
L A S  V E G A S

S N A C K S
C a c i o  e  P e p e  C h e e s y  P u � s  |  bread & butter pickles  13 

W a r m  M a r i n a t e d  O l i v e s  |  mint poblano pesto, iberico ham, sourdough toast  19

K a l a m a t a  O l i v e  C i a b a t t a  |  whipped feta, kalamata dust, pickled baby radish  14

R A W
K u s h i  O y s t e r s *  |  ginger & green apple mignonette, citrus foam, orange habanero hot sauce  30

S a k e  &  C i t r u s  C u r e d  J a p a n e s e  Y e l l o w t a i l *  |  chili ferment, crispy tapioca,

compressed asian pear, passionfruit buttermilk emulsion  29

S M A L L
L i t t l e  G e m  L e t t u c e s  |  snow peas, citrus parmesan dressing, sour dough, soft herbs  19

I b e r i c o  H a m  F r i t t e r s  |  smoked paprika emulsion  22

F o i e  G r a s  &  T r u � e  T a r t  |  white port apple gelee, pinenuts  38

L A R G E
F r a g r a n t  S p i c e d  B a r r a m u n d i *  |  shiitake sofrito, butter poached baby leek, spring asparagus, galangal curry  33

E m b e r  G r i l l e d  B r a n z i n o  |  brown butter piccata, hazelnuts, soft herb and tomato mélange  65

T r u � e  O r g a n i c  C h i c k e n  |  pomme puree, baby turnips, natural jus  44

W o o d  F i r e  G r i l l e d  C A B  B e e f  F i l e t *  |  10 oz filet, stubborn seed steak sauce, herb salad 82

S m o k e d  B e e f  R i b  |  pickled salad, herb crepes, shiso, lime, red gem lettuce  79

W e s t h o l m e  A u s t r a l i a n  W a g y u  S t r i p l o i n *  |  brown butter soubise, desert moon mushrooms,

marcona almond, fermented soybean, crispy miso cabbage, spiced jus  92

J J ' s  G u i l t y  P l e a s u r e  B u r g e r *  |   double wagyu onion smash burger, smoked beef bacon,

american cheese, crispy onions, beefy crave sauce, herb bravas  28

S I D E S
C r u n c h y  T r u � e  B r a v a s  |  soppressata, garlic crumbs pepita, parmesan  19

C h a r r e d  J e r k  C a r r o t s  | pickled tomatoes, spiced yogurt, mint, candied peanuts  23

W h o l e  R o a s t e d  C a u l i fl o w e r  |  cashew puree, chili crisp, herbs & lemon  28

S i c h u a n  S p i c e d  T e m p u r a  M a i t a k e  M u s h r o o m s  |   black pepper soy, sesame, soft herbs  24

D E S S E R T
S n i c k e r d o o d l e  C o o k i e  |  toasted barley ice cream  11 (add an extra cookie for 6)

C i t r u s  P a v l o v a  |  olive oil cake, yuzu pastry cream, mandarin pate de fruit, summer cherries, caramelized pistachios  16

P e a n u t  B u t t e r  C a n d y  B a r  |  peanut butter mousse, caramel cremeux, fudge brownie, banana-passion fruit sorbet  14

 *Full table participation is required for chef’s tasting menu. Consuming raw or undercooked meats, poultry, shellfish and eggs may increase your risk of foodborne illness. 

A %20 gratuity will be added to parties of 6 or more **Chef kindly declines any menu substitutions tasti ng menu curated by Mi chel i n Star Chef  Jeremy Ford


