CROSSROADS

KITCHEN
LAS VEGAS

— —~ HAPPY HOUR MENU ———~

WELL COCKTAILS 10
HOUSE WINE (rep, wHiTE, AND ROSE) 10
ALL BOTTLED/CANNED BEER 10

SPECIALTY COCKTAILS 12

CROSSROADS MARGARITA
blackberry fig or passionfruit

CROSSROADS MULE
Beluga Vodka / ginger beer / yuzu
bitters

SMALL BITES 10
Impossible Cigars
Whipped Feta (GFO)
Calamari Fritti (GF)

Stuffed Zucchini Blossoms (GF)
Kohlrabi & Green Apple Crudo (GF)
CAESAR (GFO) (Choice of Kale or Romaine)

PASTAS 14
Spicy Rigatoni Vodka
Fusilli Cacio e Pepe

** Parties of 8 or more guests will have a 20% automatic gratuity added to their check.
*** Gift cards must be designated for this location - each gift card is branded with the correct location.

EXECUTIVE CHEF SCOTT OKAZAKI

Nuts, wheat & soy are used in various menu items. Gluten free items are always prepared without gluten, but may be cooked
in the same area and/o fye as items coma ning gluten. Guests wwlh food allergies should discuss safe food options with lhe server,
should only order from our special menu, and should not eat/share items ordered by other guests from our standard menu.



