
Chi l led  Shel l f i sh  P la t ter,  Cock ta i l  Sauce ,  M ignone t t e  &  Rou i l l e 	 Ma rke t

Siber ian  S turgeon Cav iar,  T r ad i t i ona l  A ccompan imen t s 	 Ma rke t

Shr imp Cockta i l ,  F r e sh  Wasab i  Cock ta i l  Sauce 	 24

Bacon -Wrapped Shr imp,  Pass i on  F ru i t  Mus ta rd  &  Cum in  Honey 	 24

Seared Fo ie  Gras ,  Swee t  &  Sou r  Mo re l s ,  Ma rcona  A lmonds 	 32

Salmon Sashimi ,  C r ushed  O l i ves ,  L emon  &  D i l l 	 24

Ribbons  o f  Tuna,  B reak fas t  Rad i sh  &  G inge r  Ma r i nade 	 20

Steak  Tar tare  & Carpacc io ,  Ta r r agon  A io l i  &  G r i l l ed  C ros t i n i  	 22

Dungeness  Crab  Cake,  Suga r  Snap  Peas ,  A vocado  &  Yu zu 	 24

Prime Onion  Soup,  G ru yè re  &  Emmen ta le r 	 15

Spr ing  Pea Soup,  Pa rmesan ,  P i c k l ed  On ion  &  Sou rdough  C rou tons 	 15

Caesar,  L emon  &  Pa rmesan 	 16

Baby  Ar t ichokes  & Snow Peas ,  A rugu la ,  Pa rmesan  &  Bas i l 	 18

Baby  Iceberg  Let tuce ,  C r i sp y  Bacon  &  May tag  B lue  Cheese  D ress i ng 	 18

Roasted  Baby  Beets ,  Yogu r t ,  C r i sp y  Sha l l o t s  &  F r esh  He rbs 	 16

Market  Tomatoes ,  Bu r r a t a  Cheese ,  Muss in i  Ba l sam ic  &  Bas i l 	 18

Steamed Shr imp Sa lad ,  F i e l d  G reens ,  Enok i  Mush rooms  &  Toma to  	 24

Spr ing  Vegetables ,  Goa t  Cheese ,  Sun f l owe r  Seeds  &  Red  W ine  V i na ig re t t e 	 18

Warm Asparagus  Sa lad ,  Ho l l anda i se  &  Tr u f f l e  V i na ig re t t e 	 18

Ginger  Sweet  Potatoes 	 12

Mashed Yukon Gold  Potatoes 	 12

Smashed F inger l ing  Potatoes 	 12 
Ch i ve  C rème  F r a î che

French F r ies 	 12

Chickpea F r ies 	 12

Tru f f le  Mashed Potatoes  	 18

Grat in  Dauphino is 	 12 
Comté  Cheese

Baked Potato 	 12

Mac & Cheese 	 12

Cr ispy  Spaetz le 	 12 
G ruyè re  &  Ch i ve

F i le t  Mignon,  Sh i sh i t o  Peppe r s 	 62

Beef  Shor t  R ib ,  Ma i t a ke  Mush room ,  Pob lano - Chedda r  C roque t t e s  	 39

Bone- In  R ib  Eye ,  Sh i sh i t o  Peppe r s ,  18  o z .  o r  28  o z .  	 58 /82

Veal  Chop,  Po t a to  Con f i t ,  Sw i s s  Cha rd  &  Sp r i ng  On ion  C ream  	 52

Dr y -Aged Bone- In  R ib  Eye ,  He rb  Mashed  Po ta toes 	 70

Peppercorn - Crusted  Rack  o f  L amb,  C r unchy  Po len ta ,  Red  W ine - Smoked  Ch i l i  G l a ze 	 56

Por terhouse,  Sh i sh i t o  Peppe r s  	 65

A5 Japanese Wagyu Beef,  Roas ted  Swee t  Peppe r s 	 Pe r  Ounce

Prosc iut to -Wrapped Pork  Chop,  G l a zed  Mush rooms  &  Sage 	 38

Peppercorn  New York  S teak ,  Red  On ion  Compo te 	 56

Sauces:  Peppe rco rn ,  So y -R i ce  W ine ,  Béa rna i se ,  M i so -Mus ta rd

Arct ic  Char,  Roas ted  Mush rooms ,  Ja l apeño  &  Ga r l i c 	 38

Red Snapper,  Seed  &  Nu t  C rus t ,  Ma rke t  Vege tab les  i n  Swee t  &  Sou r  B ro th 	 38

Caramel i zed  Sca l lops ,  Sp r i ng  On ion  V i na ig re t t e ,  Bee t s  &  P i s t ach io 	 39

Ahi  Tuna,  P u f f ed  R i ce ,  Ma i t ake  Mush rooms  &  Soy  Dash i 	 39

Pan -Roasted  Dover  So le ,  Ha r i co t  Ve r t  A lmond ine  &  G r i l l ed  Lemon 	 65

A ust ra l ian  Lobster  Ta i l ,  L emon  Spae t z l e 	 56

Parmesan Crusted  Ch icken,  Wh i t e  Aspa ragus  &  Lemon  Bas i l  Bu t t e r 	 36

L iber ty  Farms Duck  “ l ’Orange”,  Ca r r o t  P u rée ,  As i an  Pea r  &  C r y s t a l l i z ed  Tama r i nd 	 36

	 Par tner  Chef  	 Jean - Geo rges  Vonge r i ch ten
	 Restaurant  Des igner  	 Michae l  Desan t i s
	 Genera l  Manager 	 Ka r i na  R i z o
	E xecut ive  Chef 	 Sean  G r i f f i n

Open Daily for Dinner: 5:00 p.m. – 10:00 p.m. • Reservations: 702.693.7223

Glazed Green Vegetables  	 12 
Goa t  Cheese  &  A lmond  Pes to

Onion R ings  Tempura 	 12

Creamed Sp inach	 12

Glazed  Car rots  	 12 
Ta r r agon  &  Yu zu

Steamed Asparagus 	 14

Glazed  Market  Mushrooms	 16

Tender  Broccol i 	 16 
Tru f f l e  Gouda  Fondue

Art ichoke R isot to 	 12 
Lemon  &  Pa r s l e y

Appropriate attire required. No shorts, please. Children under five years of age are not allowed. Health District Notice – Consuming raw or undercooked meat, fish or dairy increases the risk of illness.
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