
LAS VEGAS SHOW NIGHT MENU 
 

THURSDAY - SUNDAY  |  3PM - 6PM 
$79 PER PERSON

No substitutions or shared courses please. Does not include tax or gratuity.  
Please choose one dish from each section below. 

STARTERS
SPLIT PEA SOUP 

the Smith & Wollensky or ig ina l  rec ipe

BURRATA
brûléed orange ,  charred grapefruit ,  basi l  and c i lantro pesto,  crost ini

CAESAR SALAD 
romaine lettuce ,  tradit iona l  dressing ,  croutons

ENTREES
SIGNATURE FILET MIGNON*

8 oz . ,  whipped potatoes ,  asparagus

 USDA PRIME BONELESS NEW YORK STRIP* (+$10)
16 oz ,  Yukon potatoes ,  asparagus

HALF CHICKEN
semi-boneless chicken, prosc iutto,  spinach,  

cr ispy Yukon gold potatoes ,  lemon chicken jus 

NORWEGIAN SALMON*

 corn purée,  sweet corn succotash

DESSERT
GREEN VELVET CAKE 

cream cheese mousse ,  caramel ,  candied orange peel

DECADENT CHOCOLATE LAYER CAKE
 chocolate layer cake brushed with Ba i leys Ir ish Cream,  

chocolate mousse ,  covered with ganache

V1 | OCT 26

Before placing your order, please inform your server if a person in your party has a food allergy.  
*Served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw  

or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


