPETIZERS
Cold
SHRIMP & SCALLOPS
provençal style ceviche 

BEEF CARPACCIO*
whole grain mustard chimichurri, yellow rice frisèe, caper crackers 

FOIE GRAS TERRINE
summer melon salad, toasted petite brioche

GOLDEN OSETRA CAVIAR
traditional condiments

Hot
ESCARGOTS DE BOURGOGNE
imported french snails, garlic butter & herbs

FRIED CALAMARI
charrded citrus crème, warm fennel salad

ANDRE’S 
RESTAURANT & LOUNGE 
Monte Carlo
3770 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.798.7151
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hand-made guacamole and the freshest vegetables and meat in the double-stuffed burritos. In addition to fiery 
nacho and taco options. other tempting Diablo’s Cantina menu items include Stuffed Quesadillas, Sizzling Fajitas, 
and Diablo’s Death Wing Challenge. For those diners who shy away from spice, Diablo’s Cantina also offers equally 
impressive American bites, including Diablo’s Jumbo Burger and BBQ Pulled Pork Sandwich. Open: Su–Th, 11 am–11 
pm; F & Sa, 11 am–3 am. Happy Hour Daily from 3-7 pm. Average entrée price: $18

Casual yet charming, Diablo’s Cantina’ interior’s vibrant lights illuminate the one-
of-a-kind hand painted murals that line the walls alongside numerous plasma-
screen TVs. The main level features a dining area and walk-up frozen/specialty 
drink bar, the second floor offers an open air bar and live entertainment, with 
spectacular views of the Strip. Never one to skimp on quality, Diablos serves 

Sauce & Chipotle Mayonnaise

CARNE ASADA “FAJITA” SANDWICH
Grilled Seasoned Steak, Sautéed Peppers, Onions, 

Pepper Jack Cheese

BUFFALO CHICKEN SANDWICH
Crispy Chicken Tossed in Our Signature Wing Sauce

BAJA CHICKEN SANDWICH
Grilled Marinated Chicken, Smoked Bacon, Caramelized Onions, 

Swiss Cheese, Jalapeno Mayonnaise, Lettuce, Tomato

DIABLO’S JUMBO BURGER
Our Mouth Watering Prime Wood Grilled Burger, Lettuce, Tomato, 

Sliced Pickles & Louis Sauce. The Best Thing Since Sliced Bread

CASA SPECIALTIES
CARNE ASADA STEAK
Chipotle Chimichurri Marinade, Rice, Beans

GRILLED SALMON*
The Freshest Catch of the Day. Mesquite Hickory Grilled, Fresh 

Vegetables, Green Rice, Arbol Sauce

PORK CHILI VERDE ENCHILADAS
Roasted Tomatillos & Jalapenos, Queso Fresco

MEXICALI COMBINATION
Green Chili Enchilada, Taquito, Beef Taco

WOOD GRILLED CHICKEN
Half Roasted Chicken, Double Garlic Sour Cream, Smashed 

Potatoes, Asparagus, Ancho Chili Sauce

Pico de Gallo, Chipotle Mayo, Ranchero Beans & Mexican Rice. 

STREET TACOS
Daily Creation, Corn Tortillas, Fresh Salsa, Assorted Fixins

DIABLO’S SIGNATURE STEAK TACOS
Char-Grilled Steak

JALAPENO CHICKEN TACOS
Slow-Roasted Chicken, Cilantro, Lime

BAJA FISH TACOS*
Cole Slaw, Pico De Gallo, Grilled Marinated Mahi Mahi

BURRITOS
All Burritos are Double Stuffed & Overflowing. Your Choice—Dry & 

Crispy or Smothered in Red Chili Sauce, Served with Sour Cream, 

Guacamole, Pico de Gallo, Ranchero Beans & Mexican Rice

PULLED CHICKEN BURRITO
Pulled Tender Chicken, Alejandro Cheese

STEAK BURRITO
Char-Grilled Marinated Steak, Alejandro Cheese

BEAN & CHEESE BURRITO
Ranchero Beans & Alejandro Cheese

VEGGIE BURRITO
Rice, Cilantro, Onions, Peppers, Grilled Corn & Cheese Topped with 

Chili Arbol Sauce & Sour Cream, Served with Black Beans.

SANDWICHES AND BURGERS
All Sandwiches & Burgers are Served with Hot Fries 

& a Crunchy Pickle

CHICKEN TORTA
Grilled Chicken, Avocado, Shredded Lettuce, Tomato, Queso 

Fresco, Pickled Jalapenos

BBQ PULLED PORK SANDWICH
Slow Cooked Pork, Piled High with Cole Slaw, Homemade BBQ 

STARTERS
“FULLY LOADED” POTATO SKINS
Bacon, Chorizo, Cheese, Sour Cream Guacamole & Pico de Gallo

DIABLO’S ANGRY CALAMARI
Fried Calamari, Crispy Chilies, Three Dipping Sauces

“TAQUITO” ULTIMATE ROLLED TACO
Rolled Crispy Tortillas with Chicken & Pork, Sour Cream, Pico de 

Gallo & Guacamole

TRADITIONAL BAKED QUESO FUNDIDO
Refried Beans, Cheese, Chorizo, Roasted Tomatillo Sauce & 

topped with Guacamole

DIABLO’S HOT WINGS
Mild, Medium, or Diablo’s Signature XXX Rated Hot Sauce. Served 

with Smoked Jalapeño Blue Cheese Dipping Sauce

DIABLO’S SAMPLER PLATTER
Hand Rolled Taquitos, Hot Wings, Potato Skins and Angry Calamari 

served with a Smokey Chipotle Dipping Sauce

SOUPS & SALADS
BBQ RANCH CHICKEN SALAD
BBQ Chicken, Chopped Greens, Grilled Corn, Avocado, Alejandro  

Cheese, Crispy Onion Rings, Black Beans & Pico de Gallo

CHICKEN TOSTADA SALAD
Grilled Chicken, Mixed Greens, Red Cabbage, Black Beans, Cilantro, 

Crispy Tortilla Strips, Sour Cream, Vinaigrette Dressing, in a 

Tostada Bowl

CAESAR SALAD*
Crisp Romaine Lettuce, Creamy Parmesan Caesar Dressing, Warm 

Cheesy Crouton, Chicken, and Gaucho Steak available.

“CHUY’S” TORTILLA SOUP
Chicken, Vegetables, Cheese, Topped with Cilantro & Tortilla Strips

NACHOS

Devilish Piles of Crispy Corn Tortilla Chips. Layered with a Blend of 

Cheeses, Topped with Pico de Gallo, Guacamole & Sour Cream.

CHICKEN NACHOS
Slow Roasted & Pulled Chicken, Mexican Cheese Blend

SPICED SKIRT STEAK NACHOS
Chipotle Marinated Skirt Steak, Wood Grilled, Mexican Cheese Blend

FOUR CHEESE NACHOS
No Meat, All Cheese, Signature Mexican Cheese Blend

COMBO NACHOS
Chipotle Marinated Skirt Steak, Slow Roasted Chicken, Mexican 

Cheese Blend

STUFFED QUESADILLAS
Overflowing & Gooey Stuffed Quesadilla Wrapped in a Flour Tortilla. 

Served with Sour Cream, Guacamole and Pico de Gallo 

ULTIMATE QUESADILLA
5 Layers, Carne Asada, Pork Carnitas, Jalapeno Chicken, Ranchero 

Beans, Guacamole And Cheese

CHICKEN QUESADILLA
Pulled Spicy Chicken, Smothered With Cheese & Cilantro

CHEESE QUESADILLA
Four Mexican Cheese Blend

FAJITAS
All Served with Sautéed Peppers, Onions, Pico de Gallo, Chunky 

Guacamole, Sour Cream, Cheese, Handmade Warm Flour Tortilla 

“Low Carb” Lettuce Cup Fajitas

CHICKEN | STEAK | COMBO

TACOS
All Tacos Are Soft Shell & Three To An Order. Topped with Shredded 

Lettuce, Jack Cheese & Served With Sour Cream, Guacamole, 

DIABLO’S MEXICAN CANTINA  
In front of Monte Carlo
3770 S. Las Vegas Blvd. S.
Las Vegas, NV 89109
702.730.7979
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hand-made guacamole and the freshest vegetables and meat in the double-stuffed burritos. In addition to fiery 
nacho and taco options. other tempting Diablo’s Cantina menu items include Stuffed Quesadillas, Sizzling Fajitas, 
and Diablo’s Death Wing Challenge. For those diners who shy away from spice, Diablo’s Cantina also offers equally 
impressive American bites, including Diablo’s Jumbo Burger and BBQ Pulled Pork Sandwich. Open: Su–Th, 11 am–11 
pm; F & Sa, 11 am–3 am. Happy Hour Daily from 3-7 pm. Average entrée price: $18

Casual yet charming, Diablo’s Cantina’ interior’s vibrant lights illuminate the one-
of-a-kind hand painted murals that line the walls alongside numerous plasma-
screen TVs. The main level features a dining area and walk-up frozen/specialty 
drink bar, the second floor offers an open air bar and live entertainment, with 
spectacular views of the Strip. Never one to skimp on quality, Diablos serves 

Sauce & Chipotle Mayonnaise

CARNE ASADA “FAJITA” SANDWICH
Grilled Seasoned Steak, Sautéed Peppers, Onions, 

Pepper Jack Cheese

BUFFALO CHICKEN SANDWICH
Crispy Chicken Tossed in Our Signature Wing Sauce

BAJA CHICKEN SANDWICH
Grilled Marinated Chicken, Smoked Bacon, Caramelized Onions, 

Swiss Cheese, Jalapeno Mayonnaise, Lettuce, Tomato

DIABLO’S JUMBO BURGER
Our Mouth Watering Prime Wood Grilled Burger, Lettuce, Tomato, 

Sliced Pickles & Louis Sauce. The Best Thing Since Sliced Bread

CASA SPECIALTIES
CARNE ASADA STEAK
Chipotle Chimichurri Marinade, Rice, Beans

GRILLED SALMON*
The Freshest Catch of the Day. Mesquite Hickory Grilled, Fresh 

Vegetables, Green Rice, Arbol Sauce

PORK CHILI VERDE ENCHILADAS
Roasted Tomatillos & Jalapenos, Queso Fresco

MEXICALI COMBINATION
Green Chili Enchilada, Taquito, Beef Taco

WOOD GRILLED CHICKEN
Half Roasted Chicken, Double Garlic Sour Cream, Smashed 

Potatoes, Asparagus, Ancho Chili Sauce

Pico de Gallo, Chipotle Mayo, Ranchero Beans & Mexican Rice. 

STREET TACOS
Daily Creation, Corn Tortillas, Fresh Salsa, Assorted Fixins

DIABLO’S SIGNATURE STEAK TACOS
Char-Grilled Steak

JALAPENO CHICKEN TACOS
Slow-Roasted Chicken, Cilantro, Lime

BAJA FISH TACOS*
Cole Slaw, Pico De Gallo, Grilled Marinated Mahi Mahi

BURRITOS
All Burritos are Double Stuffed & Overflowing. Your Choice—Dry & 

Crispy or Smothered in Red Chili Sauce, Served with Sour Cream, 

Guacamole, Pico de Gallo, Ranchero Beans & Mexican Rice

PULLED CHICKEN BURRITO
Pulled Tender Chicken, Alejandro Cheese

STEAK BURRITO
Char-Grilled Marinated Steak, Alejandro Cheese

BEAN & CHEESE BURRITO
Ranchero Beans & Alejandro Cheese

VEGGIE BURRITO
Rice, Cilantro, Onions, Peppers, Grilled Corn & Cheese Topped with 

Chili Arbol Sauce & Sour Cream, Served with Black Beans.

SANDWICHES AND BURGERS
All Sandwiches & Burgers are Served with Hot Fries 

& a Crunchy Pickle

CHICKEN TORTA
Grilled Chicken, Avocado, Shredded Lettuce, Tomato, Queso 

Fresco, Pickled Jalapenos

BBQ PULLED PORK SANDWICH
Slow Cooked Pork, Piled High with Cole Slaw, Homemade BBQ 

STARTERS
“FULLY LOADED” POTATO SKINS
Bacon, Chorizo, Cheese, Sour Cream Guacamole & Pico de Gallo

DIABLO’S ANGRY CALAMARI
Fried Calamari, Crispy Chilies, Three Dipping Sauces

“TAQUITO” ULTIMATE ROLLED TACO
Rolled Crispy Tortillas with Chicken & Pork, Sour Cream, Pico de 

Gallo & Guacamole

TRADITIONAL BAKED QUESO FUNDIDO
Refried Beans, Cheese, Chorizo, Roasted Tomatillo Sauce & 

topped with Guacamole

DIABLO’S HOT WINGS
Mild, Medium, or Diablo’s Signature XXX Rated Hot Sauce. Served 

with Smoked Jalapeño Blue Cheese Dipping Sauce

DIABLO’S SAMPLER PLATTER
Hand Rolled Taquitos, Hot Wings, Potato Skins and Angry Calamari 

served with a Smokey Chipotle Dipping Sauce

SOUPS & SALADS
BBQ RANCH CHICKEN SALAD
BBQ Chicken, Chopped Greens, Grilled Corn, Avocado, Alejandro  

Cheese, Crispy Onion Rings, Black Beans & Pico de Gallo

CHICKEN TOSTADA SALAD
Grilled Chicken, Mixed Greens, Red Cabbage, Black Beans, Cilantro, 

Crispy Tortilla Strips, Sour Cream, Vinaigrette Dressing, in a 

Tostada Bowl

CAESAR SALAD*
Crisp Romaine Lettuce, Creamy Parmesan Caesar Dressing, Warm 

Cheesy Crouton, Chicken, and Gaucho Steak available.

“CHUY’S” TORTILLA SOUP
Chicken, Vegetables, Cheese, Topped with Cilantro & Tortilla Strips

NACHOS

Devilish Piles of Crispy Corn Tortilla Chips. Layered with a Blend of 

Cheeses, Topped with Pico de Gallo, Guacamole & Sour Cream.

CHICKEN NACHOS
Slow Roasted & Pulled Chicken, Mexican Cheese Blend

SPICED SKIRT STEAK NACHOS
Chipotle Marinated Skirt Steak, Wood Grilled, Mexican Cheese Blend

FOUR CHEESE NACHOS
No Meat, All Cheese, Signature Mexican Cheese Blend

COMBO NACHOS
Chipotle Marinated Skirt Steak, Slow Roasted Chicken, Mexican 

Cheese Blend

STUFFED QUESADILLAS
Overflowing & Gooey Stuffed Quesadilla Wrapped in a Flour Tortilla. 

Served with Sour Cream, Guacamole and Pico de Gallo 

ULTIMATE QUESADILLA
5 Layers, Carne Asada, Pork Carnitas, Jalapeno Chicken, Ranchero 

Beans, Guacamole And Cheese

CHICKEN QUESADILLA
Pulled Spicy Chicken, Smothered With Cheese & Cilantro

CHEESE QUESADILLA
Four Mexican Cheese Blend

FAJITAS
All Served with Sautéed Peppers, Onions, Pico de Gallo, Chunky 

Guacamole, Sour Cream, Cheese, Handmade Warm Flour Tortilla 

“Low Carb” Lettuce Cup Fajitas

CHICKEN | STEAK | COMBO

TACOS
All Tacos Are Soft Shell & Three To An Order. Topped with Shredded 

Lettuce, Jack Cheese & Served With Sour Cream, Guacamole, 

DIABLO’S MEXICAN CANTINA  
In front of Monte Carlo
3770 S. Las Vegas Blvd. S.
Las Vegas, NV 89109
702.730.7979

102797-AG-1356.indd   2-3 4/28/15   12:15:30 PMLV-MG_150500_122-159.indd   153 4/29/15   6:12:13 PM



154| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   154 4/17/15   1:20:45 PM

155| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   155 4/22/15   9:27:20 AMLV-MG_150500_122-159.indd   154 4/30/15   2:24:27 PM



154| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   154 4/17/15   1:20:45 PM

155| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   155 4/22/15   9:27:20 AMLV-MG_150500_122-159.indd   155 4/30/15   2:24:32 PM



156| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   156 4/17/15   1:20:48 PM

157| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   157 4/17/15   1:20:51 PMLV-MG_150500_122-159.indd   156 4/27/15   3:48:52 PM



156| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   156 4/17/15   1:20:48 PM

157| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   157 4/17/15   1:20:51 PMLV-MG_150500_122-159.indd   157 4/27/15   3:48:58 PM



158| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   158 4/17/15   1:20:56 PM

159| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   159 4/17/15   1:20:59 PMLV-MG_150500_122-159.indd   158 4/30/15   2:24:36 PM



158| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   158 4/17/15   1:20:56 PM

159| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   159 4/17/15   1:20:59 PMLV-MG_150500_122-159.indd   159 4/30/15   2:24:43 PM



Where is my appetizer.

LV-MG_141200_WhereIs.indd   160 4/16/15   12:32:48 PM



n
e

a
r

 s
t

r
ip

properties near las vegas strip

LV-MG_150500_Tabs.indd   161 4/20/15   10:48:44 AM



162| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_141200_TabsBack.indd   162 4/16/15   12:28:17 PMLV-MG_150500_TABS.indd   162 4/30/15   11:15:08 AM



163| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   163 4/17/15   1:21:05 PM

162| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_141200_TabsBack.indd   162 4/16/15   12:28:17 PM LV-MG_150500_162-179.indd   163 4/27/15   4:48:47 PM



164| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   164 4/17/15   1:21:08 PM

165| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_150500_Ad Builds_02.indd   165 4/17/15   1:21:11 PM

wine list; it has the most dramatic view of the famous Las Vegas Strip. Known for its superb food and excellent ser-
vice, Alizé quickly became the talk of the town and has gained notoriety and accolades being named by Condé Nast 
Traveler Magazine as one of the top new restaurants in the world. Restaurant Hours: Daily, from 5:30 pm to Closing. 
Alize accommodates group dining and private events. The main dining room holds 120 people. You can also reserve 
the entire restaurant for large events. Entrées from $55.

André Rochat, Chef/Proprietor of the very respected and award-winning Andre’s 
Restaurant, is the Doyen of Las Vegas restaurateurs. On November 15, 2001, 
André opened the crown jewel of his culinary empire, Alizé, located on the top 
floor of the Palms Casino Resort. Named after the gentle trade winds that sweep 
the French Caribbean Islands, Alizé features world-class cuisine, service and 

Fifth Course 
RACK OF LAMB*
Merguez Sausage, Zucchini Galette, Broccolini, Tzatziki Cream, 

Apricot Lamb Jus

VEAL WELLINGTON*
Prosciutto, Mushrooms, Asparagus, Truffle Jus

ROASTED & BRAISED SPRING VEGETABLES
Apple & Parsnip Puree, Baby Carrots, Cipollini Onion,Almonds

Sixth Course 
TÊTE DE MOINE
Apricot Confiture, Aged Balsamic Vinegar, Zucchini Date Bread

ROBIOLA
Port Poached Prunes, Candied Pistachios, Rosemary Raisin Crisp

ETORKI
Sweet Onion & Honey Confiture, Rye Toast, Balsamic Vinegar

Seventh Course 
LEMON CHIFFON
Blueberry Lavender Ice Cream & Blackberry Crisp

GRAND MARNIER SOUFFLÉ
Sabayon

CHOCOLATE SOUFFLÉ
Chocolate Sauce

Parties of 6 or more are subject to an 18% service charge. 

Food minimum of $40.00 per person

First Course 
HAMACHI CARPACCIO*
Quail Egg, Avocado, Vegetable Ceviche, Lime

SMOKED FISH TRIO
Sturgeon, Trout, Salmon, Assortment of Caviars & Accompaniments

CHILLED VICHYSSOISE & TOMATO SOUP
Crispy Potatoes, Minced Chives, Truffle Oil

Second Course 
SAUTÉED FOIE GRAS
Rhubarb Panna Cotta, Toasted Almond Streusel, Caramelized 

Onion Gastrique

FOIE GRAS TERRINE
Smoked Duck & Artichoke Crêpe, Orange Marmalade, Candied 

Pecans, Basil

MARKET GREEN TORCHON
Cucumber, Herbs, Roquefort, White Balsamic Vinaigrette

Third Course 
SEARED SCALLOP
Braised Leeks, Osetra Caviar, Lemon Beurre Blanc

STEAMED SALMON*
Forbidden Black Rice, Pickled Daikon, Salmon Springroll, Fresh 

Wasabi with Tamari Soy

RED BEET GNOCCHI
Yellow Beets, Aged Goat Cheese, Mint, Bee Pollen

Fourth Course 
DUCK BREAST*
Foie Gras, Strawberries, Blueberry-Lemon Bread, Swiss Chard

ROASTED CHICKEN
Foie Gras, Mushrooms & Bacon, Endive, Baby Kale, Maple Cider 

WHITE ASPARAGUS & ENGLISH PEA RISOTTO
Lemon-Poppy Crescenza Cheese, Aged Parmesan, Herb Butter

APPETIZER
GOLDEN OSETRA CAVIAR
Classic Condiments & Buckwheat Blini

HAMACHI CARPACCIO*  
Celery Root & Apple Salad, Curry Crisps, Sesame-Soy Emulson

FOIE GRAS TERRINE
Smoked Duck & Artichoke Crêpe, Orange Marmalade, Candied 

Pecans, Basil

MARKET GREENS
Asparagus, Hearts of Palm, Baby Artichokes, Tête De Moine, 

Balsamic Vinaigrette

BABY SPINACH SALAD
Duck Confit, Prosciutto, Quail Egg, Brioche, Truffle Vinaigrette

FRENCH ONION SOUP
Toasted Baguette, Gruyère Cheese

WHITE ASPARAGUS & ENGLISH PEA RISOTTO
Lemon-Poppy Crescenza Cheese, Parmesan, Herb Butter

ESCARGOT
Bone Marrow, Garlic Herb Butter, Heirloom Tomato, Garlic Chips

SAUTÉED FOIE GRAS
Rhubarb Panna Cotta, Toasted Almond Streusel, Caramelized 

Onion Gastrique

ENTRÉE 
DUO OF SALMON*  
Black Rice, Pickled Daikon, Salmon Springroll, Fresh Wasabi with 

Tamari Soy

BARRAMUNDI* 
Asparagus, King Crab Leg, Avocado, Paprika Purèe, Ruby 

Grapefruit, Caper Butter Sauce

DOVER SOLE* 
Potato Purèe, Spring Vegetables, Sauce Vèronique, Amandine 

or Grenobloise

ROASTED CHICKEN 
Foie Gras, Mushrooms & Bacon, Sautèed Endive, Baby Kale, Maple 

Cider Sauce

VEAL WELLINGTON* 
Braised Leeks, Parmesan Coulis, Prosciutto, Mushrooms, Truffle Jus

COLORADO RACK OF LAMB* 
Merguez Sausage, Zucchini Galette, Eggplant Lamb-Zaalouk, 

Broccolini, Apricot Lamb Jus

FILET MIGNON*  
Bone Marrow, Mushrooms, Roasted Carrots, Parsnips Purèe, 

Bordeaux Sauce

RIB EYE CHOP* 
Saffron Polenta, Cipollini Onion, Gorgonzola, Brussels Sprouts, 

Bacon, Mustard Beef Jus

DUCK BREAST* 
Sautéed Foie Gras, Duck Confit Croustillant, Strawberries, 

Blueberry-Lemon Bread, Swiss Chard

CHEF’S TASTING MENU
Choose One Item From Each Course

Caviar Course-$20 Supplement

RUSSIAN GOLDEN OSETRA CAVIAR
Salmon Gravlax, Crème Fraîche & Buckwheat Blini

TRUFFLE CAVIAR
Truffle Gelée, Capers, Egg, Créme Fraîche

VEGETARIAN TASTING CAVIAR
Marinated Cucumber, Carrot Ribbons & Créme Fraiche

ALIZE, DINING EXCELLENCE 
AT THE TOP OF THE PALMS   
4321 W. Flamingo Rd.
Las Vegas, NV 89103
702.951.7000
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wine list; it has the most dramatic view of the famous Las Vegas Strip. Known for its superb food and excellent ser-
vice, Alizé quickly became the talk of the town and has gained notoriety and accolades being named by Condé Nast 
Traveler Magazine as one of the top new restaurants in the world. Restaurant Hours: Daily, from 5:30 pm to Closing. 
Alize accommodates group dining and private events. The main dining room holds 120 people. You can also reserve 
the entire restaurant for large events. Entrées from $55.

André Rochat, Chef/Proprietor of the very respected and award-winning Andre’s 
Restaurant, is the Doyen of Las Vegas restaurateurs. On November 15, 2001, 
André opened the crown jewel of his culinary empire, Alizé, located on the top 
floor of the Palms Casino Resort. Named after the gentle trade winds that sweep 
the French Caribbean Islands, Alizé features world-class cuisine, service and 

Fifth Course 
RACK OF LAMB*
Merguez Sausage, Zucchini Galette, Broccolini, Tzatziki Cream, 

Apricot Lamb Jus

VEAL WELLINGTON*
Prosciutto, Mushrooms, Asparagus, Truffle Jus

ROASTED & BRAISED SPRING VEGETABLES
Apple & Parsnip Puree, Baby Carrots, Cipollini Onion,Almonds

Sixth Course 
TÊTE DE MOINE
Apricot Confiture, Aged Balsamic Vinegar, Zucchini Date Bread

ROBIOLA
Port Poached Prunes, Candied Pistachios, Rosemary Raisin Crisp

ETORKI
Sweet Onion & Honey Confiture, Rye Toast, Balsamic Vinegar

Seventh Course 
LEMON CHIFFON
Blueberry Lavender Ice Cream & Blackberry Crisp

GRAND MARNIER SOUFFLÉ
Sabayon

CHOCOLATE SOUFFLÉ
Chocolate Sauce

Parties of 6 or more are subject to an 18% service charge. 

Food minimum of $40.00 per person

First Course 
HAMACHI CARPACCIO*
Quail Egg, Avocado, Vegetable Ceviche, Lime

SMOKED FISH TRIO
Sturgeon, Trout, Salmon, Assortment of Caviars & Accompaniments

CHILLED VICHYSSOISE & TOMATO SOUP
Crispy Potatoes, Minced Chives, Truffle Oil

Second Course 
SAUTÉED FOIE GRAS
Rhubarb Panna Cotta, Toasted Almond Streusel, Caramelized 

Onion Gastrique

FOIE GRAS TERRINE
Smoked Duck & Artichoke Crêpe, Orange Marmalade, Candied 

Pecans, Basil

MARKET GREEN TORCHON
Cucumber, Herbs, Roquefort, White Balsamic Vinaigrette

Third Course 
SEARED SCALLOP
Braised Leeks, Osetra Caviar, Lemon Beurre Blanc

STEAMED SALMON*
Forbidden Black Rice, Pickled Daikon, Salmon Springroll, Fresh 

Wasabi with Tamari Soy

RED BEET GNOCCHI
Yellow Beets, Aged Goat Cheese, Mint, Bee Pollen

Fourth Course 
DUCK BREAST*
Foie Gras, Strawberries, Blueberry-Lemon Bread, Swiss Chard

ROASTED CHICKEN
Foie Gras, Mushrooms & Bacon, Endive, Baby Kale, Maple Cider 

WHITE ASPARAGUS & ENGLISH PEA RISOTTO
Lemon-Poppy Crescenza Cheese, Aged Parmesan, Herb Butter

APPETIZER
GOLDEN OSETRA CAVIAR
Classic Condiments & Buckwheat Blini

HAMACHI CARPACCIO*  
Celery Root & Apple Salad, Curry Crisps, Sesame-Soy Emulson

FOIE GRAS TERRINE
Smoked Duck & Artichoke Crêpe, Orange Marmalade, Candied 

Pecans, Basil

MARKET GREENS
Asparagus, Hearts of Palm, Baby Artichokes, Tête De Moine, 

Balsamic Vinaigrette

BABY SPINACH SALAD
Duck Confit, Prosciutto, Quail Egg, Brioche, Truffle Vinaigrette

FRENCH ONION SOUP
Toasted Baguette, Gruyère Cheese

WHITE ASPARAGUS & ENGLISH PEA RISOTTO
Lemon-Poppy Crescenza Cheese, Parmesan, Herb Butter

ESCARGOT
Bone Marrow, Garlic Herb Butter, Heirloom Tomato, Garlic Chips

SAUTÉED FOIE GRAS
Rhubarb Panna Cotta, Toasted Almond Streusel, Caramelized 

Onion Gastrique

ENTRÉE 
DUO OF SALMON*  
Black Rice, Pickled Daikon, Salmon Springroll, Fresh Wasabi with 

Tamari Soy

BARRAMUNDI* 
Asparagus, King Crab Leg, Avocado, Paprika Purèe, Ruby 

Grapefruit, Caper Butter Sauce

DOVER SOLE* 
Potato Purèe, Spring Vegetables, Sauce Vèronique, Amandine 

or Grenobloise

ROASTED CHICKEN 
Foie Gras, Mushrooms & Bacon, Sautèed Endive, Baby Kale, Maple 

Cider Sauce

VEAL WELLINGTON* 
Braised Leeks, Parmesan Coulis, Prosciutto, Mushrooms, Truffle Jus

COLORADO RACK OF LAMB* 
Merguez Sausage, Zucchini Galette, Eggplant Lamb-Zaalouk, 

Broccolini, Apricot Lamb Jus

FILET MIGNON*  
Bone Marrow, Mushrooms, Roasted Carrots, Parsnips Purèe, 

Bordeaux Sauce

RIB EYE CHOP* 
Saffron Polenta, Cipollini Onion, Gorgonzola, Brussels Sprouts, 

Bacon, Mustard Beef Jus

DUCK BREAST* 
Sautéed Foie Gras, Duck Confit Croustillant, Strawberries, 

Blueberry-Lemon Bread, Swiss Chard

CHEF’S TASTING MENU
Choose One Item From Each Course

Caviar Course-$20 Supplement

RUSSIAN GOLDEN OSETRA CAVIAR
Salmon Gravlax, Crème Fraîche & Buckwheat Blini

TRUFFLE CAVIAR
Truffle Gelée, Capers, Egg, Créme Fraîche

VEGETARIAN TASTING CAVIAR
Marinated Cucumber, Carrot Ribbons & Créme Fraiche

ALIZE, DINING EXCELLENCE 
AT THE TOP OF THE PALMS   
4321 W. Flamingo Rd.
Las Vegas, NV 89103
702.951.7000
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El Dorado Cantina  
Sapphire Plaza 
3025 S Industrial Rd,
Las Vegas, NV 89109
702.722.2289

El Dorado Cantina is an upscale authentic Mexican restaurant located just 
off the Las Vegas Strip. Offering a complete GMO free menu with a wide 
array of organic options, this restaurant brings something new to the table. 
Traditional Mexican fare is served 24hrs a day, 7 days a week in an intimate, 

trendy setting. Aside from an incredible dining experience, El Dorado dedicates a night to all industry members, 
offering 50% off the full menu (Tuesdays) and features an all you can eat tacos and all you can drink beer 
special (Thursdays). El Dorado is available to host private events and offers off site catering.

SMALL BITES
TABLESIDE GUACAMOLE
IMPERIAL SHRIMP
EMPANADAS
QUESO FUNDIDO
GORDITAS
CHAPULINES
MEXICAN SHRIMP COCKTAIL
AGUACHILES
QUESADILLA
EL DORADO NACHOS
DEEP FRIED TAQUITOS
TOSTADITAS DE TINGA
WINGS
SHRIMP TAQUITOS
TABLESIDE GHOST CHILI SALSA

SOUPS
POZOLE
ALBONDIGAS SOUP
MEXICAN CHILI

SALADS
CAESAR SALAD
TOSTADA SALAD
EL DORADO HOUSE SALAD
VEGGIE SALAD
TROPICAL SALAD
CHOPPED SALAD

STREET TACOS
CARNITAS
AL PASTOR
CARNE ASADA
PULLED CHICKEN
COCHINITA
CORN RAJAS TACOS

SIGNATURE TACOS
GRILLED MAHI 
VEGGIE
SHRIMP
LETTUCE WRAPS

BURRITOS
CARNE ASADA BURRITO
VEGGIE BURRITO
PULLED CHICKEN BURRITO
CARNITAS RAJAS BURRITO

ENCHILADAS
CHEESE ENCHILADAS
CHICKEN ENCHILADAS
BEEF ENCHILADAS
SEAFOOD ENCHILADAS

FAJITA PLATTERS
GRILLED STEAK
CHICKEN
SHRIMP
MIX ANY TWO

SIGNATURE PLATES
CHICKEN FEINSTEIN
SIEGEL PLATE
YEMENIDJIAN TACO PLATE
PACO’S MOLE SAMPLER
STEAK BOWL
CHICKEN BOWL
SHRIMP BOWL
VEGGIE BOWL

Chicken
CHIPOTLE CHICKEN

CHICKEN MILANEZA

MOLE POBLANO

Steak
CARNE ASADA

STEAK AL CILANTRO

Pork
PORK CARNITAS

PORK MOLE VERDE

COCHINITA PIBIL

Shrimp
CILANTRO GARLIC SHRIMP

PINEAPPLE SHRIMP

Fish
CEDAR CHIPOTLE SALMON

TROPICAL MAHI
FRIED HUACHINANGO

TORTAS
TORTA DE MILANESA
TORTA DE CARNITAS

VEGETABLES & SIDES
STUFFED BELL PEPPER
MEXICAN CORN
CHILE RELLENO
SEASONAL VEGGIES

BREAKFAST SPECIALTIES
Served all day.

BREAKFAST QUESADILLA
BREAKFAST BURRITO
HUEVOS RANCHEROS
HUEVOS DIVORCIADOS
CHILAQUILES
SEASONAL FRUIT

THE FEAST
Served with cilantro rice & your choice of refried or black beans.

PEQUEÑO
MEDIANO

DESSERT
DEEP FRIED ICE CREAM
FLAN
FRESAS CON CREMA
CHURROS
TRES LECHES CAKE

Vegan, vegetarian and gluten free options available.
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El Dorado Cantina  
Sapphire Plaza 
3025 S Industrial Rd,
Las Vegas, NV 89109
702.722.2289

El Dorado Cantina is an upscale authentic Mexican restaurant located just 
off the Las Vegas Strip. Offering a complete GMO free menu with a wide 
array of organic options, this restaurant brings something new to the table. 
Traditional Mexican fare is served 24hrs a day, 7 days a week in an intimate, 

trendy setting. Aside from an incredible dining experience, El Dorado dedicates a night to all industry members, 
offering 50% off the full menu (Tuesdays) and features an all you can eat tacos and all you can drink beer 
special (Thursdays). El Dorado is available to host private events and offers off site catering.

SMALL BITES
TABLESIDE GUACAMOLE
IMPERIAL SHRIMP
EMPANADAS
QUESO FUNDIDO
GORDITAS
CHAPULINES
MEXICAN SHRIMP COCKTAIL
AGUACHILES
QUESADILLA
EL DORADO NACHOS
DEEP FRIED TAQUITOS
TOSTADITAS DE TINGA
WINGS
SHRIMP TAQUITOS
TABLESIDE GHOST CHILI SALSA

SOUPS
POZOLE
ALBONDIGAS SOUP
MEXICAN CHILI

SALADS
CAESAR SALAD
TOSTADA SALAD
EL DORADO HOUSE SALAD
VEGGIE SALAD
TROPICAL SALAD
CHOPPED SALAD

STREET TACOS
CARNITAS
AL PASTOR
CARNE ASADA
PULLED CHICKEN
COCHINITA
CORN RAJAS TACOS

SIGNATURE TACOS
GRILLED MAHI 
VEGGIE
SHRIMP
LETTUCE WRAPS

BURRITOS
CARNE ASADA BURRITO
VEGGIE BURRITO
PULLED CHICKEN BURRITO
CARNITAS RAJAS BURRITO

ENCHILADAS
CHEESE ENCHILADAS
CHICKEN ENCHILADAS
BEEF ENCHILADAS
SEAFOOD ENCHILADAS

FAJITA PLATTERS
GRILLED STEAK
CHICKEN
SHRIMP
MIX ANY TWO

SIGNATURE PLATES
CHICKEN FEINSTEIN
SIEGEL PLATE
YEMENIDJIAN TACO PLATE
PACO’S MOLE SAMPLER
STEAK BOWL
CHICKEN BOWL
SHRIMP BOWL
VEGGIE BOWL

Chicken
CHIPOTLE CHICKEN

CHICKEN MILANEZA

MOLE POBLANO

Steak
CARNE ASADA

STEAK AL CILANTRO

Pork
PORK CARNITAS

PORK MOLE VERDE

COCHINITA PIBIL

Shrimp
CILANTRO GARLIC SHRIMP

PINEAPPLE SHRIMP

Fish
CEDAR CHIPOTLE SALMON

TROPICAL MAHI
FRIED HUACHINANGO

TORTAS
TORTA DE MILANESA
TORTA DE CARNITAS

VEGETABLES & SIDES
STUFFED BELL PEPPER
MEXICAN CORN
CHILE RELLENO
SEASONAL VEGGIES

BREAKFAST SPECIALTIES
Served all day.

BREAKFAST QUESADILLA
BREAKFAST BURRITO
HUEVOS RANCHEROS
HUEVOS DIVORCIADOS
CHILAQUILES
SEASONAL FRUIT

THE FEAST
Served with cilantro rice & your choice of refried or black beans.

PEQUEÑO
MEDIANO

DESSERT
DEEP FRIED ICE CREAM
FLAN
FRESAS CON CREMA
CHURROS
TRES LECHES CAKE

Vegan, vegetarian and gluten free options available.
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experience as authentic and unforgettable as the 400-year-old original. From the traditional Beer Hall bursting with 
nightly live entertainment, to the tree-lined Beer Garden, everything has a bold touch of Bavaria you won’t forget 
anytime soon. Open Sunday-Thursday 11am-11pm; Friday & Saturday 11am-midnight. Average Entrées $15-$26

Welcome to Hofbräuhaus Las Vegas, the first and only German beer hall 
and restaurant to call Las Vegas home. As an exact replica of the legendary 
Hofbräuhaus in Munich, Germany, we take great pride in giving you an 

HOFBRÄUHAUS LAS VEGAS 
4501 Paradise Road
Las Vegas, Nevada 89169
702.853.BEER(2337)

FISH 
GEBACKENES FISCHFILET

SEARED SALMON OR SEARED TILAPIA FILETS

SIDE DISHES
Bavarian potato salad, mashed potatoes, sauerkraut, spätzle, bread 

dumpling, red cabbage, potato dumpling, apple sauce, French 

Fries, HB salad, Vegetable of the Day, Mushroom gravy, American 

rye bread with butter, German rye bread with butter, Imported 

Bavarian sweet mustard, Spicy homemade onion mustard

FOR VEGETARIANS
KÄSEPÄTZLE 

TWO GRILLED VEGAN FRANKFURTERS

DESSERTS 
APFELSTRUDEL 

KÄSEKUCHEN 

SCHWARZWÄLDER KIRSCHTORTE 

EIS MIT HIMBEEREN

FAMOUS HOFBRÄU BEERS
Draft Beer Specialties Imported From Germany Hofbräu 

HOFBRÄU ORIGINAL

HOFBRÄU DUNKEL

HOFBRÄU HEFEWEIZEN 

LUNCH MENU AVAILABLE.

GREAT BAVARIAN SPECIALS
SCHNITZEL WIENER ART

VEGETARIAN SCHNITZEL

JÄGERSCHNITZEL

BREADED JÄGERSCHNITZEL

SCHWEINEBRATEN

HOFBRÄUHAUS PLATTE

GRILLHENDL

SAUERBRATEN

GEGRILLTE HÄHNCHENBRUST

OKTOBERFEST BRATENTELLER

HOFBRÄUHAUS STEAK SPECIALS 
BIERKUTSCHER STEAK

FOR THE KIDS 
HOT DOG 

KID’S NOODLES 

KID’S BURGER

STARTERS
SOUP OF THE DAY

CREAMY BAVARIAN POTATO SOUP

KARTOFFELPUFFER

BAVARIAN LIVER MOUSSE AND OBATZDA 
(CHEESE SPECIALTY)

BAYERISCHER RADITELLER

GURKENSALAT

HB APPETIZER CHEESE PLATE

FRESHLY BAKED PRETZELS
JUMBO PRETZEL COMBO

JUMBO SIZE OKTOBERFEST PRETZEL

REGULAR SIZE PRETZEL

BAVARIAN SNACKS 
WURSTSALAT

OBATZDA CLASSIC BAVARIAN APPETIZER

HOFBRÄUHAUS BROTZEITTELLER

SALADS
BAVARIAN CHEF SALAD

CLASSIC CAESAR SALAD

BAVARIAN SALAD PLATTER 

CHICKEN SCHNITZEL SALAD

BURGERS AND SANDWICHES
served with french fries

HB RIESENBRATWURST

RIESENFLEISCHPFLANZERL

SCHNITZEL SANDWICH

CURRYWURST 

CLASSIC BAVARIAN SAUSAGE 
SPECIALTIES
WURSTPLATTE

WEISSWÜRSTE

NÜRNBERGER ROSTBRATWÜRSTL

WIENER WÜRSTL

LEBERKÄSE

MARJORAM- VEAL BRATWÜRST * 100% VEAL

CHICKEN BRATWÜRST
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experience as authentic and unforgettable as the 400-year-old original. From the traditional Beer Hall bursting with 
nightly live entertainment, to the tree-lined Beer Garden, everything has a bold touch of Bavaria you won’t forget 
anytime soon. Open Sunday-Thursday 11am-11pm; Friday & Saturday 11am-midnight. Average Entrées $15-$26

Welcome to Hofbräuhaus Las Vegas, the first and only German beer hall 
and restaurant to call Las Vegas home. As an exact replica of the legendary 
Hofbräuhaus in Munich, Germany, we take great pride in giving you an 

HOFBRÄUHAUS LAS VEGAS 
4501 Paradise Road
Las Vegas, Nevada 89169
702.853.BEER(2337)

FISH 
GEBACKENES FISCHFILET

SEARED SALMON OR SEARED TILAPIA FILETS

SIDE DISHES
Bavarian potato salad, mashed potatoes, sauerkraut, spätzle, bread 

dumpling, red cabbage, potato dumpling, apple sauce, French 

Fries, HB salad, Vegetable of the Day, Mushroom gravy, American 

rye bread with butter, German rye bread with butter, Imported 

Bavarian sweet mustard, Spicy homemade onion mustard

FOR VEGETARIANS
KÄSEPÄTZLE 

TWO GRILLED VEGAN FRANKFURTERS

DESSERTS 
APFELSTRUDEL 

KÄSEKUCHEN 

SCHWARZWÄLDER KIRSCHTORTE 

EIS MIT HIMBEEREN

FAMOUS HOFBRÄU BEERS
Draft Beer Specialties Imported From Germany Hofbräu 

HOFBRÄU ORIGINAL

HOFBRÄU DUNKEL

HOFBRÄU HEFEWEIZEN 

LUNCH MENU AVAILABLE.

GREAT BAVARIAN SPECIALS
SCHNITZEL WIENER ART

VEGETARIAN SCHNITZEL

JÄGERSCHNITZEL

BREADED JÄGERSCHNITZEL

SCHWEINEBRATEN

HOFBRÄUHAUS PLATTE

GRILLHENDL

SAUERBRATEN

GEGRILLTE HÄHNCHENBRUST

OKTOBERFEST BRATENTELLER

HOFBRÄUHAUS STEAK SPECIALS 
BIERKUTSCHER STEAK

FOR THE KIDS 
HOT DOG 

KID’S NOODLES 

KID’S BURGER

STARTERS
SOUP OF THE DAY

CREAMY BAVARIAN POTATO SOUP

KARTOFFELPUFFER

BAVARIAN LIVER MOUSSE AND OBATZDA 
(CHEESE SPECIALTY)

BAYERISCHER RADITELLER

GURKENSALAT

HB APPETIZER CHEESE PLATE

FRESHLY BAKED PRETZELS
JUMBO PRETZEL COMBO

JUMBO SIZE OKTOBERFEST PRETZEL

REGULAR SIZE PRETZEL

BAVARIAN SNACKS 
WURSTSALAT

OBATZDA CLASSIC BAVARIAN APPETIZER

HOFBRÄUHAUS BROTZEITTELLER

SALADS
BAVARIAN CHEF SALAD

CLASSIC CAESAR SALAD

BAVARIAN SALAD PLATTER 

CHICKEN SCHNITZEL SALAD

BURGERS AND SANDWICHES
served with french fries

HB RIESENBRATWURST

RIESENFLEISCHPFLANZERL

SCHNITZEL SANDWICH

CURRYWURST 

CLASSIC BAVARIAN SAUSAGE 
SPECIALTIES
WURSTPLATTE

WEISSWÜRSTE

NÜRNBERGER ROSTBRATWÜRSTL

WIENER WÜRSTL

LEBERKÄSE

MARJORAM- VEAL BRATWÜRST * 100% VEAL

CHICKEN BRATWÜRST
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LAVO ItALIAn RestAuRAnt 
And nIghtcLub 
Palazzo Resort Hotel Casino
3325 Las Vegas Blvd S.
Las Vegas, NV 89109
702.791.1800

LAVO Italian Restaurant and Nightclub, located at the Palazzo Resort Hotel Casino, 
inspires an intimacy beyond imagination. A favorite of locals and visitors alike, LAVO 
specializes in Southern Italian cuisine with signature offerings that include Baked 
Clams Oreganato, Sun-Ripened Tomato Bufala Mozzarella, Kobe Meatballs, Lobster 
Scampi Pizza and Risotto with Braised Short Ribs. The 300- seat restaurant includes 
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a 180-seat main dining room, a 20-seat private dining room and 100 seats on the outdoor patio overlooking the famed Las 
Vegas Strip. LAVO’s full dinner menu is available seven days a week. After dinner, guests can go upstairs to LAVO Nightclub 
and dance away to the beats of resident DJs Vice, Reach, and Five. Open five nights a week, LAVO Nightclub is one of the 
favorites among the Vegas nightlife scene. RESTAURANT: 702.791.1800. Hours of Operation: Sunday–Thursday: 5 pm–12 am; 
Friday–Saturday: 5 pm–1 am. LAVO’s Proper Brunch takes place every Sunday starting at 10 am. Average entrée price $28.

APPetizeRS
BAked CLAmS ORegANAtO

eggPLANt PARmigiANO

WAgyu Stuffed RiCe BALLS

SAutéed muSSeLS & CLAmS

CRiSPy fRied CALAmARi

CHARRed OCtOPuS

tuNA tARtARe*

SALumi-fORmAggi PLAtteR

SeARed SeA SCALLOPS

imPeRiAL WAgyu CARPACCiO*

RAW BAR
CLAmS ON tHe HALf SHeLL
Half Dozen | Dozen

JumBO SHRimP COCktAiL 

SeAfOOd PLAteAu PiCCOLO

OySteRS ON tHe HALf SHeLL 
Half Dozen | Dozen

mAiNe LOBSteR COCktAiL 

SeAfOOd PLAteAu gRANde 

SALAdS
mixed gReeN SALAd 

ROASted Beet 

tHe Wedge 

CAeSAR 

SuN RiPeNed tOmAtO BufALA mOzzAReLLA 

CHOPPed “LOuie” SALAd 

SOuPS
VegetABLe miNeStRONe

LOBSteR fRA diAVOLO BiSque

tHe meAtBALL
Made from Fresh Ground Imperial Wagyu, Italian Sausage and Veal. 

Handcrafted with fresh herbs & imported cheeses.

meAtBALL WitH SAuSAge RAgu

meAtBALL WitH fReSH WHiPPed RiCOttA 

meAtBALL WitH SALAd ANd gARLiC CROStiNi 

HOuSe SPeCiALtieS
CHiCkeN PARmigiANO

BRiCk OVeN SALmON ORegANAtO*

CRiSPy CHiCkeN “dOmiNiC”

SHRimP SCAmPi WitH ROASted feNNeL

CHiCkeN mARSALA

gRiLLed BRANziNO PANzANeLLA

gRiLLed tuNA WitH ROASted ARtiCHOkeS*

ROASted CHiLeAN SeA BASS

fReSH WHOLe mAiNe LOBSteR

PAStAS
SPAgHetti fReSH tOmAtO ANd BASiL

fOuR CHeeSe RAViOLi

SPAgHetti CARBONARA

PeNNe ALLA VOdkA

RigAtONi meLANzANA

CAVAteLLi BOLOgNeSe

ROCk SHRimP RiSOttO

CHiCkeN ANd muSHROOm RAViOLi

SemiNOLA gNOCCHi

PeNNe SeAfOOd ALfRedO

SPAgHetti WitH meAtBALLS

LiNguiNi WitH mixed SeAfOOd

RACk VeAL CHOP
miLANeSe

PARmigiANO

BRiCk OVeN PizzA
18” Long

mARgHeRitA

fOuR CHeeSe

SPiNACH ANd ARtiCHOke

CARNe

LOBSteR SCAmPi StyLe

SteAkS*
All Steaks are USDA Prime and Dry Aged for 28 Days

Our Steaks are Grilled and Seasoned with Sea Salt & Fresh Cracked 

Black Pepper

8 Oz. CeNteR Cut fiLet migNON

14 Oz. BONe-iN fiLet migNON

14 Oz. NeW yORk StRiP

20 Oz. BONe-iN RiB eye

extRAS
gORgONzOLA • BLACk tRuffLe ButteR • gARLiC 
HeRB ButteR • BéARNAiSe* • CHimiCHuRRi 
HORSeRAdiSH CReAm gReeN PePPeRCORN

tRimmiNgS
SeA SALt BAked POtAtO

tRuffLed fReNCH fRieS

JumBO ASPARAguS

BRuSSeLS SPROutS

CReAmed SPiNACH

CRiSPy zuCCHiNi

gARLiC mASHed POtAtOeS

ROASted ROSemARy POtAtOeS

mixed WiLd muSHROOmS

SAutéed BROCCOLi RABe

SAutéed SPiNACH

SteAmed BROCCOLi 

POLeNtA fRieS

* Thoroughly cooking foods of animal origin such as beef, eggs, 

fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne 

illness. Individuals with certain health conditions may be at higher 

risk if these foods are consumed raw or undercooked.

I T A L I A N  R E S T A U R A N T  •  L O U N G E

129216-XX-9.indd   1 4/6/15   3:16:09 PMLV-MG_150500_TABS.indd   182 4/30/15   11:15:17 AM
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LAVO ItALIAn RestAuRAnt 
And nIghtcLub 
Palazzo Resort Hotel Casino
3325 Las Vegas Blvd S.
Las Vegas, NV 89109
702.791.1800

LAVO Italian Restaurant and Nightclub, located at the Palazzo Resort Hotel Casino, 
inspires an intimacy beyond imagination. A favorite of locals and visitors alike, LAVO 
specializes in Southern Italian cuisine with signature offerings that include Baked 
Clams Oreganato, Sun-Ripened Tomato Bufala Mozzarella, Kobe Meatballs, Lobster 
Scampi Pizza and Risotto with Braised Short Ribs. The 300- seat restaurant includes 
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a 180-seat main dining room, a 20-seat private dining room and 100 seats on the outdoor patio overlooking the famed Las 
Vegas Strip. LAVO’s full dinner menu is available seven days a week. After dinner, guests can go upstairs to LAVO Nightclub 
and dance away to the beats of resident DJs Vice, Reach, and Five. Open five nights a week, LAVO Nightclub is one of the 
favorites among the Vegas nightlife scene. RESTAURANT: 702.791.1800. Hours of Operation: Sunday–Thursday: 5 pm–12 am; 
Friday–Saturday: 5 pm–1 am. LAVO’s Proper Brunch takes place every Sunday starting at 10 am. Average entrée price $28.

APPetizeRS
BAked CLAmS ORegANAtO

eggPLANt PARmigiANO

WAgyu Stuffed RiCe BALLS

SAutéed muSSeLS & CLAmS

CRiSPy fRied CALAmARi

CHARRed OCtOPuS

tuNA tARtARe*

SALumi-fORmAggi PLAtteR

SeARed SeA SCALLOPS

imPeRiAL WAgyu CARPACCiO*

RAW BAR
CLAmS ON tHe HALf SHeLL
Half Dozen | Dozen

JumBO SHRimP COCktAiL 

SeAfOOd PLAteAu PiCCOLO

OySteRS ON tHe HALf SHeLL 
Half Dozen | Dozen

mAiNe LOBSteR COCktAiL 

SeAfOOd PLAteAu gRANde 

SALAdS
mixed gReeN SALAd 

ROASted Beet 

tHe Wedge 

CAeSAR 

SuN RiPeNed tOmAtO BufALA mOzzAReLLA 

CHOPPed “LOuie” SALAd 

SOuPS
VegetABLe miNeStRONe

LOBSteR fRA diAVOLO BiSque

tHe meAtBALL
Made from Fresh Ground Imperial Wagyu, Italian Sausage and Veal. 

Handcrafted with fresh herbs & imported cheeses.

meAtBALL WitH SAuSAge RAgu

meAtBALL WitH fReSH WHiPPed RiCOttA 

meAtBALL WitH SALAd ANd gARLiC CROStiNi 

HOuSe SPeCiALtieS
CHiCkeN PARmigiANO

BRiCk OVeN SALmON ORegANAtO*

CRiSPy CHiCkeN “dOmiNiC”

SHRimP SCAmPi WitH ROASted feNNeL

CHiCkeN mARSALA

gRiLLed BRANziNO PANzANeLLA

gRiLLed tuNA WitH ROASted ARtiCHOkeS*

ROASted CHiLeAN SeA BASS

fReSH WHOLe mAiNe LOBSteR

PAStAS
SPAgHetti fReSH tOmAtO ANd BASiL

fOuR CHeeSe RAViOLi

SPAgHetti CARBONARA

PeNNe ALLA VOdkA

RigAtONi meLANzANA

CAVAteLLi BOLOgNeSe

ROCk SHRimP RiSOttO

CHiCkeN ANd muSHROOm RAViOLi

SemiNOLA gNOCCHi

PeNNe SeAfOOd ALfRedO

SPAgHetti WitH meAtBALLS

LiNguiNi WitH mixed SeAfOOd

RACk VeAL CHOP
miLANeSe

PARmigiANO

BRiCk OVeN PizzA
18” Long

mARgHeRitA

fOuR CHeeSe

SPiNACH ANd ARtiCHOke

CARNe

LOBSteR SCAmPi StyLe

SteAkS*
All Steaks are USDA Prime and Dry Aged for 28 Days

Our Steaks are Grilled and Seasoned with Sea Salt & Fresh Cracked 

Black Pepper

8 Oz. CeNteR Cut fiLet migNON

14 Oz. BONe-iN fiLet migNON

14 Oz. NeW yORk StRiP

20 Oz. BONe-iN RiB eye

extRAS
gORgONzOLA • BLACk tRuffLe ButteR • gARLiC 
HeRB ButteR • BéARNAiSe* • CHimiCHuRRi 
HORSeRAdiSH CReAm gReeN PePPeRCORN

tRimmiNgS
SeA SALt BAked POtAtO

tRuffLed fReNCH fRieS

JumBO ASPARAguS

BRuSSeLS SPROutS

CReAmed SPiNACH

CRiSPy zuCCHiNi

gARLiC mASHed POtAtOeS

ROASted ROSemARy POtAtOeS

mixed WiLd muSHROOmS

SAutéed BROCCOLi RABe

SAutéed SPiNACH

SteAmed BROCCOLi 

POLeNtA fRieS

* Thoroughly cooking foods of animal origin such as beef, eggs, 

fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne 

illness. Individuals with certain health conditions may be at higher 

risk if these foods are consumed raw or undercooked.

I T A L I A N  R E S T A U R A N T  •  L O U N G E
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Morels French Steakhouse & Bistro
The Palazzo 
3325 Las Vegas Blvd. S.
Las Vegas, NV 89109  
702.607.6333

ICED SEAFOOD
*OYSTERS OF THE DAY GF
East Coast & West Coast Daily Selections

Full or 1⁄2 Dozen, Mignonette, Fresh Horseradish, Fresh Lemon

WILD CAUGHT BAJA CALIFORNIA PRAWNS GF
Morels’ Cocktail Sauce

MAINE LOBSTER GF
Full or 1⁄2, Tarragon Aioli

DUNGENESS CRAB GF
Full or 1⁄2, Citrus Aioli

*GRAND PLATEAU DE MER GF
1 Lobster, 8 Shrimp, 12 Oysters, Octopus Ceviche, 1⁄2 Dungeness Crab

*PETIT PLATEAU DE MER GF
4 Shrimp, 6 Oysters, Octopus Ceviche, 1⁄2 Dungeness Crab

APPETIZERS
CLASSIC CHEESE FONDUE V
for two or more. Emmenthal & Gruyère Cheese

SHRIMP SCAMPI GF
Garlic, Shallots, Fresh Parsley, Lemon, Whole Butter White Wine Sauce

*TUNA TARTARE 18 GF
Avocado, Peppers, Cilantro, Pine Nuts, Sesame Oil

*CHEF’S PRIME BEEF TENDERLOIN TARTARE GF
Quail Egg, Truffled Potato Chips

DUNGENESS CRAB MEAT COCKTAIL
Fresh Tarragon, Celery, Housemade Mayo & Grilled Crostinis

*SEARED SCALLOPS GF
Beurre Blanc Sauce, Chanterelle Mushrooms

Rillettes From The Jar
BERKSHIRE PORK RILLETTE 
Fresh Rosemary & French Baguette

SCOTTISH SALMON RILLETTE
Fresh Dill, Citrus & French Baguette

SOUP & SALAD 
ONION SOUP GRATINÉE

SOUP OF THE DAY V

BURRATA HEIRLOOM TOMATO SALAD
Heirloom Tomatoes, Fresh Burrata Cheese, Arugula, Balsamic 

Vinaigrette

ENDIVE & POACHED PEAR SALAD
Toasted Cashews, Fresh Endive Lettuce, Dijon Champagne 

Vinaigrette

SOFT SHELL CRAB SALAD
Fried Soft Shell Crab, Watercress, Watermelon Radish, Lemon 

Vinaigrette

PETITE ROMAINE HEART SALAD V
served tableside - for two people

Roasted Garlic Caesar Dressing, Rustic Croutons

ROASTED GOLDEN & CHIOGGIA BEET SALAD V
Crispy Goat Cheese, Candied Walnuts, Field Greens

BOGGIATO FARMS BABY ICEBERG GF
House Dried Cherry Tomatoes, Spring Red Onion, Applewood 
Smoked Bacon, Blue d’Auvergne Dressing

STEAK HEIRLOOM TOMATO GF V
Ceviche Onions, Olive Oil & Balsamic Reduction

Morels French Steakhouse & Bistro merges the classic steakhouse with 
innovative and unique culinary aspects, including an iced seafood bar and 
a cheese and charcuterie bar with more than 60 farmhouse and artisinal 
cheeses from around the world. Recipient of Wine Spectator’s “Best of Award 
of Excellence” since 2010, Morels boasts an impressive wine collection with 

more than 450 selections ranging from well-known wineries to limited-production, boutique wines. With a 
panoramic view of the Las Vegas Strip, the patio is the perfect spot to enjoy breakfast, brunch, lunch or dinner. 
Signature items from Executive Chef JL Carrera include the croque monsieur, steak frites or bone-in New York 
sirloin. Average entree price: $40. For hours and additional information, visit MorelsLV.com.

MAIN COURSES
*PAN SEARED SCOTTISH SALMON GF

Beluga Lentils, Carrots, Sauce Bordelaise

HALIBUT PROVENCAL
Wine Braised Tomatoes, Preserved Lemon, Herb d’Provence, Crispy 

Potato

FRESH FETTUCINE & GRILLED SHRIMP 39
Asparagus, Tomato, Truffle Oil, Cream Sauce

MUSSELS MARINIÈRE
PEI Mussels, Fresh Tarragon, Garlic, Shallots, White Wine, 
Pommes Frites

OVEN ROASTED WHOLE MAINE LOBSTER
California Mango & Tomato Salsa, Basil Beurre Blanc

18 HOUR BRAISED SHORT RIB
Yukon Potato Purée, Carmelized Pearl Onions, Lardons of Bacon & 
Baby Carrots

LINGUINI CLAM
Linguini Pasta, Fresh Manila Clams, Garlic, Parsley, Red Chili Flakes,
White Wine Sauce

BRICK COOKED SHELTON FARMS CHICKEN
Confit of Russian Fingerling Potato, Wilted Bloomsdale Spinach, 

Meyer Lemon & Caper Jus

*STEAKS
Grilled under our 1200 degree broiler

Iowa Corn Fed, Aged 28 Days
BONE IN NEW YORK SIRLOIN 20 OZ. GF
BONE IN RIB EYE STEAK 20 OZ. GF
BONE IN FILET MIGNON 14 OZ. GF
FILET MIGNON 8 OZ. GF

ALL NATURAL, Grass Fed, Tall Grass Farms, Kansas, 
Aged 28 Days
NEW YORK SIRLOIN 14 OZ.  GF

PRIME, Midwestern Corn Fed, Dry Aged 35 Days
NEW YORK SIRLOIN 14 OZ. GF
RIB EYE STEAK 14 OZ. GF

*COLORADO RACK OF LAMB
Honey-Mustard Crust, Rosemary Bordelaise

TOMAHAWK 32 OZ. 70 PER GUEST
served tableside - for two people
Roasted Rosemary Potatoes, Fricassee of Baby Turnips, Onions & 
Carrots, Sauce Bordelaise

Sauces & Add To Cuts
Sauce Béarnaise*
Morel Mushroom Sauce
Gratinée of Blue d’Auvergne Cheese
Dungeness Crab Oscar

Chef prepares steaks to the following temperatures:
Rare - Red Cool Center | Medium Rare - Red Warm Center
Medium - Pink Warm Center | Medium Well - Slightly Pink Warm 
Center | Well - Cooked Throughout

GF= Gluten Free | V=Vegetarian
*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

143049-A1-2.indd   1 4/9/15   1:40:24 PMLV-MG_150500_162-179.indd   184 4/27/15   4:51:11 PM
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Morels French Steakhouse & Bistro
The Palazzo 
3325 Las Vegas Blvd. S.
Las Vegas, NV 89109  
702.607.6333

ICED SEAFOOD
*OYSTERS OF THE DAY GF
East Coast & West Coast Daily Selections

Full or 1⁄2 Dozen, Mignonette, Fresh Horseradish, Fresh Lemon

WILD CAUGHT BAJA CALIFORNIA PRAWNS GF
Morels’ Cocktail Sauce

MAINE LOBSTER GF
Full or 1⁄2, Tarragon Aioli

DUNGENESS CRAB GF
Full or 1⁄2, Citrus Aioli

*GRAND PLATEAU DE MER GF
1 Lobster, 8 Shrimp, 12 Oysters, Octopus Ceviche, 1⁄2 Dungeness Crab

*PETIT PLATEAU DE MER GF
4 Shrimp, 6 Oysters, Octopus Ceviche, 1⁄2 Dungeness Crab

APPETIZERS
CLASSIC CHEESE FONDUE V
for two or more. Emmenthal & Gruyère Cheese

SHRIMP SCAMPI GF
Garlic, Shallots, Fresh Parsley, Lemon, Whole Butter White Wine Sauce

*TUNA TARTARE 18 GF
Avocado, Peppers, Cilantro, Pine Nuts, Sesame Oil

*CHEF’S PRIME BEEF TENDERLOIN TARTARE GF
Quail Egg, Truffled Potato Chips

DUNGENESS CRAB MEAT COCKTAIL
Fresh Tarragon, Celery, Housemade Mayo & Grilled Crostinis

*SEARED SCALLOPS GF
Beurre Blanc Sauce, Chanterelle Mushrooms

Rillettes From The Jar
BERKSHIRE PORK RILLETTE 
Fresh Rosemary & French Baguette

SCOTTISH SALMON RILLETTE
Fresh Dill, Citrus & French Baguette

SOUP & SALAD 
ONION SOUP GRATINÉE

SOUP OF THE DAY V

BURRATA HEIRLOOM TOMATO SALAD
Heirloom Tomatoes, Fresh Burrata Cheese, Arugula, Balsamic 

Vinaigrette

ENDIVE & POACHED PEAR SALAD
Toasted Cashews, Fresh Endive Lettuce, Dijon Champagne 

Vinaigrette

SOFT SHELL CRAB SALAD
Fried Soft Shell Crab, Watercress, Watermelon Radish, Lemon 

Vinaigrette

PETITE ROMAINE HEART SALAD V
served tableside - for two people

Roasted Garlic Caesar Dressing, Rustic Croutons

ROASTED GOLDEN & CHIOGGIA BEET SALAD V
Crispy Goat Cheese, Candied Walnuts, Field Greens

BOGGIATO FARMS BABY ICEBERG GF
House Dried Cherry Tomatoes, Spring Red Onion, Applewood 
Smoked Bacon, Blue d’Auvergne Dressing

STEAK HEIRLOOM TOMATO GF V
Ceviche Onions, Olive Oil & Balsamic Reduction

Morels French Steakhouse & Bistro merges the classic steakhouse with 
innovative and unique culinary aspects, including an iced seafood bar and 
a cheese and charcuterie bar with more than 60 farmhouse and artisinal 
cheeses from around the world. Recipient of Wine Spectator’s “Best of Award 
of Excellence” since 2010, Morels boasts an impressive wine collection with 

more than 450 selections ranging from well-known wineries to limited-production, boutique wines. With a 
panoramic view of the Las Vegas Strip, the patio is the perfect spot to enjoy breakfast, brunch, lunch or dinner. 
Signature items from Executive Chef JL Carrera include the croque monsieur, steak frites or bone-in New York 
sirloin. Average entree price: $40. For hours and additional information, visit MorelsLV.com.

MAIN COURSES
*PAN SEARED SCOTTISH SALMON GF

Beluga Lentils, Carrots, Sauce Bordelaise

HALIBUT PROVENCAL
Wine Braised Tomatoes, Preserved Lemon, Herb d’Provence, Crispy 

Potato

FRESH FETTUCINE & GRILLED SHRIMP 39
Asparagus, Tomato, Truffle Oil, Cream Sauce

MUSSELS MARINIÈRE
PEI Mussels, Fresh Tarragon, Garlic, Shallots, White Wine, 
Pommes Frites

OVEN ROASTED WHOLE MAINE LOBSTER
California Mango & Tomato Salsa, Basil Beurre Blanc

18 HOUR BRAISED SHORT RIB
Yukon Potato Purée, Carmelized Pearl Onions, Lardons of Bacon & 
Baby Carrots

LINGUINI CLAM
Linguini Pasta, Fresh Manila Clams, Garlic, Parsley, Red Chili Flakes,
White Wine Sauce

BRICK COOKED SHELTON FARMS CHICKEN
Confit of Russian Fingerling Potato, Wilted Bloomsdale Spinach, 

Meyer Lemon & Caper Jus

*STEAKS
Grilled under our 1200 degree broiler

Iowa Corn Fed, Aged 28 Days
BONE IN NEW YORK SIRLOIN 20 OZ. GF
BONE IN RIB EYE STEAK 20 OZ. GF
BONE IN FILET MIGNON 14 OZ. GF
FILET MIGNON 8 OZ. GF

ALL NATURAL, Grass Fed, Tall Grass Farms, Kansas, 
Aged 28 Days
NEW YORK SIRLOIN 14 OZ.  GF

PRIME, Midwestern Corn Fed, Dry Aged 35 Days
NEW YORK SIRLOIN 14 OZ. GF
RIB EYE STEAK 14 OZ. GF

*COLORADO RACK OF LAMB
Honey-Mustard Crust, Rosemary Bordelaise

TOMAHAWK 32 OZ. 70 PER GUEST
served tableside - for two people
Roasted Rosemary Potatoes, Fricassee of Baby Turnips, Onions & 
Carrots, Sauce Bordelaise

Sauces & Add To Cuts
Sauce Béarnaise*
Morel Mushroom Sauce
Gratinée of Blue d’Auvergne Cheese
Dungeness Crab Oscar

Chef prepares steaks to the following temperatures:
Rare - Red Cool Center | Medium Rare - Red Warm Center
Medium - Pink Warm Center | Medium Well - Slightly Pink Warm 
Center | Well - Cooked Throughout

GF= Gluten Free | V=Vegetarian
*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.
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HEXX KITCHEN + BAR 
3655 Las Vegas Boulevard South
Las Vegas, NV 89109
Reservations – 702.331.5100
or hexxlasvegas.com

Located in the heart of the Strip inside Paris Las Vegas, HEXX kitchen + bar 
is open 24 hours a day, seven days a week. With spectacular patio dining 
and unparalleled views of the Fountains of Bellagio, HEXX is the ideal loca-
tion for breakfast, lunch or dinner, a late-night snack or a lively atmosphere 
to enjoy drinks. The menu focuses on dishes made from fresh, quality-

sourced ingredients and the comprehensive beverage program offers cocktails, wine and beer from around the 
globe. As Nevada’s first bean-to-bar chocolate maker, HEXX invites guests to watch and experience the pro-
cess of chocolate making in its state-of-the-art exhibition kitchen. Groups & Events – 702.577.1814 
HEXX Chocolate & Confexxions (retail) – 302.331.551

SOMETHING TO SHARE
CHEESE & CHARCUTERIE
assorted cheeses, cured meats, housemade jelly, grilled bread 

BEEF TARTARE*
filet mignon, shallot, egg yolk, chive, pickled mustard seed, 

rye crisp

CHILLED JUMBO SHRIMP
housemade cocktail sauce, fresh horseradish, lemon

MARYLAND CRAB CAKE
colossal lump crab, lemon, aioli, celery leaf salad

MEATBALLS
fire roasted tomato, parmesan polenta, crispy garlic & shallots

CRISPY BROCCOLINI
dried chili, citrus, golden balsamic

HUMMUS BRUSCHETTA
crushed chickpeas, tahini, lemon, feta, crispy pita

OVERCOOKED BACON
applewood smoked bacon, cinnamon, nutmeg, maple aioli

BAKED CHEESE
carr valley wisconsin cheese, fig jelly

SOFT PRETZELS
salted pretzels, whole grain mustard cheese dip

SMOTHERED FRIES
pulled pork, cheese curds, bbq gravy

CHIPS & DIP
wavy potato chips, onion dip, green peppercorn

ENTRÉE
FILET MIGNON*, 7OZ
charbroiled, spring asparagus, garlic butter 

NEW YORK*, 10OZ
charbroiled, blue cheese butter, spring asparagus

RIB-EYE*, 14OZ
charbroiled, spring asparagus, garlic butter

ROASTED BRANZINO
couscous, baby spinach, sweet tomato, pesto

GRILLED KING SALMON*
manhattan clam chowder, arugula salad

LAMB OSSO BUCCO
golden raisin couscous, raita, pickled eggplant

SPICY JAMBALAYA
gulf shrimp, chicken confit, andouille sausage, rice

CHICKEN & WAFFLES
apple-cheddar waffle, apple butter, bourbon maple syrup

CLASSIC BURGER*
kobe beef, aged wisconsin cheddar, peppered bacon, sesame bun, 

1000 island

A LITTLE EXTRA
CRISPY FRENCH FRIES
sea salt

MAC & CHEESE
gemelli, aged cheeses, bacon breadcrumbs

CRUSHED YUKON GOLD POTATOES
pecorino, crispy garlic, arugula

LOADED MASHED POTATOES
crispy bacon, chives, cheddar, sour cream

ROASTED SPRING ASPARAGUS
sea salt, olive oil

OVEN ROASTED WILD MUSHROOMS
oyster, portabella

SOUP & SALAD
SIMPLE SALAD
butter lettuce, snow white cheddar, chive, candied cocoa nibs, 

white balsamic vinaigrette

TRADITIONAL CAESAR
romaine lettuce, parmesan, garlic croutons, lemon

PANZANELLA SALAD
petite lettuce, rustic bread, fennel, tomatoes, red onions, 

roasted tomato vinaigrette

ROASTED TOMATO BISQUE
heirloom tomatoes, garlic, basil oil

OVEN-FIRED PIZZA
MARGHERITA
fresh mozzarella, roasted tomatoes, olive oil, basil

PEPPERONI
fresh mozzarella, arrabbiata sauce, onion, roasted garlic

SAUSAGE
housemade fennel sausage, fresh mozzarella, pesto, baby spinach

MUSHROOM
oven roasted wild mushrooms, onion, mushroom cream, 

goat cheese, tarragon

PASTA
TAGLIATELLE BOLOGNESE
braised beef short rib, tagliatelle, truffled ricotta, nutmeg

PAPPARDELLE
wild mushroom, baby spinach, portabella cream, parmesan

SPAGHETTI CARBONARA
housemade pancetta, pecorino, cracked black pepper, egg

SPAGHETTI & MEATBALLS
spaghetti, meatballs, tomato sauce, fresh basil, parmesan cheese

*Thoroughly cooking food of animal origin, including but not lim-

ited to beef, eggs, fish, lamb, milk, poultry or shellfish reduces the 

risk of food borne illness. Young children, the elderly and individu-

als with certain health conditions may be at risk if these foods are 

consumed raw or undercooked.

Additional menus at www.hexxlasvegas.com

• Breakfast 
• Lunch
• Dinner
• Late-Night
• Dessert

  Always Open 24/7
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HEXX KITCHEN + BAR 
3655 Las Vegas Boulevard South
Las Vegas, NV 89109
Reservations – 702.331.5100
or hexxlasvegas.com

Located in the heart of the Strip inside Paris Las Vegas, HEXX kitchen + bar 
is open 24 hours a day, seven days a week. With spectacular patio dining 
and unparalleled views of the Fountains of Bellagio, HEXX is the ideal loca-
tion for breakfast, lunch or dinner, a late-night snack or a lively atmosphere 
to enjoy drinks. The menu focuses on dishes made from fresh, quality-

sourced ingredients and the comprehensive beverage program offers cocktails, wine and beer from around the 
globe. As Nevada’s first bean-to-bar chocolate maker, HEXX invites guests to watch and experience the pro-
cess of chocolate making in its state-of-the-art exhibition kitchen. Groups & Events – 702.577.1814 
HEXX Chocolate & Confexxions (retail) – 302.331.551

SOMETHING TO SHARE
CHEESE & CHARCUTERIE
assorted cheeses, cured meats, housemade jelly, grilled bread 

BEEF TARTARE*
filet mignon, shallot, egg yolk, chive, pickled mustard seed, 

rye crisp

CHILLED JUMBO SHRIMP
housemade cocktail sauce, fresh horseradish, lemon

MARYLAND CRAB CAKE
colossal lump crab, lemon, aioli, celery leaf salad

MEATBALLS
fire roasted tomato, parmesan polenta, crispy garlic & shallots

CRISPY BROCCOLINI
dried chili, citrus, golden balsamic

HUMMUS BRUSCHETTA
crushed chickpeas, tahini, lemon, feta, crispy pita

OVERCOOKED BACON
applewood smoked bacon, cinnamon, nutmeg, maple aioli

BAKED CHEESE
carr valley wisconsin cheese, fig jelly

SOFT PRETZELS
salted pretzels, whole grain mustard cheese dip

SMOTHERED FRIES
pulled pork, cheese curds, bbq gravy

CHIPS & DIP
wavy potato chips, onion dip, green peppercorn

ENTRÉE
FILET MIGNON*, 7OZ
charbroiled, spring asparagus, garlic butter 

NEW YORK*, 10OZ
charbroiled, blue cheese butter, spring asparagus

RIB-EYE*, 14OZ
charbroiled, spring asparagus, garlic butter

ROASTED BRANZINO
couscous, baby spinach, sweet tomato, pesto

GRILLED KING SALMON*
manhattan clam chowder, arugula salad

LAMB OSSO BUCCO
golden raisin couscous, raita, pickled eggplant

SPICY JAMBALAYA
gulf shrimp, chicken confit, andouille sausage, rice

CHICKEN & WAFFLES
apple-cheddar waffle, apple butter, bourbon maple syrup

CLASSIC BURGER*
kobe beef, aged wisconsin cheddar, peppered bacon, sesame bun, 

1000 island

A LITTLE EXTRA
CRISPY FRENCH FRIES
sea salt

MAC & CHEESE
gemelli, aged cheeses, bacon breadcrumbs

CRUSHED YUKON GOLD POTATOES
pecorino, crispy garlic, arugula

LOADED MASHED POTATOES
crispy bacon, chives, cheddar, sour cream

ROASTED SPRING ASPARAGUS
sea salt, olive oil

OVEN ROASTED WILD MUSHROOMS
oyster, portabella

SOUP & SALAD
SIMPLE SALAD
butter lettuce, snow white cheddar, chive, candied cocoa nibs, 

white balsamic vinaigrette

TRADITIONAL CAESAR
romaine lettuce, parmesan, garlic croutons, lemon

PANZANELLA SALAD
petite lettuce, rustic bread, fennel, tomatoes, red onions, 

roasted tomato vinaigrette

ROASTED TOMATO BISQUE
heirloom tomatoes, garlic, basil oil

OVEN-FIRED PIZZA
MARGHERITA
fresh mozzarella, roasted tomatoes, olive oil, basil

PEPPERONI
fresh mozzarella, arrabbiata sauce, onion, roasted garlic

SAUSAGE
housemade fennel sausage, fresh mozzarella, pesto, baby spinach

MUSHROOM
oven roasted wild mushrooms, onion, mushroom cream, 

goat cheese, tarragon

PASTA
TAGLIATELLE BOLOGNESE
braised beef short rib, tagliatelle, truffled ricotta, nutmeg

PAPPARDELLE
wild mushroom, baby spinach, portabella cream, parmesan

SPAGHETTI CARBONARA
housemade pancetta, pecorino, cracked black pepper, egg

SPAGHETTI & MEATBALLS
spaghetti, meatballs, tomato sauce, fresh basil, parmesan cheese

*Thoroughly cooking food of animal origin, including but not lim-

ited to beef, eggs, fish, lamb, milk, poultry or shellfish reduces the 

risk of food borne illness. Young children, the elderly and individu-

als with certain health conditions may be at risk if these foods are 

consumed raw or undercooked.

Additional menus at www.hexxlasvegas.com

• Breakfast 
• Lunch
• Dinner
• Late-Night
• Dessert

  Always Open 24/7

136247-XX-34.indd   1-2 4/24/15   2:44:53 PMLV-MG_150500_162-179.indd   189 4/27/15   4:51:16 PM



Where is a dreamy dessert.

LV-MG_141200_WhereIs.indd   190 4/16/15   12:33:05 PM



the ShopS at cryStalS

t
h

e
 s

h
o

p
s

 a
t

 c
r

y
s

t
a

l
s

LV-MG_150500_Tabs.indd   191 4/20/15   10:52:25 AM



192| M
E

N
U

 G
U

ID
E

, l
a

s
 v

E
G

a
s

LV-MG_141200_TabsBack.indd   192 4/16/15   12:28:36 PM

family-style Lobster Mashed Potatoes and a one-of-a-kind Warm Butter Cake. The extensive cocktail menu 
features both classics and current trends and an award-winning wine list with more than 500 selections, 50+ 
available by the glass. For large groups or private events, three elegant private dining rooms overlooking the 
Tree House seat up to 75 guests and are equipped with audio and video options. Mastro’s Ocean Club is also 
available for exclusive buyout, seating up to 300 guests. Average entrée price: $45.

Mastro’s Ocean Club Las Vegas enlivens the soaring interior of an 80-foot-
tall Tree House, a sculptural centerpiece in Crystals at CityCenter. Mastro’s 
menu is famous for its selection of the freshest in upscale seafood and 
hand-cut prime steaks (served on sizzling 400-degree plates). Signature 
items include the three-tiered iced Seafood Tower appetizer, Bone-In Filet, 

POTATOES & FRESH VEGETABLES
GORGONZOLA MAC & CHEESE

LOBSTER MASHED POTATOES

SWEET POTATO FRIES

ALASKAN KING CRAB BLACK TRUFFLE GNOCCHI

GREEN BEANS WITH SLICED ALMONDS

1 LB BAKED POTATO

ROASTED BRUSSELS SPROUTS

TWICE BAKED POTATO

CREAMED SPINACH

CREAMED CORN

GARLIC MASHED POTATOES

SAUTÉED SUGAR SNAP PEAS

SPINACH—STEAMED OR SAUTÉED

SCALLOPED POTATOES

BROCCOLI—STEAMED OR SAUTÉED

FRENCH-FRIED POTATOES

ASPARAGUS—STEAMED OR SAUTÉED

SEA SALT & VINEGAR FRIES

SAUTÉED MUSHROOMS

COLOSSAL ONION RINGS

MASHED SWEET POTATOES

SEAFOOD
CHILEAN SEA BASS

AHI TUNA SASHIMI STYLE

SCOTTISH SALMON FILET

PACIFIC SWORDFISH

FILLET OF ARCTIC CHAR “OREGANATA”

SAUTÉED SEA SCALLOPS

HAWAIIAN BIG EYE TUNA

LEMON SOLE

ALASKAN KING CRAB LEGS

TWIN LOBSTER TAILS

VANILLA BATTERED TWIN LOBSTER TAILS 

BROILED LIVE MAINE LOBSTER

MASTRO’S STEAKS & CHOPS
PETIT FILET 6OZ

FILET 8OZ OR 12OZ

BONE-IN FILET 12OZ

BONE-IN FILET 18OZ

NEW YORK STRIP 16OZ

BONE-IN RIBEYE 22OZ

BONE-IN KC STRIP 18OZ

HERB ROASTED CHICKEN 24 OZ

RACK OF LAMB 22 OZ

APPETIZERS
SHRIMP COCKTAIL

FRIED CALAMARI

DUNGENESS CRAB COCKTAIL

ESCARGOT

LOBSTER COCKTAIL

STEAMED MUSSELS

OYSTERS ON HALF SHELL

SEARED AHI TUNA

SNOW CRAB CLAWS

OYSTERS ROCKEFELLER

CHILLED ALASKAN KING CRAB LEGS

SAUTÉED SHRIMP

SAUTÉED SEA SCALLOPS

CAVIAR

VANILLA BATTERED SHRIMP

AHI TUNA TARTARE

CHILLED ALASKAN KING CRAB CLAWS 

MASTRO’S SEAFOOD TOWER
Create your own selection of fresh, chilled shellfish presented 

on our signature iced seafood tower

SOUPS & SALADS
BOSTON CLAM CHOWDER

BEEFSTEAK TOMATO & ONION

OCEAN CLUB HOUSE SALAD

LOBSTER BISQUE

CHOPPED SALAD

CAESAR SALAD

OCEAN CLUB ICEBERG WEDGE

SPICY MAMBO SALAD

HEIRLOOM TOMATO & BURRATA CHEESE

SUSHI SELECTIONS
Developed exclusively for Mastro’s Ocean Club 

by Chef Angel Carbajal of Nick-San Cabo San Lucas.

AHI TUNA TOSTADA

MAGURO LIME ROLL

SHRIMP ROLL

CLEAR LOBSTER ROLL

JALAPENO TUNA SASHIMI

HAMACHI WITH CRISPY ONIONS

SEARED ALBACORE WITH BLACK TRUFFLES

VEGGIE ROLL

MASTRO’S OCEAN CLUB 
Crystals at CityCenter
3720 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.798.7115
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family-style Lobster Mashed Potatoes and a one-of-a-kind Warm Butter Cake. The extensive cocktail menu 
features both classics and current trends and an award-winning wine list with more than 500 selections, 50+ 
available by the glass. For large groups or private events, three elegant private dining rooms overlooking the 
Tree House seat up to 75 guests and are equipped with audio and video options. Mastro’s Ocean Club is also 
available for exclusive buyout, seating up to 300 guests. Average entrée price: $45.

Mastro’s Ocean Club Las Vegas enlivens the soaring interior of an 80-foot-
tall Tree House, a sculptural centerpiece in Crystals at CityCenter. Mastro’s 
menu is famous for its selection of the freshest in upscale seafood and 
hand-cut prime steaks (served on sizzling 400-degree plates). Signature 
items include the three-tiered iced Seafood Tower appetizer, Bone-In Filet, 

POTATOES & FRESH VEGETABLES
GORGONZOLA MAC & CHEESE

LOBSTER MASHED POTATOES

SWEET POTATO FRIES

ALASKAN KING CRAB BLACK TRUFFLE GNOCCHI

GREEN BEANS WITH SLICED ALMONDS

1 LB BAKED POTATO

ROASTED BRUSSELS SPROUTS

TWICE BAKED POTATO

CREAMED SPINACH

CREAMED CORN

GARLIC MASHED POTATOES

SAUTÉED SUGAR SNAP PEAS

SPINACH—STEAMED OR SAUTÉED

SCALLOPED POTATOES

BROCCOLI—STEAMED OR SAUTÉED

FRENCH-FRIED POTATOES

ASPARAGUS—STEAMED OR SAUTÉED

SEA SALT & VINEGAR FRIES

SAUTÉED MUSHROOMS

COLOSSAL ONION RINGS

MASHED SWEET POTATOES

SEAFOOD
CHILEAN SEA BASS

AHI TUNA SASHIMI STYLE

SCOTTISH SALMON FILET

PACIFIC SWORDFISH

FILLET OF ARCTIC CHAR “OREGANATA”

SAUTÉED SEA SCALLOPS

HAWAIIAN BIG EYE TUNA

LEMON SOLE

ALASKAN KING CRAB LEGS

TWIN LOBSTER TAILS

VANILLA BATTERED TWIN LOBSTER TAILS 

BROILED LIVE MAINE LOBSTER

MASTRO’S STEAKS & CHOPS
PETIT FILET 6OZ

FILET 8OZ OR 12OZ

BONE-IN FILET 12OZ

BONE-IN FILET 18OZ

NEW YORK STRIP 16OZ

BONE-IN RIBEYE 22OZ

BONE-IN KC STRIP 18OZ

HERB ROASTED CHICKEN 24 OZ

RACK OF LAMB 22 OZ

APPETIZERS
SHRIMP COCKTAIL

FRIED CALAMARI

DUNGENESS CRAB COCKTAIL

ESCARGOT

LOBSTER COCKTAIL

STEAMED MUSSELS

OYSTERS ON HALF SHELL

SEARED AHI TUNA

SNOW CRAB CLAWS

OYSTERS ROCKEFELLER

CHILLED ALASKAN KING CRAB LEGS

SAUTÉED SHRIMP

SAUTÉED SEA SCALLOPS

CAVIAR

VANILLA BATTERED SHRIMP

AHI TUNA TARTARE

CHILLED ALASKAN KING CRAB CLAWS 

MASTRO’S SEAFOOD TOWER
Create your own selection of fresh, chilled shellfish presented 

on our signature iced seafood tower

SOUPS & SALADS
BOSTON CLAM CHOWDER

BEEFSTEAK TOMATO & ONION

OCEAN CLUB HOUSE SALAD

LOBSTER BISQUE

CHOPPED SALAD

CAESAR SALAD

OCEAN CLUB ICEBERG WEDGE

SPICY MAMBO SALAD

HEIRLOOM TOMATO & BURRATA CHEESE

SUSHI SELECTIONS
Developed exclusively for Mastro’s Ocean Club 

by Chef Angel Carbajal of Nick-San Cabo San Lucas.

AHI TUNA TOSTADA

MAGURO LIME ROLL

SHRIMP ROLL

CLEAR LOBSTER ROLL

JALAPENO TUNA SASHIMI

HAMACHI WITH CRISPY ONIONS

SEARED ALBACORE WITH BLACK TRUFFLES

VEGGIE ROLL

MASTRO’S OCEAN CLUB 
Crystals at CityCenter
3720 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.798.7115
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designation, offering delicious authentic French bistro fare in a beautiful surrounding. The restaurant is located in the Venetian Resort 
Hotel Casino, Venezia Tower. Breakfast: Monday-Thursday 7am-1pm, Midday at Oyster Bar: 3:00pm–10:00pm, Brunch:Friday 7am-
2pm Saturday & Sunday 8am-2pm, Daily Dinner: 5:00pm–10:00pm, Daily Express style & pool side lunch (Seasonal). For private 
dining and special event inquiries please call 702.414.6251. Dress Code: Suggested business casual. Reservations taken daily by calling 
702.414.6200. Reservations available online at www.opentable.com and www.bouchonbistro.com. Brunch $38, Dinner $58.

Chef Thomas A. Keller has brought his distinctive style to Las Vegas with Bouchon. The 
exquisite décor is the perfect setting for Bouchon’s culinary delights. Chef Keller rediscovers 
the classics, using historical reference points and classic French techniques, combined 
with a modern approach. The French word “bouchon” describes a particular style of cafe 
that has existed in the province of Lyon for centuries. Bouchon Las Vegas lives up to this 

FROMAGES 
FROMAGE DU JOUR
selection of cow, sheep or goat artisanal cheese, served with sea-

sonal garnishes & pecan-raisin crackers

SAISON DE LA ASPERGES
SALADE DE ASPERGES VERTS
salad of Sacramento Delta asparagus, Bayonne ham, burrata 

cheese & tomato marmalade

ASPERGES BLANCHES TIÈDES
warm European white asparagus & sauce gribiche

GNUDI AUX ASPERGES ET MORILLES
house-made ricotta gnudi with asparagus & morel mushrooms

LES ACCOMPAGNEMENTS
POMMES FRITES
French fries

ÉPINARDS
sautéed spinach

PURÉE DE POMMES DE TERRE
potato purée

HARICOTS VERTS
glazed French green beans

PETITS POIS
English peas with garden mint

PLATS PRINCIPAUX
STEAK FRITES*
pan-seared 9 oz. flat iron, caramelized shallots & maître d’hôtel 

butter served with French fries

STEAK BOUCHON*
Grilled 14 oz. New York strip, sauce béarnaise served with French 

fries

POULET RÔTI
Roasted chicken with braised kale, Tokyo turnips & natural chicken jus

GIGOT D’AGNEAU*
Roasted leg of lamb with flageolet beans, garlic confit & 

thyme-scented lamb jus

BOUDIN BLANC
White sausage with potato purée & French dried plums

*DAURADE POÊLÉE
crispy skin sea bream, vegetables à la Grecque & Niçoise olive tap-

enade

LOUP DE MER EN BARIGOULE*
pan-seared sea bass with globe artichokes, sweet carrots, pearl 

onions & barigoule emulsion 

TRUITE AMANDINE*
sautéed Idaho rainbow trout with haricots verts, toasted almonds & 

beurre noisette

MOULES AU SAFRAN
Maine bouchot mussels steamed with white wine, apples, cider 

cream & Parisian ham served with French fries

PÂTES DU JOUR
fresh house-made pasta of the day

CROQUE MADAME*
grilled ham & cheese sandwich on brioche with a fried egg & 

sauce Mornay served with French fries

FRUITS DE MER
HUÎTRES
oysters

CREVETTES
shrimp

PALOURDES*
clams

MOULES
mussels

DEMI-HOMARD
1/2 lobster, market price

CRABE
crab, market price

PETIT PLATEAU*
1/2 lobster, 8 oysters, 2 shrimp, 4 clams, 8 mussels

GRAND PLATEAU*
1 lobster, 16 oysters, 4 shrimp, 8 clams, 10 mussels, seasonal crab,

special selection

CAVIAR D’ESTURGEON*
California Sterling white sturgeon caviar with toasted brioche & 

crème fraîche

SALADES
SALADE DE CRESSON ET D’ENDIVES AU ROQUEFORT,
POMMES ET AUX NOIX
watercress-endive salad, Roquefort & walnuts with walnut vinaigrette

SALADE MARAÎCHÈRE AU CHÈVRE CHAUD
mixed greens, warm goat cheese & herbes de Provence with 

red wine vinaigrette

LAITUE
bibb lettuce & garden herbs with house vinaigrette

SALADE FRISÉE AUX LARDONS ET OEUF POCHÉ
frisée salad with bacon lardons, poached hen egg & toasted 

pain de campagne

HORS D’OEUVRES
RADIS AU BEURRE
garden radishes with salted butter

OLIVES MARINÉES
marinated olives

OEUFS MIMOSA
4 deviled eggs

ASSIETTE DE CHARCUTERIE
served with pickled vegetables, Dijon mustard & petite baguette

EN JAR
*RILLETTES AUX DEUX SAUMONS
fresh & smoked salmon rillettes served with toasted croûtons

TERRINE DE FOIE GRAS DE CANARD
served with toasted baguette (2.5 oz.) / (5 oz.) 

D E B U T
SOUPE À L’OIGNON
caramelized sweet onions with beef jus, country bread & comté cheese

QUICHE DU JOUR
served with mixed greens

PÂTÉ DE CAMPAGNE
country style pâté with watercress, cornichons, radishes & Dijon mustard

ESCARGOTS À LA BOURGUIGNONNE
Burgundy snails, parsley-garlic butter & Bouchon Bakery puff pas-

try

*FOIE GRAS SAUTÉ
pan-seared Hudson Valley foie gras 

*TARTARE DE SAUMON
salmon tartare, hard boiled eggs, red onions, capers & crème 

fraîche, served with toasted croûtons

MOËLLE RÔTIE
roasted bone marrow with red onion marmalade

& persillade breadcrumbs

BOUCHON
The Venetian
3355 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.414.6200

*PHOTO CREDIT DEBORAH JONES
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designation, offering delicious authentic French bistro fare in a beautiful surrounding. The restaurant is located in the Venetian Resort 
Hotel Casino, Venezia Tower. Breakfast: Monday-Thursday 7am-1pm, Midday at Oyster Bar: 3:00pm–10:00pm, Brunch:Friday 7am-
2pm Saturday & Sunday 8am-2pm, Daily Dinner: 5:00pm–10:00pm, Daily Express style & pool side lunch (Seasonal). For private 
dining and special event inquiries please call 702.414.6251. Dress Code: Suggested business casual. Reservations taken daily by calling 
702.414.6200. Reservations available online at www.opentable.com and www.bouchonbistro.com. Brunch $38, Dinner $58.

Chef Thomas A. Keller has brought his distinctive style to Las Vegas with Bouchon. The 
exquisite décor is the perfect setting for Bouchon’s culinary delights. Chef Keller rediscovers 
the classics, using historical reference points and classic French techniques, combined 
with a modern approach. The French word “bouchon” describes a particular style of cafe 
that has existed in the province of Lyon for centuries. Bouchon Las Vegas lives up to this 

FROMAGES 
FROMAGE DU JOUR
selection of cow, sheep or goat artisanal cheese, served with sea-

sonal garnishes & pecan-raisin crackers

SAISON DE LA ASPERGES
SALADE DE ASPERGES VERTS
salad of Sacramento Delta asparagus, Bayonne ham, burrata 

cheese & tomato marmalade

ASPERGES BLANCHES TIÈDES
warm European white asparagus & sauce gribiche

GNUDI AUX ASPERGES ET MORILLES
house-made ricotta gnudi with asparagus & morel mushrooms

LES ACCOMPAGNEMENTS
POMMES FRITES
French fries

ÉPINARDS
sautéed spinach

PURÉE DE POMMES DE TERRE
potato purée

HARICOTS VERTS
glazed French green beans

PETITS POIS
English peas with garden mint

PLATS PRINCIPAUX
STEAK FRITES*
pan-seared 9 oz. flat iron, caramelized shallots & maître d’hôtel 

butter served with French fries

STEAK BOUCHON*
Grilled 14 oz. New York strip, sauce béarnaise served with French 

fries

POULET RÔTI
Roasted chicken with braised kale, Tokyo turnips & natural chicken jus

GIGOT D’AGNEAU*
Roasted leg of lamb with flageolet beans, garlic confit & 

thyme-scented lamb jus

BOUDIN BLANC
White sausage with potato purée & French dried plums

*DAURADE POÊLÉE
crispy skin sea bream, vegetables à la Grecque & Niçoise olive tap-

enade

LOUP DE MER EN BARIGOULE*
pan-seared sea bass with globe artichokes, sweet carrots, pearl 

onions & barigoule emulsion 

TRUITE AMANDINE*
sautéed Idaho rainbow trout with haricots verts, toasted almonds & 

beurre noisette

MOULES AU SAFRAN
Maine bouchot mussels steamed with white wine, apples, cider 

cream & Parisian ham served with French fries

PÂTES DU JOUR
fresh house-made pasta of the day

CROQUE MADAME*
grilled ham & cheese sandwich on brioche with a fried egg & 

sauce Mornay served with French fries

FRUITS DE MER
HUÎTRES
oysters

CREVETTES
shrimp

PALOURDES*
clams

MOULES
mussels

DEMI-HOMARD
1/2 lobster, market price

CRABE
crab, market price

PETIT PLATEAU*
1/2 lobster, 8 oysters, 2 shrimp, 4 clams, 8 mussels

GRAND PLATEAU*
1 lobster, 16 oysters, 4 shrimp, 8 clams, 10 mussels, seasonal crab,

special selection

CAVIAR D’ESTURGEON*
California Sterling white sturgeon caviar with toasted brioche & 

crème fraîche

SALADES
SALADE DE CRESSON ET D’ENDIVES AU ROQUEFORT,
POMMES ET AUX NOIX
watercress-endive salad, Roquefort & walnuts with walnut vinaigrette

SALADE MARAÎCHÈRE AU CHÈVRE CHAUD
mixed greens, warm goat cheese & herbes de Provence with 

red wine vinaigrette

LAITUE
bibb lettuce & garden herbs with house vinaigrette

SALADE FRISÉE AUX LARDONS ET OEUF POCHÉ
frisée salad with bacon lardons, poached hen egg & toasted 

pain de campagne

HORS D’OEUVRES
RADIS AU BEURRE
garden radishes with salted butter

OLIVES MARINÉES
marinated olives

OEUFS MIMOSA
4 deviled eggs

ASSIETTE DE CHARCUTERIE
served with pickled vegetables, Dijon mustard & petite baguette

EN JAR
*RILLETTES AUX DEUX SAUMONS
fresh & smoked salmon rillettes served with toasted croûtons

TERRINE DE FOIE GRAS DE CANARD
served with toasted baguette (2.5 oz.) / (5 oz.) 

D E B U T
SOUPE À L’OIGNON
caramelized sweet onions with beef jus, country bread & comté cheese

QUICHE DU JOUR
served with mixed greens

PÂTÉ DE CAMPAGNE
country style pâté with watercress, cornichons, radishes & Dijon mustard

ESCARGOTS À LA BOURGUIGNONNE
Burgundy snails, parsley-garlic butter & Bouchon Bakery puff pas-

try

*FOIE GRAS SAUTÉ
pan-seared Hudson Valley foie gras 

*TARTARE DE SAUMON
salmon tartare, hard boiled eggs, red onions, capers & crème 

fraîche, served with toasted croûtons

MOËLLE RÔTIE
roasted bone marrow with red onion marmalade

& persillade breadcrumbs

BOUCHON
The Venetian
3355 Las Vegas Blvd. S.
Las Vegas, NV 89109
702.414.6200

*PHOTO CREDIT DEBORAH JONES
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restaurants By cuisine

Hours subject to change

American

17 Degrees south—Tahiti Village. Great 
salads, comfort foods and drinks in 
a laid-back, tropical atmosphere. 
$ Open from 11 am-10 pm daily. 
www.tahitivillage.com. Tahiti Vil-
lage, 800.775.8463. 

Aureole—Four Seasons. Charlie Palmer’s 
menu of seasonal dishes features 
artisan dry-aged beef and fresh 
seafood. $$$$ Open nightly from 
5:30-10:30 pm. www.charliepalmer.
com. Mandalay Bay, 702.632.7777. 

brooklyn bowl—The Linq. Blue Ribbon 
cuisine by the Bromberg broth-
ers, in the form of tasty salads, 
jumbo sandwiches and the best 
fried chicken in town. $$ Open for 
lunch and dinner daily. http://ve-
gas.brooklynbowl.com/. The Linq, 
702.862.2695.

CAfe bellAgio—Bellagio. A charming 
upscale cafe overlooking the prop- 
erty’s Mediterranean-style pool. $ 
Open 24 hours. www.bellagio.com. 
Bellagio, 702.693.7356.

CArlo’s bAkery—Grand Canal Shoppes. The 
family-owned bakery is taken to 
new heights, courtesy of “Cake 
Boss” Buddy Valastro. Open daily 
from 8 am-11 pm. www.carlosbak-
ery.com. Grand Canal Shoppes at 
The Venetian I Palazzo.

ClAim jumper—Golden Nugget. Hearty 
portions of your favorite comfort 
foods. $$ Lunch and dinner daily. 
www.claimjumper.com. Golden 
Nugget, 128 East Fremont St., 
Carson Tower, 702.386.8238. Also 
at Town Square, 702.270.2509; in 
Henderson at 601 N. Green Valley 
Parkway, 702.933.0880; and in Sum- 
merlin at 1100 S. Fort Apache Rd., 
702.243.8751. 

CrossroADs At house of blues—Mandalay 

Bay. Features Cajun and Creole spe-
cialties such as jambalaya, stewed 
chicken and Tennessee-style Baby 
Back Ribs. $ Open daily from 7 am-
11 pm. www.hob.com. Mandalay 
Bay, 702.632.7607.

Crush—MGM Grand. Gathers together 
the best tastes from across the 
globe and presents them in an 

array of large and small plates. 
$$ Open for dinner nightly. www.
mgmgrand.com/restaurants/crush.
aspx. MGM Grand, 702.891.3222.

DellA’s kitChen—Delano. An elegant 
combination of classics, comfort 
food and seasonal specialties cen-
tered around fresh, locally sourced 
ingredients. $$ Open daily from 
6:30 am-2 pm. www.delanolasve-
gas.com/dining/dellas-kitchen.
aspx. Delano, 702.632.4444.

Double bArrel roADhouse—Monte Carlo. 

Hearty menu selection and hand-
crafted drinks in a venue that 
rocks. $$ Open Su-Th, 11 am-2 am; 
F-Sa, until 4 am. sbe.com/night-
life/brands/doublebarrel/. Monte 
Carlo, 702.222.7735.

founDAtion room—Mandalay Bay. Breath-
taking views and cuisine from high 
atop Mandalay Bay. $$$ Lounge 
opens nightly at 5 pm; dining room 
at 6 pm. www.mandalaybay.com/
dining/foundation-room. Mandalay 
Bay, 702.632.7601.

grAnD lux CAfe— Grand Canal Shoppes. 

Global cuisine from the creators 
of the Cheesecake Factory, in 
a casual environment. $$ Open 
Su-Th, 6 am-2 am; F-Sa, 6 am-3 
am at Palazzo; 24 hours at The 
Venetian. www.grandluxcafe.com. 
Palazzo, 702.733.7411; The Venetian, 
702.414.3888.

hArD roCk CAfe—Showcase Mall, Hard Rock 

Hotel. A sure thing when it comes 
to delicious food, awesome music, 
a high-energy atmosphere and a 
rock ’n’ roll experience. $$ www.
hardrock.com. At the Hard Rock 
Hotel, 702.733.8400, Su-Th, 11 am-
11 pm; F-Sa, until midnight. Also at 
the Showcase Mall, across the Strip 
from Monte Carlo, 702.733.7625, 
8:30 am-midnight, open for break-
fast daily, 8:30-11 am. F-Sa, bar is 
open until 1 am.

hAsh house A go go—The Linq. Hearty 
portions of award-winning, farm-
fresh food that are comforting 
day or night. $ Open 24 hours at 
The Linq; call other locations for 
hours. www.hashhouseagogo.com. 
The Linq, 702.254.4646; Also at 
6800 W. Sahara Ave. 702.804.4646; 
at the Rio, 702.252.7777; the 

Plaza in downtown Las Vegas, 
702.384.4646; and at 555 N. Steph-
anie St. in Henderon, 702.898.4646.

hexx—Paris Las Vegas. Focuses on cuisine 
made from fresh, quality-sourced 
ingredients. Also offers Las Vegas’ 
first bean-to-bar chocolate. $$ 
Open 24 hours. www.hexxlasvegas.
com. Paris Las Vegas, 702.331.5100.

johnny roCkets—Fashion Show. Classic 
American comforts, in the way of 
juicy hamburgers, American fries 
and unforgettable shakes. $ Open 
for lunch and dinner daily. www.
johnnyrockets.com. Fashion Show, 
702.784.0107. 

publiC house—The Venetian. Merges the 
sensibilities of the sports bar and 
gastropub flawlessly. Menu choices 
are inspired by the 200+ beer 
selection. $$ Open Su-Th, 11 am-11 
pm; F-Sa, 11 am-midnight. www.ve-
netian.com/Las-Vegas-Restaurants/
Casual-Dining/Public-House/. The 
Venetian, 702.407.5310.

roCkhouse—Grand Canal Shoppes. An 
adult playroom with pool tables, 
old-school arcade games and 
a mechanical bull, this dive bar 
serves up fun foods such as tacos, 
hot dogs and sliders. $$ Open-
daily for lunch and dinner. www. 
therockhousebar.com. Grand Canal 
Shoppes at The Venetian I Palazzo, 
702.731.9683.

sAge—Aria. Spotlights farm-to-table 
produce, artisanal meats and 
sustainable seafood with a strong 
emphasis on simple, clean flavors 
presented in a modern artful way. 
$$$ Open for dinner M-Sa from 
5-11 pm. www.arialasvegas.com. 
Aria, 877.230.2742.

seArsuCker—Caesars Palace. Imagina-
tive and beautifully presented 
small plates, courtesy of chef Brian 
Malarkey. $$$ Open for dinner 
and late-night dining daily. www.
searsucker.com/las-vegas. Caesars 
Palace, 702.866.1800.

tAble 10—Grand Canal Shoppes. A name 
synonymous with the spirit of 
Emeril Lagasse’s restaurants — 
convivial and creative. $$$ Open 
Su-Th, 11 am-10 pm; F-Sa, 11 am-11 
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pm. www.emerils.com. Grand Ca-
nal Shoppes, 702.607.6363.

Top of The World resTauranT & lounge—

Stratosphere. This fine dining res-
taurant features culinary delights 
served in an elegant atmosphere 
with unparalleled views of the city, 
as the restaurant revolves 360 de-
grees every 80 minutes. $$$$ Res-
ervations required. Open daily for 
lunch from 11 am-3:30 pm; dinner, 
4:30-10 pm. www.stratosphereho-
tel.com. Stratosphere, 702.380.7711.

Yardbird souThern Table & bar—The Vene-

tian. Pays homage to classic South-
ern cooking, farm-fresh ingredients 
and winning hospitality. $$ Open 
Su-Th, 11 am-midnight; F-Sa, until 1 
am. www.runchickenrun.com. The 
Venetian, 702.297.6541.

Chinese

fin—Mirage. Chic and contemporary 
dishes. $$$ Open Th-M from 5-10 
pm. www.mirage.com. Mirage, 
866.339.4566.

Jasmine—Bellagio. Cantonese, Szech-
wan and Hunan cuisine made even 
more remarkable by chef Philip 
Lo. $$$ Open for dinner nightly 
from 5:30-10 pm. The Fountains 
Brunch is served on Sundays from 
11 am-2:30 pm. www.bellagio.com. 
Bellagio, 702.693.8865.

pearl—MGM Grand. Cantonese and 
Shanghai-style cuisine created 
from one of four Chinese cooking 
methods. $$$ Open Su-Th, 5:30-10 
pm; F-Sa, 5:30-10:30 pm. www.
mgmgrand.com. MGM Grand, 
702.891.7380.

pf Chang’s China bisTro—Planet Hollywood. 

Traditional Chinese offerings and 
contemporary dishes merge at this 
nod to Southeast Asian cooking. 
$$ Lunch and dinner daily. www.
pfchangs.com. (702) 836-0955. Also 
at 4165 Paradise Rd., (702)792-2207; 
The District at Green Valley Ranch, 
(702) 361-3065; and 1095 S. Ram-
part Blvd., (702) 968-8885.  

Wing-lei—Wynn Las Vegas. Sumptuous 
Chinese cuisine from executive 
chef Richard Chen. $$$$ Open 
for dinner nightly. www.wynn-
lasvegas.com. Wynn Las Vegas, 
702.248.3463.

Continental

red square—Mandalay Bay. Russian-
inspired cuisine with an impressive 
caviar selection and a private vodka 
vault. $$$ Open Su-Th, 5-10:30 pm; 
F-Sa, till 11 pm. www.mandalaybay.
com/redsquare. Mandalay Bay, 
702.632.7407.

French

alizé—Palms. World-class cuisine 
and service with a dramatic view 
of the Strip. $$$ Open nightly at 
5:30 pm. www.alizelv.com. Palms, 
702.951.7000.

andre’s—Monte Carlo. Glamorous and 
whimsical decor, exquisite ser-
vice and a wine selection of more 
than 5,000 bottles. $$$$ Open 
for dinner Tu-Su, 5:30 pm-close. 
www.andrelv.com. Monte Carlo, 
702.798.7151.

bouChon—The Venetian. World-re-
nowned chef Thomas Keller brings 
his refined cuisine to Las Vegas. $$$ 
Reservations required. Open for 
breakfast, 7 am-1 pm; brunch, Sa-
Su, 7 am-2 pm; mid-day oyster bar 
daily from 3-10 pm; dinner nightly 
from 5-10 pm. www.bouchonbistro.
com. The Venetian, 702.414.6200.

eiffel ToWer resTauranT—Paris Las Vegas. 

This romantic restaurant is located 
11 stories above the Strip. $$$$ 
Open for lunch M-F, 11:30 am-4 
pm; brunch Sa-Su, 11 am-4 pm; din-
ner Su-Th, 5-10:30 pm; dinner F-Sa, 
5:30-11 pm. Reservations neces-
sary. www.eiffeltowerrestaurant.
com. Paris Las Vegas, 702.948.6937.

Joel robuChon—MGM Grand. A private 
mansion with a Parisian Art Deco 
interior and tastings of nine or 16 
courses. $$$$ Open Su-Th, 5:30-10 
pm; F-Sa, till 10:30 pm. Reserva-
tions required. www.joel-robuchon.
com. MGM Grand, 702.891.7925.

le Cirque—Bellagio. This contemporary 
French cuisine is rivaled only by its 
jewel-box setting. $$$$ Open Tu-
Su from 5:30-10 pm. www.bellagio.
com. Bellagio, 702.693.8865.

mon ami gabi—Paris Las Vegas. A classy 
Parisian-style brasserie specializing 
in steak frites and seafood. $$$ 
Open daily from 7 am-11 pm. www.

monamigabi.com. Paris Las Vegas 
702.944.4224.

piCasso—Bellagio. Ponder the presti-
gious works of the legendary artist 
and savor edible masterpieces. 
$$$$ Open for dinner W-M from 
5:30-9:30 pm. www.bellagio.com. 
Bellagio, 702.693.8865.

resTauranT guY savoY—Caesars Palace. 

The only restaurant in the United 
States in which to experience the 
elegant cuisine of Guy Savoy. $$$$ 
Open for dinner W-Su, 5:30-9:30 
pm. www.guysavoy.com. Caesars 
Palace, 877.346.4642.

TWisT—Mandarin Oriental. Classic French 
cuisine with a contemporary edge, 
courtesy visionary chef Pierre Gag-
naire. $$$$ Open for dinner Tu-Sa 
from 6 pm. www.mandarinoriental.
com/lasvegas/fine-dining. Manda-
rin Oriental, 702.590.8888.

Fusion

California noodle house—California Hotel 

& Casino. A collection of delectable 
dishes from the kitchens of Asia, 
such as beef chow fun, pad Thai 
and tom kha gai. $$ Open F-M, 
4-10 pm. www.thecal.com/dine/
california-noodle-house. At the 
California Hotel & Casino in down-
town Las Vegas, 702.385.3232.

seCond sTreeT grill—Fremont Casino. 

Hawaiian fusion meets Pacific Rim 
cuisine in the form of succulent 
steaks, fresh seafood and poultry. 
$$ Open Th-M, 5-10 pm. www.
fremontcasino.com/dine/second-
street-grill. At Fremont Casino in 
downtown Las Vegas, 702.385.3232.

German

hofbrauhaus—Near Strip. An exact rep-
lica of the legendary Hofbrauhaus 
in Munich, Germany, with authentic 
Bavarian cuisine and a traditional 
Beer Hall. Open Su-Th, 11 am-11 
pm; F-Sa, until midnight. www.
hofbrauhauslasvegas.com. 4510 
Paradise Rd., 702.853.2337.

Greek

esTiaTorio milos—Cosmopolitan. Fine 
Greek cuisine, with an emphasis 
on seafood. $$$ Open for lunch 
daily from noon-3:30 pm; dinner 
Su-Th, 5:30-11:30 pm; dinner F-Sa, 
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dinner from 4 pm. www.cosmopoli-
tanlasvegas.com. Cosmopolitan, 
702.698.7930.

Indian

urban turban bombay kitchen & tapas 

bar—Near Strip. Fuses a modern din-
ing experience with a wide variety 
of cuisine styles from all regions of 
India and across the globe. $$ Buf-
fet: M-F, 11 am- 3 pm; happy hour, 
4-7 pm daily; dinner M-Sa, 5-10:30 
pm; dinner Su, 5-10 pm. www.
urbanturbanlv.com. 3900 Paradise 
Rd., Suite G, 702.826.3217. 

Italian

bartolotta ristorante Di mare—Wynn Las 

Vegas. Celebrates the traditions of 
Italian cuisine where fresh seafood 
is flown in daily from fish markets 
throughout Europe. $$$$ www.
wynnlasvegas.com. Wynn Las Ve-
gas, 702.770.3463.

battista’s—Near Strip. This old-time 
Italian joint’s specialties are listed 
on the wall and are served with as 
much house wine as you can drink. 
$$ Open daily for cocktails at 4:30 
pm; dinner seating begins at 5 pm. 
www.battistaslasvegas.com. 4041 
Audrie St., 702.732.1424.

buDDy V’s—Grand Canal Shoppes. “Cake 
Boss” Buddy Valastro’s family 
recipes and decadent desserts 
are the stuff of dreams. $$ Open 
for lunch and dinner daily. www.
venetian.com/Las-Vegas-Restau-
rants/Casual-Dining/Buddy-Vs-
Ristorante. Grand Canal Shoppes, 
702.607.2355.

california pizza kitchen—Grand Canal 

Shoppes. Creative, California-style 
takes on pizzas, salads and pastas. 
$$ Open seven days for dine-in, 
take-out and catering. www.cpk.
com. Fashion Show, 702.893.1370; 
The Mirage, 702.791.7111; Town 
Square, 702.896.5154.

canaletto—Grand Canal Shoppes. Chef Gi-
anpaolo Putzu recreates the unique 
flavors of Venice, drawing from his 
repertoire of regional recipes. $$$ 
Open Su-Th, 11:30 am-11 pm; F-Sa, 
11:30 am-midnight. www.venetian.
co. The Venetian, 702.733.0070.

carmine’s—Caesars Palace. Large platters 
designed for sharing and signature 
pastas epitomize the family theme. 
$$ Open Su-Th, 10 am-11 pm; F-Sa, 
10 am-midnight. carminesnyc.com/ 
index.php. Forum Shops at Cae- 
sars, 702.473.9700.

casanoVa—Grand Canal Shoppes. A sunny 
and cheerful restaurant that pays 
homage to the dishes of Italy 
and Greece. $$ Open Su-Th, 11 
am-10 pm; F-Sa, 11 am-midnight. 
www.casanovalv.com. Grand 
Canal Shoppes at The Venetian, 
702.414.6207.

GiaDa: the restaurant—The Cromwell. 

Delightful light and flavorful cuisine 
from Food Network star Giada De 
Laurentiis, from a perch overlook-
ing the mid-Strip. $$$ Open for 
breakfast, lunch and dinner daily. 
www.thecromwell.com/giada.html. 
The Cromwell, 855.442.3271.

GrimalDi’s pizzeria—Fashion Show, Grand 

Canal Shoppes. A name synonymous 
with the world’s best coal-fired, 
New York-style thin-crust pizzas. 
$$ Fashion Show location open 
M-Sa, 11 am- 9 pm; Su, 11 am-7 pm. 
Palazzo location open Su-Th,11 am-
midnight; F-Sa 11 am-2 am. www.
grimaldispizzeria.com. Fashion 
Show, 702.778.8777; Grand Canal 
Shoppes at The Venetian I Palazzo, 
702.754.3450.

Grotto—Golden Nugget. A menu that 
takes its inspiration from the Amalfi 
Coast of Italy. $$ Open Su-Th, 
11:30 am-10:30 pm and pizza until 
midnight; F-Sa, 11:30 am-11:30 pm 
and pizza until 1 am. Happy hour 
M-F from 2-6 pm. www.grottores- 
taurants.com. Golden Nugget, 
702.386.8341.

il fornaio—New York-New York. Award-
winning, authentic Italian food. $$$ 
Open daily from 7:30 am-midnight. 
www.ilfornaio.com. New York-New 
York, 702.740.6402.

il mulino new york—Forum Shopes at 

Caesars. Featuring cuisine from 
the Abruzzo region of Italy. $$$$ 
Open for lunch M-Sa, noon-2 pm; 
dinner M-Sa, 5-10 pm; dinner Su, 
5-9:30 pm. www.ilmulinonewyork.
com. Forum Shops at Caesars, 
702.492.6000.

Joe Vicari’s anDiamo italian steakhouse—

The D. Family cooking named Metro 
Detroit’s “Best Italian.” Serves 
the finest products, such as all 
natural Strauss® Lamb and Veal 
and premium free range chicken. 
Open for dinner nighly from 5-11 
pm. $$ www.thed.com. The D, 
702.388.2220.

laGo—Bellagio. Succulent small plates 
from James Beard award-winning 
chef Julian Serrano, in a contem-
porary space overlooking Lake 
Bellagio. $$ Open for dinner from 
5 pm nightly. www.bellagio.com. 
Bellagio, 702.693.8888.

laVo—Palazzo. Classic Italian dishes 
from chef Ralph Scamardella. 
The expansive Strip-front terrace 
provides the perfect setting for al 
fresco dining. $$$ Open 5 pm-
midnight daily; brunch, Sa-Su, 10 
am-4 pm. www.lavolv.com. Palazzo, 
702.791.1800.

maGGiano’s little italy—Fashion Show. 

Rustic Italian dishes served on red-
and-white checkered tablecloths. 
$$ Open daily from 11 am-11 pm. 
www.maggianos.com. Fashion 
Show, 702.732.2550.

otto las VeGas—Grand Canal Shoppes. A 
casual eatery serving Italian fare 
such as homemade salami, artisan 
gelato, panini and regional Italian 
specialties. $$ Open daily from 
11 am-11 pm. www.ottopizzeria.
com/VEGAS/home.cfm. Grand 
Canal Shoppes at The Venetian, 
702.677.3390.

piero’s—Near Strip. Fine Italian cuisine 
served up in a classic Las Vegas 
ambiance. $$$ Open for dinner 
nightly. www.pieroscuisine.com. 
355 Convention Center Drive, 
702.369.2305.

tintoretto—Grand Canal Shoppes. A 
bakery and mercado with Italian 
espressos and capuccinos, fine 
wines, jellies and jams, virgin olive 
oils and pastas. $ Su-W breakfast, 
7 am-noon; Su-W lunch, 11:30 am-4 
pm; Su-W dinner, 4 pm-1 am. Open 
24 hours Th-Sa. www.venetian.com. 
The Grand Canal Shoppes at The 
Venetian, 702.414.3400.
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toscano—Near Strip. Enjoy USDA 
Prime steaks and fine house-made 
pastas amongst the old-world 
architecture. $$$ Open M-Sa, 11:30 
am-11 pm; Su, 4:30-11 pm. www.
toscanolv.com. 3900 Paradise Rd., 
702.685.7171. 

trattoria reggiano—Grand Canal Shoppes. 

Offers the feel of an authentic Ital-
ian street side café. $$ Open Su-Th, 
11 am-11 pm; F-Sa, 11 am-midnight. 
www.venetian.com/Las-Vegas-Res-
taurants/Casual-Dining/Trattoria-
Reggiano. Grand Canal Shoppes at 
The Venetian, 702.369.2053.

trevi—Forum Shops at Caesars. Cafe dining 
with elongated street lamps and 
a walk-up gelato/espresso bar. $$ 
Open Su-Th, 11 am-11 pm; F-Sa, 
11 am-midnight. www.trevi-italian.
com. Forum Shops at Caesars, 
702.735.4663.

Zeffirino—Grand Canal Shoppes. A bi-level 
and authentic eatery with antique 
furniture and a balcony overlooking 
the Grand Canal. $$ Open for lunch 
daily from 11:30 am-4 pm; dinner 
nightly from 4 pm-midnight. www. 
zeffirinolasvegas.com. The Vene- 
tian, 702.414.3500.

Japanese/Sushi

Benihana—Westgate Las Vegas. The 
masters of exhibition-style Japa-
nese cooking. $$$ Open for dinner 
nightly from 5:50-10:30 pm. www.
westgatedestinations.com/nevada/
las-vegas/westgate-las-vegas-
hotel-casino. Westgate Las Vegas, 
702.732.5755.

KaBuKi—Town Square. A fun, casual 
atmosphere with more than 2,000 
items to choose from, including 
an extensive vegetarian menu and 
beverage program. $$ Open for 
lunch and dinner daily. www.ka-
bukirestaurants.com. Town Square, 
702.896.7440; Tivoli Village, 702. 
685.7776.

Katsuya—SLS Las Vegas. Dynamic cre-
ations from master chef Katsuya 
Uecki—innovative sushi and robata 
dishes, as well as stunning sashimi 
platters. $$$ Su-M & Th, 6-10:30 
pm; F-Sa, until 11:30 pm. www. 
slslasvegas.com/dining. SLS Las 
Vegas, 702.761.7000.

Kumi—Mandalay Bay. A revolutionary fu-
sion of authentic Japanese recipes, 
sushi and modern Korean-Amer-
ican dishes from superstar chef 
Akira Back. $$$$ Open for dinner 
nightly. www.kumilasvegas.com. 
Mandalay Bay, 702.632.9100.

marssa—Westin Lake Las Vegas. The most 
exquisite creations from the sea 
come to your plate here. $$$ Open 
for dinner Tu-Sa, 6-10 pm. www.
westin.com. Westin Lake Las Vegas, 
702.567.6000.

noBu—Caesars Palace. The largest Nobu 
restaurant in the world, and the 
only location in the country to offer 
teppanyaki tables. $$$ Open for 
lunch and dinner daily. www.cae-
sarspalace.com. Caesars Palace, 
702.785.6628.

osaKa japanese Bistro—Near Strip. This 
Japanese gem was voted as one of 
the 50 best Japanese restaurants in 
the world by Japan’s largest weekly 
magazine, the Asahi Shukan. $$$ 
Open for dinner nightly. www.
lasvegas-sushi.com. 4205 W. Sahara 
Ave., 702.876.4988; 10920 S. Eastern 
Ave., 702.616.3788.

ra sushi—Fashion Show. An eclectic 
menu of sushi, along with tempura 
and teriyaki. $$ Open daily from 
11 am-midnight. www.rasushi.com. 
Fashion Show, 702.696.0008.

shiBuya—MGM Grand. A contempo-
rary take on traditional Japanese 
recipes. $$$$ Open Su-Th, 5-10 pm; 
F-Sa, 5-10:30 pm. www.mgmgrand.
com. MGM Grand, 702.891.3001.

sushisamBa—Grand Canal Shoppes. Inven-
tive fare uniting bold Brazilian 
flavors, precise Japanese technique 
and exquisite Peruvian culinary tra-
ditions on one plate. $$$ Open Su-
W, 11:30 am-1 am; Th-Sa, 11:30 am-2 
am. www.sushisamba.com. Grand 
Canal Shoppes, 702.607.0700.

tao—Grand Canal Shoppes. Creations 
include everything from Kobe 
beef to traditional Peking duck, 
all prepared by master chefs from 
across Asia. $$ Open for dinner 
Su-Th, 5 pm-midnight; F-Sa, 5 pm-1 
am. www.taorestaurant.com. Grand 
Canal Shoppes at The Venetian, 
702.388.8338.

teru sushi—Westgate Las Vegas. Features 
more than 40 types of fresh sushi 
flown in daily from waters around 
the world. $$$ Open for dinner 
nightly from 5-10:30 pm. www.
westgatedestinations.com/nevada/
las-vegas/westgate-las-vegas-
hotel-casino. Westgate Las Vegas, 
702.732.5755.

yusho—Monte Carlo. Authentic street 
food and noodles fronting the 
Strip. $$ Open for dinner nightly. 
www.yusholv.com. Monte Carlo, 
702.730.6888.

Mediterranean

cleo—SLS Las Vegas. An inspired rein-
vention of Tinseltown glamour. 
$$$ Open for dinner nightly. www.
slslasvegas.com. SLS Las Vegas, 
702.737.2111.

paymon’s mediterranean cafe—Near Strip. 

Italian, Greek, Indian and Middle 
Eastern specialties are served up 
in a warm, casual and fun environ-
ment. $$ Open from 11 am-1 am 
daily. www.paymons.com. 4147 S. 
Maryland Parkway, 702.731.6030; 
8380 W. Sahara Ave., 702.804.0293.

todd english’s olives—Bellagio. A rustic 
setting for house-made pastas, ro-
tisserie meats and flatbread pizzas. 
$$ Open for lunch from 11 am-2:45 
pm and dinner from 5-10:30 pm. 
www.toddenglish.com. Bellagio, 
702.693.8865.

Mexican

cadillac mexican Kitchen & tequila 

Bar—Golden Nugget. Mouthwatering 
Mexican food and more than 70 
boutique tequila selections make 
this dining experience unforget-
table. $$ www.goldennugget. com/
LasVegas/eat_cadillac.asp. Golden 
Nugget, 702.386.8169. 

canonita—Grand Canal Shoppes. A Mexico 
City soul-food menu offers a wide 
variety of items made with grilled 
and fire-roasted meats, vegetables 
and seafood. $$ Open Su-Th, 
11:30 am-10 pm; F-Sa, 11:30 am-11 
pm. www.canonita.net. Grand 
Canal Shoppes at The Venetian, 
702.414.3773.

chayo mexican Kitchen + tequila Bar—The 

Linq. Modern, fun and uninhib-
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ited Mexican food and drink. $$ 
Su-W, 11 am-11 pm; Th-Sa, until 
2 am. chayolv.com/. The Linq, 
702.691.3773.

Diablo’s Cantina—Monte Carlo. American 
classics and Mexican favorites con-
verge. $$ Su-Th, 11 am-11 pm; F-Sa, 
11 am-3 am. www.lightgroup.com. 
Monte Carlo, 702.730.7979.

El DoraDo Cantina—Near Strip. This Mexi-
can sensation uses all sustainably-
raised products in its cuisine that 
represents the different regions of 
Mexico. Its bar offers more than 
100 tequilas. Open 24 hours. $$$ 
www.eldoradovegas.com. In the 
Sapphire plaza, 3025 Industrial Rd., 
702.722.2289.

El sEgunDo sol—Fashion Show. Street 
tacos and authentic Mexican 
fare, with a private tequila tasting 
room. Open Su-Th, 11:30 am-10 
pm; F-Sa, 11:30 am-11 pm. www.
elsegundosol.com. Fashion Show, 
702.258.1211.

El sombrEro mExiCan bistro—Downtown 

Las Vegas. A modern take on clas-
sic Mexican cuisine, served up in 
an adobe-style building. $$ Open 
M-Th, 11 am-9 pm; F-Sa, until 10 
pm. www.elsombrerovegas.com. 
807 S. Main St., 702.382.9234.

HECHo En VEgas—MGM Grand. Authentic 
Sonoran cuisine and family recipes 
from the Flores family, known for its 
iconic Arizona outposts El Charro 
Café and Sir Veza’s. Open for 
dinner nightly.  www.mgmgrand.
com/restaurants/hechoenvegas.
aspx. 3799 Las Vegas Blvd. S., 
702.891.3200.

Yolos—Planet Hollywood. Vibrant and 
playful — perfect for enjoying Mex-
ican favorites. $$ Open Su-Th, 11:30 
am-10 pm; F-Sa, 11:30 am-midnight. 
www.planethollywoodresort.com. 
Planet Hollywood, 702.785.0122.

Pan-Asian

manDarin bar—Mandarin Oriental. Enjoy 
exquisite cocktails and light bites 
from this perch on the 23rd floor of 
Mandarin Oriental, which affords 
stunning panoramic city views. 
$ Open for pre- and post-dinner 
drinks. www.mandarinoriental.com/

lasvegas/fine-dining. Mandarin 
Oriental, 702.590.8888. 

mozEn—Mandarin Oriental. Enjoy a culi-
nary tour through Asia with a wide 
variety of delicious dishes served 
alongside a selection of American 
classics. $$ Open for breakfast, 
lunch and dinner daily. www.
mandarinoriental.com/lasvegas/
fine-dining. Mandarin Oriental, 
702.590.8888.

rED 8—Wynn Las Vegas. Feast on a wide 
array of Southeast Asian special-
ties. $$ Open Su-Th, 11:30 am-
midnight; F-Sa, 11:30 am-1 am. 
www.wynnlasvegas.com. Wynn Las 
Vegas, 702.248.3463.

riCE & CompanY—Luxor. A sushi bar and 
lounge with contemporary Chinese 
and Japanese cuisine. $$ Open 
nightly from 5 pm-late. www.luxor.
com/restaurants/riceandcompany.
aspx. Luxor, 702.262.4852.

Pubs & Grills

i (loVE) burgErs—Grand Canal Shoppes. 

Gourmet burgers with creative 
toppings and sides and delicious 
drinks. $ Open from 7 am-late 
night. www.ilvburgers.com. Grand 
Canal Shoppes, 702.242.2747

ninE FinE irisHmEn—New York-New York. 

Inspired by a group of Irishmen 
who led lives of great adventure. $$ 
Open daily from 11 am-11 pm; bar 
open until 2:45 am. www.ninefinei-
rishmen.com. New York-New York, 
702.740.6463.

tHE pub—Monte Carlo. Pub-style favorites 
with a focus on burgers including 
15 specialty burgers—or, create 
your own from the selection of 
more than 30 ingredients. $$ Open 
Su-Th, 11 am-11 pm; F-Sa, 11 am-3 
am. www.montecarlo.com. Monte 
Carlo, 702.730.7777.

pub 1842—MGM Grand. Michael Mina’s 
wide selection of global beers, 
unique whiskey and hand-crafted 
provisions. $$$ Open for dinner 
nightly; lunch, F-Su. www.mg-
mgrand.com/restaurants/pub1842.
aspx. 3799 Las Vegas Blvd. S., 
702.891.7358.

stripburgEr—Fashion Show. An all-
outdoor restaurant and bar serving 

burgers, fries, milk shakes and 
baby cakes on the Las Vegas Strip. 
$ Open for lunch and dinner daily. 
www.lasvegasstripburger.com. 
Fashion Show, 702.737.8747.

tiltED kilt—The Linq. A delicious selec-
tion of pub fare and brews on tap. 
Catch all your favorite games on 
numerous TVs throughout the 
pub. $$ Open Su-Th, 11 am-2 am; 
F-Sa, 11 am-3 am. www.tiltedkilt.
com/locations/las-vegas. The Linq, 
702.826.2100.

tom’s urban—New York-New York. Great 
food, great drinks and good cheer 
converge at this casual hotspot. $$ 
Open for breakfast, lunch, din-
ner and late-night. www.tomsur-
ban.com New York-New York, 
702.740.6969.

Seafood

aquaknox—Grand Canal Shoppes. Fresh 
colors reflect the vibrancy of the 
cool ocean waters. Offerings 
include a selection of caviar with 
traditional garnishes, grilled lob-
ster, and pan-seared filet mignon. 
$$$$ Open for dinner Su-Th, 5:30-
11 pm; dinner F-Sa, 5:30-11:30 pm. 
www.venetian.com. The Venetian, 
702.414.3772.

CHart HousE—Golden Nugget. Dine on 
top-of-the-catch seafood and 
succulent steaks amid a 75,000-gal-
lon centerpiece aquarium. In the 
Rush Tower. $$$ Open M-Th, 11:30 
am-11 pm; F-Sa, 11:30 am-11:30 
pm; Su, 11:30 am-10:30 pm. www.
Chart-house.com. Golden Nugget, 
702.386.8364.

EmEril’s—MGM Grand. Serves a fresh and 
distinctive blend of Creole/Cajun 
specialties. $$$ Open for lunch 
daily from 11:30 am-2 pm; dinner 
nightly from 5-10 pm. www.emerils.
com. MGM Grand, 702.891.7374.

JoE’s sEaFooD, primE stEak & stonE Crab—

Forum Shops at Caesars. Features an 
extensive selection of seafood, 
flown in fresh daily, to complement 
the world’s finest Florida Stone 
Crab claws. $$$$ Open for lunch 
11:30 am-4 pm daily; dinner Su-Th, 
4-10:30 pm; dinner F-Sa, 4-11 pm. 
www.icon.com/joes. Forum Shops 
at Caesars, 702.792.9222.
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landry’s seafood—Near Strip. One of 
the nation’s most celebrated Gulf 
Coast seafood restaurants, Lan-
dry’s Seafood is the perfect dining 
destination for perfectly-prepared 
fish, succulent steaks and legend-
ary desserts. Enjoy an unforgetta-
ble dining experience, in a casual, 
but upscale environment. Kids and 
Gluten Free Menus are available. 
$$ Open daily from 11 am-10 pm. 
www.LandrysSeafood. com. 2610 
W. Sahara Ave., 702.251.0101.

lobster me—Grand Canal Shoppes. Home 
to the world’s best lobster roll, lob-
ster grilled cheese and the “lob-
sicle”. $ Open for lunch and dinner 
daily. www.lobsterme.com. Grand 
Canal Shoppes, 702.932.0777. 

mastro’s ocean club—The Shops at Crystals. 

The freshest in upscale seafood 
and USDA prime steaks in an inti-
mate and energetic environment. 
$$$$ Open for dinner nightly. 
www.mastrosrestaurants.com. The 
Shops at Crystals, 702.798.7115.

michael mina—Bellagio. Contemporary 
seafood presented with classical 
technique. $$$ Open for dinner Th-
Tu from 5:30-10 pm. www.michael-
mina.net. Bellagio, 702.693.8865.

Steaks & Chops

bazaar meat—SLS Las Vegas. Chef Jose 
Andres’ celebration of all things 
carnivorous. $$$ Open for dinner 
nightly. www.slslasvegas.com. SLS 
Las Vegas, 702.737.2111.

brand steakhouse & lounge—Monte Carlo. 

Enough beef to feed an army — 
large or small. $$$ Open nightly, 
5-10 pm; lounge 5 pm-midnight. 
www.montecarlo.com. Monte 
Carlo, 702.730.6700.

capital grille—Fashion Show. Nationally 
acclaimed for dry aging steaks on 
premises. $$$$ Open for lunch 
M-F, 11:30 am-4 pm; Sa, noon- 4 
pm and dinner M-Th, 4-10:30 pm; 
F-Sa, 4-11 pm; Su, 4-10 pm. www.
thecapitalgrille.com. Fashion Show, 
702.932.6631.

charlie palmer steak—Mandalay Bay. A 
twist on traditional fare in an ele-
gant and understated environment. 
$$$$ Open for dinner M-Sa, 5-10:30 

pm. www.charliepalmer.com. Four 
Seasons, 702.632.5120.

cut—Grand Canal Shoppes. Wolfgang 
Puck’s USDA Prime Nebraska corn-
fed, 35-day dry-aged steaks. $$$$ 
Open nightly from 5:30-11 pm. 
www.wolfgangpuck.com. Grand 
Canal Shoppes, 702.607.6300.

db brasserie—Grand Canal Shoppes. Daniel 
Boulud’s signature French-Ameri-
can cooking takes a contemporary 
approach to brasserie classics. 
$$$ Open from 11 am-11 pm daily.  
www.dbbrasserie.com. The Vene-
tian, 702.430.1235.

delmonico steakhouse—Grand Canal 

Shoppes. New Orleans-style cuisine 
with a unique flair only chef La-
gasse can offer. $$$ Open for lunch 
daily from 11:30 am-2 pm; dinner, 
Su-Th, 5-10 pm; F-Sa, 5-10:30 pm. 
www.emeril.com. The Venetian, 
702.414.3737.

fleming’s prime steakhouse & Wine bar—

Town Square. Indulgent, prime-aged 
steaks and opulent steak compan-
ions. $$$ Open for dinner nightly. 
www.flemingssteakhouse. com. 
Town Square, 702.407.0019; 8721 W. 
Charleston Blvd., 702.838.4774.

gordon ramsay steak—Paris Las Vegas. 

Innovative flavors that change with 
the season. The stunning venue 
includes a Euro-tunnel design 
that connects the main restaurant 
and lounge. $$$$ Open for din-
ner nightly from 4:30-10:30 pm. 
www.parislasvegas.com. Paris, 
702.946.4663.

laWry’s the prime rib—Near Strip. Enjoy 
the world’s finest prime rib, aged 
21 days and hand-carved to order 
tableside. $$$ Open for lunch M-F, 
11:30 am-2 pm; dinner Su- Th, 5-10 
pm; dinner F-Sa, till 10:30 pm. www.
lawrysonline.com. 4043 Howard 
Hughes Parkway, 702.893.2223.

mccall’s heartland grill—Stratosphere. 

Hearty Midwestern-style steaks 
and fresh coastal seafood in a sleek 
yet cozy “cowboy chic” atmo-
sphere. $$ Open from 3-11 pm 
daily. www.stratospherehotel.com. 
Stratosphere, 702.380.7777.

morels french steakhouse & bistro—

Palazzo. Executive Chef JL Carrera 

merges the classic steakhouse with 
an iced seafood bar and a cheese 
and charcuterie bar. $$$ Open 
for breakfast M-F from 8 am-11 
am; lunch daily from 11 am-4 pm; 
brunch Sa-Su from 8 am-4 pm; 
dinner M-Th, 4-11 pm; dinner F-Sa, 
4 pm-midnight; dinner Su, 4-10 pm. 
www.palazzolasvegas.com. Palazzo, 
702.607.6333.

morton’s the steakhouse—Near Strip. The 
authority on steak — as witnessed 
through its defining publication, 
“The Steak Bible.” Open $$$$ 
M-Sa, 5-11 pm; Su, 5-10 pm. www.
mortons.com. 400 E. Flamingo Rd., 
702.893.0703.

the palm restaurant—Forum Shops at Cae-

sars. An institution since 1993, which 
has served many celebs. $$$$ 
Open daily from 11:30 am-10 pm. 
www.thepalm.com. Forum Shops at 
Caesars, 702.732.7256.

prime—Bellagio. The finest steak, sea-
food and lamb from renowned chef 
Jean-Georges Vongerichten. $$$$ 
Open for dinner nightly from 5-10 
pm. www.bellagio.com. Bellagio, 
702.693.8865.

smith & Wollensky—South Strip. Steaks of 
all kinds, plus lamb and poultry en-
trées and a 600-selection wine list. 
$$$ Open daily from noon-11pm. 
www.smithandwollensky.com. On 
the Strip next to MGM Grand, 
702.862.4100.

the steak house—Circus Circus. Honored 
as “The Best Steak House in Las 
Vegas” for two decades. Reserva-
tions recommended. $$$ Open 
nightly for dinner. www.circuscircus.
com. Circus Circus, 702.794.3767.

tom colicchio’s craftsteak—MGM Grand. 

Celebrates the flavors of ingre-
dients produced by small family 
farms and artisanal producers. 
$$$$ Open Su-Th, 5:30-10 pm; F-Sa, 
till 10:30 pm. www.craftrestaurant.
com. MGM Grand, 702.891.7318.

vic & anthony’s—Golden Nugget. Enjoy 
high- quality menu selections such 
as Bone-In Ribeye and Australian 
Rock Lobster. $$$ Open for dinner 
nightly from 5-11 pm. www.vican-
danthonys.com. Golden Nugget, 
702.386.8399.
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buffet listings

Prices vary by time of day and items served;  
call for pricing details

Bacchanal Buffet—A feast truly fit for a Ro-
man god. Nine serving stations are presented 
creatively and offer everything from prime rib 
and crab legs to watermelon and feta salad, 
prosciutto and high-grade sashimi. Open 
for breakfast and lunch, M-F; dinner, nightly; 
brunch, Sa-Su. www.caesarspalace.com/restau-
rants/bacchanal-buffet.html. Caesars Palace, 
702.731.7928.

Bayside Buffet—Sweeping views and a tropical 
feel punctuate the atmosphere at this buffet 
where food quality is key. Open for breakfast 
and lunch M-F; dinner, nightly; brunch Sa-Su. 
www.mandalaybay.com/dining/bayside-buffet. 
Mandalay Bay, 702.632.7402.

Big Belly Buffet at Monte carlo—Carving 
stations, made-to-order items and an extensive 
salad bar. Open for brunch and dinner daily. 
Offers an all-day pass. www.montecarlo.com/
restaurants/the-buffet.aspx. Monte Carlo, 
702.730.7777. 

the Buffet at aria—Enticing flavors from 
around the world are prepared at live-action 
cooking stations. The buffet affords spec-
tacular views of Aria’s pools and landscaped 
courtyards. Open for breakfast and lunch, M-F; 
dinner, nightly; brunch, Sa-Su. www.arialasve-
gas.com. Aria, 877.230.2742.

the Buffet at Bellagio—The best of Italian, 
Japanese, Chinese, seafood and American 
cuisines. Open for breakfast and lunch, M-F; 
dinner, nightly; brunch, Sa-Su. Weekend brunch 
offers an unlimited champagne option. The 
F-Sa gourmet dinner offers unlimited caviar 
with all of the accoutrements. www.bellagio.
com/restaurants/the-buffet.aspx. Bellagio, 
702.693.7111.

the Buffet at excaliBur—A newly redesigned 
buffet in a contemporary dining room that 
features an interactive dessert station, as well 
as six food stations serving a variety of cultural 
cuisine. Every Friday, the Buffet transforms into 
a seafood extravaganza featuring crawfish, 
crab legs, sushi, lobster polenta and more.
Open from 7 am-10 pm daily. www.excalibur.
com/restaurants/excalibur_buffet.aspx. Excali-
bur, 702.597.7777.

the Buffet at golden nugget—A seemingly 
endless array of stations. Enjoy the Seafood 
& More Dinner buffet F-Su and Champagne 
brunch Sa-Su. Open for breakfast and lunch, 
M-F; dinner, nightly; brunch, Sa-Su. Children’s 
pricing is available. www.goldennugget.com/
LasVegas/eat_buffet.asp. Golden Nugget, 
702.386.8221.

the Buffet at ti—A celebration of the modern 
buffet, modeled after the great food markets of 
the world. Open for breakfast and lunch, M-F; 
dinner, nightly; brunch, Sa-Su. www.treasureis-

land.com/restaurants/the_buffet.php. Treasure 
Island, 702.894.7111.

the Buffet at Wynn—Sixteen live-action 
cooking stations and a sumptuous array of 
dishes elevate all-you-can-eat into a gourmet 
dining experience. Open for brunch and dinner 
daily. www.wynnlasvegas.com/Restaurants/
CasualDining/TheBuffet. Wynn Las Vegas, 
702.770.3463.

carnival World Buffet—The highest 
standard of all Vegas buffets, Carnival World 
offers more than 300 dishes; offerings at the 
dessert station alone are enough for  meal. 
Open for breakfast and lunch, M-F; dinner, 
nightly; brunch, Sa-Su. www.riolasvegas.com. 
Rio, 702.777.7757.

cravings —Eleven cooking stations, a street of 
restaurants and an array of tempting elements. 
Open for breakfast and lunch, M-F; dinner, 
nightly; brunch, Sa-Su. www.mirage.com/res-
taurants/cravings.aspx. Mirage, 866.339.4566.

flavors, the Buffet—Cuisine from around the 
world is represented, including churrasco, Ital-
ian casseroles and hand-cut rolls. Open daily 
from 7 am-10 pm. www.harrahslasvegas.com/
restaurants/flavors-the-buffet.html. Harrah’s, 
702.369.5000.

french Market Buffet—Features Italian, Mon-
golian, Barbecue, American, Seafood, Mexican 
and Chinese cuisines. Open for breakfast and 
lunch, M-Sa; dinner, nightly; brunch, Su. www.
orleanscasino.com/dine/french-market-buffet. 
The Orleans, 702.365.7111.

fogo de chao—Brazilian-trained chur-
rasqueiros, or gaucho chefs, present and slice 
15 signature cuts of meat tableside from roast-
ing skewers. Also offers a gourmet salad and 
sides bar. Open for lunch M-F, 11:30 am-2 pm; 
dinner M-Th, 5-10 pm; dinner F, 5-10:30 pm; din-
ner Sa, 4:30-10:30 pm; dinner Su, 4-9 pm. www.
fogo.com. Howard Hughes Row, 702.431.4500.

fountains Brunch at JasMine—Savor the 
freshest ingredients, several live-action cook-
ing stations and a decadent dessert options, 
while enjoying the dazzling view of the Bellagio 
Fountains.Su, 11 am-2:30 pm. Reservations rec-
ommended. www.bellagio.com/restaurants/
jasmine.aspx. Bellagio, 702.693.8865.

le village Buffet—Go on a culinary adventure 
through five French provinces. Open for 
breakfast and lunch, M-F; dinner, nightly; 
champagne brunch Sa-Su. www.parislasvegas.
com/restaurants/le-village-buffet.html. Paris 
Las Vegas, 702.946.7000.

MgM grand Buffet—King crab legs, burgundy 
short ribs (lunch only) and osso buco (dinner 
only) are tops among the succulent offerings. 
Open for breakfast and lunch, M-F; dinner, 
nightly; champagne brunch Sa-Su. www.mg-
mgrand.com/restaurants/mgm-grand-buffet.
aspx. MGM Grand, 702.891.7777.

More: the Buffet at luxor—Among the 
choices are a 30-foot-long salad bar, two carv-
ing stations and two omelet stations. Open 
from 7 am-10 pm daily. www.luxor.com/restau-
rants/more_buffet.aspx. Luxor, 702.262.4778.

PaMPas Brazilian grille—Enjoy sizzling skew-
ers of the finest meats and poultry brought to 
your table in a seemingly endless parade of 
food. Open daily from 8 am-10:30 pm. www.
pampasusa.com. Miracle Mile Shops at Planet 
Hollywood, 702.737.4748.

Paradise garden Buffet—Watch the playful 
antics of live flamingos while enjoying a feast 
that includes fresh seafood and multiple carv-
ing stations. Open daily from 7 am-10 pm. www.
flamingolasvegas.com/restaurants/paradise-
garden-buffet.html. Flamingo, 702.784.8821.

sPice Market Buffet —An inspired buffet 
with Mediterranean, Mexican, Italian, Asian 
and American cuisines. Open for breakfast 
and lunch, M-F; dinner, nightly; brunch, Sa-Su. 
www.planethollywoodresort.com/restaurants/
spice-market-buffet.html. Planet Hollywood, 
702.785.5555.

sterling Brunch—The epitome of upscale 
dining, this splurge-worthy spread allows 
guests to feast like royalty on endless American 
sturgeon caviar, Perrier-Jouët champagne, 
Alaskan king crab legs, lamb, lobster tails, 
prime rib, sushi and fresh-shucked oysters. 
Then come the desserts! Personalized guided 
tours are available. Sundays beginning at 9 am; 
reservations are a must. www.ballyslasvegas.
com/restaurants/sterling-brunch.html. Bally’s 
Las Vegas, 702.967.7258l

studio B Buffet—Integrates a state-of-the-art 
restaurant with a live-action cooking studio. 
Beer, wine and cordials are included in the 
buffet price. Open for breakfast and lunch, 
M-F; dinner, nightly; brunch, Sa-Su. www.them-
resort.com/dining/studiob.html. M Resort, 
877.673.7678.

texas de Brazil—All-you-can eat Angus beef, 
lamb, pork, chicken and Brazilian sausage. 
Open for lunch F, 11 am -3 pm; brunch Sa-Su, 
noon-3 pm; dinner M-Th, 5-10pm; F, 5-10:30 
pm; Sa, 4-10:30 pm; Su, 4-10 pm. Happy hour 
in the bar M-F, 4:30-7 pm. www.texasdebrazil.
com. Town Square, 702.614.0080.

village seafood Buffet—The only all-sea-
food, all-you-can-eat experience in Las Vegas. 
Open Th-M, 3:30-9:30 pm. www.riolasvegas.
com/restaurants/village-seafood-buffet.html. 
Rio 702.777.7943.

Wicked sPoon—Sate your cravings with top 
quality, familiar staples, in addition to imagina-
tive and seasonal dishes. Open for brunch and 
dinner daily. www.cosmopolitanlasvegas.com/
taste/restaurant-collection/wicked-spoon.aspx. 
Cosmopolitan, 702.698.7870.
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