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CHAMPAGNE GREET| BREAD & BUTTER SERVICE | CHEF’'S CANAPES SELECTION Supplemen‘[s

To Your Feast

First Course

choice of

CHOPPED WEDGE SALAD* PRAWN COCKTAIL ROYAL OSSETRA CAVIAR BY

Chopped Wedge Salad, Bacon Head-on Argentinian Prawns REG.I.IS OVA 39 G.

Confit Tomato, Avocado, Soft Egg Lemon and Traditional Cocktail Sauce Trqdl'hona| Gcr'nlshes

Maytag Blue, Buttermilk Ranch Dressing Brioche Soldiers
Housemade Ruffled Potato Chips

185
DUNGENESS CRAB CAKES

Old Bay, Creamed Corn, Tomato Jam

ESTHER’S CAESAR* LOBSTER CHOWDER
Little Gem Lettuce, Bradley’s Dressing Lobster, Corn, Chive, Potato
Focaccia Croutons Caramelized Puff Pastry SQafOOd
Towers”
EDH‘QQS An assortment of fresh
choice of oysters, lobster, prawns &
assorted crudos with
seasonal accompaniments
16 OZ. SMOKED PRIME RIB* 8O0Z. FILET MIGNON*
Served With Au Jus & Horseradish Niman Ranch 8oz, CA
Prime
FULL HOUSE
TANDOORI CHILEAN VENISON BACKSTRAP

SEABASS Pamu Farms 8 oz {
Spiced Chickpeas Riverside, NZ

Charred Eggplant, Mint

95
RIGATONI NERO BONELESS RIBEYE
Lobster Sugo, Shellfish, N'duja Butter O’Connor Beef 180z, AU
Calabrian Spicy Breadcrumbs MB5+ Tasmanian Wagyu

ROYAL FLUSH

Shared Sides W‘

for the table

145
CRISPY BRUSSELS MACARONI AND CHEESE
SPROUTS Housemade Gnocchetti
Saba, Pecorino, Mint Broccoli, Vermont White Cheddar
ALLIN
o ".‘ ~
©)'5;
Dessert LoaC )
choice of
195
BASQUE CHEESECAKE CHOCOLATE HAZELNUT
PARIS BREST
Vanilla Chantilly Crispy Choux, Hazelnut Praline
Roasted Strawberry Compote Praline Cream, Caramel, Toasted Hazelnuts

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase @highsteaksvegas

your risk of foodborne illness, especially if you have certain medical conditions.
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CUCUMBER GIMLET

Cucumber Gin, Fresh Lime
Crisp, Refreshing

TOM COLLINS

Gin, Fresh Lemon, Soda
Bright, Effervescent

DAIQUIRI
White Rum, Fresh Lime
Sharp

MARGARITA

Tequila, Orange Liquor, Fresh Lime, Agave
Juicy, Refreshing

PAPER PLANE

Bourbon, Aperol, Montenegro, Fresh Lemon
Juicy, Crushable

SIDECAR

Brandy, Orange Liquor, Fresh Lemon
Rich, Juicy

MEXICAN FIRING SQUAD

Tequila, Fresh Lime, Pomegranate
Juicy, Acidic

PENICILLIN

Scotch, Ginger, Honey Syrup
Fresh Lemon, Laphroaig
Bright, Smokey

COSMOPOLITAN

Vodka, Orange Liquor
Cranberry Juice, Fresh Lime
Citrusy, Tart

CHEF’S NEGRONI

Gin, Select Aperitivo
Carpano Antica, Sfumato
Spirit Forward, Dry

WOODFORD OLD FASHIONED

Woodford Reserve, Bitters, Demerara
Spirit Forward

MANHATTAN

Rye Whiskey, Sweet Vermouth, Bitters
Spirit Forward, Bold

BOULEVARDIER

Bourbon, Campari, Sweet Vermouth
Spirit Forward, Bitter

SAZERAC

Rye, Bitters, Absinthe Rinse
Spirit Forward, Bright

VIEUX CARRE

Rye, Brandy, Sweet Vermouth
Benedictine, Bitters
Rich, Complex

BRANDY ALEXANDER

Brandy, Heavy Cream, Cacao
Rich, Chewy

AMARETTO SOUR*

Bourbon, Amaretto, Fresh Lemon, Egg White
Fluffy, Boozy

NEGRONI

SPRITZ
AMARETTO SOUR*

Cheers!

Wine By The Glass

SPARKLING

Charles Heidsieck Brut Reserve | Champagne, France NV
Gruet Brut Rosé | New Mexico, United States NV

Azimut Brut Nature Cava | Penedés, Spain NV

WHITES

Poet’s Leap Riesling | Columbia Valley, Washington 2024

Cadre Griiner Veltliner | San Luis Obispo Coast, California 2023
La Berriére ‘Sur Lie’ | Muscadet Cétes de Grandlieue, France 2024
Greywacke Sauvignon Blanc | Marlborough, New Zealand 2024
Elena Walch Chardonnay | Alto Adige, Italy 2023

Jax Vineyards ‘Y3’ Chardonnay | Napa Valley, California 2023

ROSE

And Why Am | Mr Pink Rosé | Columbia Valley, Washington 2022

REDS

Coeur de Terre Vineyard Pinot Noir | McMinnville, Oregon 2024
Failla Pinot Noir | Sonoma Coast, California 2023

Leviathan Red Blend | California 2022

Othello Red Blend | Napa Valley, California 2021

Austin Hope Cabernet Sauvignon | Paso Robles, California 2022

Obsidian Cabernet Sauvignon | Red Hills Lake County, California 2022

Meadowcroft Cabernet Sauvignon | Napa Valley, California 2022
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*consuming raw or undercooked meats, poulry, seafood, shellfish, or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions
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