
V  Vegan VEG  Vegetarian
*Consuming raw or undercooked meats, poultry, seafood or eggs may in-
crease your risk of foodborne illness

Fries | 6    •    Crispy Potatoes | 9    •    Avocado |  5    •    Pork Sausage | 9    •    Smoked Bacon | 9 

sides

Starters 

Donut Basket� 18
Chefs’ daily selection of Donuts

Smoked Salmon Carpaccio� 24
Herbed Cream Cheese, Red Onion, Capers, Tomato

Shrimp Cocktail� 22
Cocktail Sauce, Old Bay Dijonaise

Caviar Lobster Rolls� 38
Everything Spice, Fresh Herbs, Lemon Mayo 

Crispy Wings� 24
Choose One Flavor
Salt N Lemon Pepper / Buffalo / Spicy Korean Gochujang

Spinach Crab Dip� 28
Roasted Garlic, Artichoke, Warm Chips

Tailgate Nachos� 30
Carne Asada, Tajin Chips, Pico De Gallo, Guacamole, Queso

Healthy Choices 

Poke Bowl*� 26
Ahi Tuna, Jasmine Rice, Marinated Cucumber, Avocado, Sriracha Aioli

Avocado Toast� 19
Focaccia, Marinated Tomatoes, Ricotta, Soft Poached Egg, Chili Crunch

Chicken Caesar Salad� 24
Romaine Hearts, Parmesan Croutons, Garlic Caesar Dressing

Italian Chopped Salad� 24
Romaine, Artichoke Hearts, Roasted Tomatoes, Olives, Red Onion, 
Pepperoncini, Provolone, Parmesan, Genoa Salami, Red Wine Vinaigrette

Atlantic Salmon*� 34
Butternut Squash Puree, Roasted Delicata Squash, Frisee, Pomegranate, 
Pumpkin Seed

Handhelds 

Bacon Wagyu Smash� 32
Bacon-Onion Jam, American Cheese, Toasted Brioche Bun, Garlic Aioli
Add Egg +3

Sourdough BLTE � 24
Smoked Bacon, Arugula, Roasted Tomato, Garlic Aioli, Egg

Turkey Bacon Wrap � 18
Cheddar Cheese, Roasted Tomato, Honey Mustard

Nashville Hot Chicken Sando� 28
Buttermilk Fried Breast, Flanker Hot Spices, B&B Pickles, Slaw, Toasted 
Brioche Bun

Smoked Pork Dip Sandwich� 28
Pretzel Hoagie Roll, Caramelized Onions, Jalapenos, Provolone, Au Jus

From The Griddle 

Apple Cinnamon Stuffed French Toast� 24
Poached Apples, Cream Cheese, Streusel

Fall Spiced Belgian Waffle Dippers� 16
Orange Marmalade, Chocolate Sauce, Maple Syrup

Brown Butter Pancakes � 22
Roasted Walnuts, Banana, Whipped Butter, Maple Syrup

brunch

American Breakfast | 26
Two Eggs, Crispy Potatoes, Sourdough Toast,  

Choice of Bacon or Sausage

Smoked Brisket Chilaquiles | 24
Salsa Roja, Avocado, Sunny Side Eggs

Truffle Omelette | 22
Parisian Ham, Swiss Cheese, Truffle, Arugula

Corned Beef Hash Bendedict | 24
Corned Beef, Potato Cake, Holandaise

Crab Cake Benedict | 32
Crab Cake, Old Bay Cheddar Biscuit, Spinach, Holandaise

New York Steak & Eggs* | 45
Two Eggs, Crispy Potatoes, Garlic Chimichurri

breakfast of champions

bloody mary cart
Hair of the dog cocktails served tableside

Ask your server for details

breakfast cocktails 

Mango-Chelada� 12
Filthy Bloody Mary, Malacopa Mango Mix, Chamoy Mega Original Mix, 
Negra Modelo Lager Beer, Mango-Flavored Scotch Bonnet Sauce

VIP Espresso Martini � 22
Brugal 1888 Rum, Borghetti Espresso Liqueur, Licor 43, Illy Espresso

Blushin’ Paloma� 18
DeLeón Blanco Tequila, Lime, Prickly Pear, Fever Tree Pink Grapefruit, 
Coriander-Hibiscus Salt

Money Mike Mojito� 18
Havana Club Añejo Blanco Rum, Malacopa Piña Colada, Mojito Mix, Mint, 
Club Soda. Float of O.F.T.D. Rum

mimosas 

Classic Mimosa� 12
Orange Juice, Cava

Flavored Mimosa� 13
Orange Juice, Cava, Float of Grand Marnier and choice of: Strawberry, 
Passion Fruit or Prickly Pear Puree

Signature Sauce Flight  |  6
Dunk, Dip, & Spread



Signature Cocktails
VIP Espresso Martini  22
Absolut Vanilla, Mr. Blacks Coffee Liquor, Licor 43, Illy Cold Brew
Money Mike Mojito 18
Havana Club Añejo Blanco Rum, Mojito Mix, Mint, Club Soda. Float of O.F.T.D. Rum
Blushin’ Paloma 18
Espolon Blanco Tequila, Lime, Prickly Pear, Fever Tree Pink Grapefruit, Coriander-
Hibiscus Salt
Field of Dreams 17
Ketel One Cucumber Mint Vodka, Mojito Mix, Yuzu Juice, Mint, Club Soda
L.T.P. (Lemon Triple Play) 19
Grey Goose Citron, Limoncello Liqueur, Lemon Juice
The High Heater 20
Tanteo Jalapeño Tequila, Los Magos Sotol, Ancho Reyes Liqueur, Passion Fruit, Lime, 
Agave, Tajin Rim
The B Signal (CARVER ROAD HOSPITALITY LEGACY COCKTAIL) 38
Clase Azul Reposado Tequila, Amaro Montenegro, Orange + Chocolate Bitt ers
Seasonal Boulevardier 19
Maker’s Mark Bourbon, Campari, Cinzano 1757, Black Cherry
Smokin’ Joe Old Fashioned 19
Russell’s 6yr Rye Whiskey, Diplomático Reserva Rum, Falernum, Bitt ers
Mr. Lee Manhatt an (CARVER ROAD HOSPITALITY LEGACY COCKTAIL) 28
Nikka Coffey Grain Whisky, Lillet Blanc, Angostura-Orange Bitt ers

Cucumber Mint Margarita Tropical Spice Margarita

Prickly Pear Hibiscus Margarita Paloma

Pinata party | 60 (Specialty Cocktail Tree)

36 oz / 4 cocktails

wine
bubbles GLASS  |  BOTTLE
G.H. Mumm “Cordon Rouge” Champagne Brut, Reims, France | MV 25 | 125
Campo Viejo Cava Rosé Brut, Spain | MV 12 | 60
Mionett o Prosecco Brut, Italy | MV 12 | 60
Lyre’s Classico, Alcohol Free Brut, Australia | MV | 0% ABV 12 | 60

white wines
Tiamo Pinot Grigio, Veneto, Italy (Draft) | 2022 15 | NA
Terlato Pinot Grigio, Italy | 2022 18 | 70
Kim Crawford Sauvignon Blanc, Marlborough, New Zealand | 2023 16 | 56
Sonoma-Cutrer Chardonnay, Russian River Ranches, California | 2022 17 | 51
Sandhi Chardonnay, Central Coast, California | 2022 19 | 71
Chalk Hill Chardonnay Russian River Valley, California | 2022 24 | 96
Smith & Sheth Sauvignon Blanc, New Zealand | 2022 NA | 82
Caroline Parent “Les Pourzots 1er Cru” Meursault, France | 2020 NA | 300

ROSÉ
Triennes Cinsault, Méditerranée, South France (Draft) | 2021 16 | NA

red wines
The Federalist Pinot Noir, Central Coast, CA | 2022 19 | 71
Smith & Sheth “Kawarau” Pinot Noir, New Zealand | 2019 25 | 115
Robert Hall Cabernet Sauvignon, Paso Robles, California (Draft) | 2020 17 | NA
Brendel “Copper’s Reed” Cabernet Sauvignon, Napa Valley | 2019 27 | 108
Reunion Malbec, Argentina | 2022 16 | 52
Cappellano “Pie Rupestris” Nebbiolo, Barolo | 2018 NA | 540
Opus One Cabernet Sauvignon Blend, Napa Valley, CA | 2019 NA | 700

sweet
Saracco Moscato di Asti, Italy (750ml Bottle) | 2021 15 | 55

Alcohol Free
Heineken Netherlands, 0% ABV 8

Red Bull Energy Drink 8

Red Bull Sugarfree 8

Red Bull Coconut 8

Pack of 6 35

San Benedett o / Still & Sparkling 13

Fountain Sodas 5
Pepsi / Diet Pepsi / Starry / Root Beer / Ginger Ale / Orange / Lemonade
Lyre’s, Classico Brut, Australia MV 0% ABV 12/glass

Bud Light 9 | 34 | 51
St. Louis, MO • 4.2% ABV

Michelob Ultra 9 | 34 | 51
St. Louis, MO • 4.2% ABV

Coors Light 9 | 34 | 51
Golden, CO • 4.2% ABV

Blue Moon 11 | 42 | 66
Denver, CO • 5.4% ABV

Hitachino Nest White Ale 17 | 66 | 101
Japan • 5.5% ABV

Golden Road Mango Cart 11 | 42 | 66
Riverside, CA • 4.0% ABV

Firestone Walker Cali Squeeze 11 | 42 | 66
Pasa Robles, CA • 5.4% ABV

Stella Artois 11 | 42 | 66
Belgium • 5.0% ABV

Lagunitas Beast of Both Worlds IPA 12 | 44 | 71
Petaluma, California • 6.4% ABV

Dos Equis 10 | 39 | 61
Mexico • 4.2% ABV

Modelo Especial 10 | 39 | 61
Mexico • 4.4% ABV

Trumer Pils 11 | 42 | 66
Berkley, CA • 4.9% ABV

Kona Big Wave 10 | 39 | 61
Kailua-Kona, HI • 5.3% ABV

Firestone Walker 805 11 | 42 | 66
Paso Robles, CA • 4.7% ABV

Beer Zombie Boomstick Blonde Ale 10 | 39 | 61
Las Vegas, NV • 5.5% ABV

Reissdorf Kölsch 12 | 44 | 71
Germany • 5.2% ABV

Beer Zombies, Zombie Duck Hunter IPA 11 | 42 | 66
Las Vegas, NV • 7.2% ABV

Elysian Space Dust IPA 12 | 44 | 71
Seattle, WA • 8.2% ABV

Lagunitas IPA 10 | 39 | 61
Petaluma, California • 5.7% ABV

Sierra Nevada Hazy Lil Thing IPA 11 | 42 | 66
Chico, CA • 6.7% ABV

Craft haus Hop Vegas IPA 11 | 42 | 66
Las Vegas, NV • 7.0% ABV

Able Baker Atomic Duck 11 | 42 | 66
Las Vegas, NV • 7.0% ABV

Pizza Port Chronic Amber Ale 11 | 42 | 66
San Diego, CA • 4.9% ABV

New Belgium 1554 Black Lager 10 | 39 | 61
Fort Collins, CO • 6.0% ABV

Guinness 11 | 42 | 66
Ireland • 4.2% ABV

Angry Orchard Apple Cider 10 | 39 | 61
Walden, NY • 5.0% ABV

Bottled & Canned
Corona 10
Mexico, 4.6% ABV

Negra Modelo 10
Mexico, 5.5% ABV

Estrella Damm Daura (Gluten Free) 11
Spain, 5.4% ABV

Craft haus UNLV Rebel Spirit Golden Ale  12
Las Vegas, NV, 5.0% ABV

Chantilly Cream Ale 12
Las Vegas, NV, 5.3% ABV

Steigl Grapefruit Radler 11
Austria, 2.5% ABV

Juneshine Hard Kombucha 17
Chicago, IL, 6.0% ABV

draft

TOWER
100oz

PINT
16oz

PITCHER
64oz

LAST UPDATED 1.16.24


