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LAS WEGAS HOTEL

A 20% Service Charge will be added to all orders

BREAKFAST

6 am — 11 am daily

ENVY CONTINENTAL 12

Selection of Danish, Croissants,
and Muffins, Juice, Tea / Coffee

ENVY BREAKFAST TASTING 12

Buttermilk Pancakes, 2 Eggs Your-Way,
Hash Browns, Juice, Tea / Coffee
Select Two Breakfast Meats:
Pork Sausage Patty / Link, Honey-Cured Bacon,
Canadian Bacon, or Ham

3 EGGS YOUR-WAY 16

Omelet, Scrambled or Frittata Style
3 Eggs Your-Way, Hash Browns, Tea / Coffee
Select one of each:

Cheese: Cheddar, Jack, Swiss, Provolone, Blue
Meats: Canadian Bacon, Pork Sausage,
Honey-Cured Bacon, Ham
Veggies: Mushrooms, Onions, Peppers,
Tomato, Jalapeno, Tomato Salsa

*HEALTHY STARTS**

**Grain Fed** 15
All Natural McCann'’s Irish Oatmeal,
Bran Muffin, Mixed Berries, Brown Sugar

**Seasonal Fruit Plate** 13
Assorted Fresh Seasonal Fruits, Granola, Yogurt

**Smoked Salmon Platter** 14
Atlantic Hard-Wood Smoked Salmon, Capers,
Fresh Tomatoes, Red Onion, Cream Cheese,
Chopped Egg Yolks & Whites, Toasted Bagel

**Whole Wheat Blueberry Pancakes** 11
2 Whole Wheat Pancakes,
Stoli Blueberry Compote, Créme Fraiche

BREAKFAST CLASSICS

Classic Eggs Benedict
Canadian Bacon, Poached Eggs,
Hollandaise, Hash Browns

Steak & Eggs
7 oz. Grilled New York Strip Steak,
2 Eggs Your-Way, Hash Browns

Buttermilk Pancakes
Pure Maple Syrup, Sweet Butter

Classic Belgian Waffles

Assorted Fresh Berries

French Toast
Pure Maple Syrup, Sweet Butter

ON THE SIDE

Honey-Cured Bacon 4
Pork Sausage Link / Patty 4
Turkey Bacon 4
Hash Browns 4
Buttermilk Biscuit 3
English Muffin 3
Assorted Muffins 4
Fresh Danish 4
Toast 3
Assorted Bagels 4
Cup of Fresh Fruit 5
Assorted Yogurts 4
Selection of Cereals 5
Cereal with Fruit 7

BEVERAGES

Pot of Coffee / Decaf
Small 5; Large 7
Hot Tea 5
Hot Chocolate 4
Assorted Juices 4
Milk (all kinds) 3
llly Espresso 4
Illy Cappuccino / Latte 5
Fresh Fruit Smoothie 5

ALL DAY

11 am -1 am daily

SOUPS & APPETIZERS

Soup of the Season 8
Roasted Tomato Soup 8
ENVY Crab Cakes 14
Black Bean & Goat Cheese Quesadilla 9
Sweet & Spicy Chicken Wings 12
Shrimp Cocktail 12
Black Pepper Calamari & Rock Shrimp 14

SALADS 13

Add: Herb Chicken 5; Shrimp 7; Salmon 9; Filet 9

**Field of Greens**

Baby Mixed Greens, Watercress, Fresh Herbs,
Granny Smith Apple, Toasted Nuts & Seeds,
Sweet Herb Vinaigrette

**Chopped BLT**
Iceberg Lettuce, Honey-Cured Bacon,
Tear Drop Tomato, Red Onion,
Blue Cheese Dressing

**Classic Caesar**
Romaine Leaves, Parmesan,
White Anchovies, Caesar Dressing

FLATBREADS 13

BBQ Chicken
Smoked Gouda, Grilled Red Onion, BBQ Sauce

Roasted Vegetable
Black Olives, Feta, ‘ENVY’ Charred Tomato Sauce

Rock Shrimp
Baby Arugula, Heirloom Tomato, Fontina,
‘ENVY’ Charred Tomato Sauce

4 Cheese
Mozzarella, Provolone, Parmesan, Fontina,
‘ENVY’ Charred Tomato Sauce
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SANDWICHES / BURGERS

Served with Fries OF Seasonal Green Salad

Oven-Roasted Turkey Club 15
Turkey Breast, Honey-Cured Bacon, Lettuce,
Tomato, Swiss, Cranberry Relish

Pesto-Grilled Chicken 16
Pesto-Marinated Chicken Breast, Prosciutto,
Provolone, Baby Spinach, Sage Aioli

New York Steak Sandwich 19
New York Steak, Crisp Tobacco Onions,
Cheddar, Garlic Aioli

‘ENVY’ Signature Burger 14
% Ib Certified Angus Burger, red Onion Marmalade,
Fontina, Lettuce, Tomato, ‘ENVY’ Poker Chip Pickle

The Veggie Burger 14
‘ENVY’-Style Portobello Burger, Goat Cheese, Arugula,
Roasted Tomato, Grilled Squash, Herb Aioli

SEAFOOD / PASTA

Steaks Served with Fingerling Potatoes,
Roasted Vegetables or Grilled Asparagus,
Red Wine Shallot Butter

14 oz. Aged New York Strip Steak 45
17 oz. Bone-in Ribeye 45
10 oz. Filet Mignon 45

**Roasted Vegetable Orrechiette** 18
Sundried Tomato Garlic-Herb Jus,
Shredded Parmesan-Asiago

Grilled Salmon Steak 28
Garlic-Scallion Butter

‘ENVY’ Crab Cakes (3) 26

Roasted Red Pepper Coulis, Bourbon Creamed Corn

DESSERTS 9

Chocolate Lava Cake — Raspberry Coulis
Classic New York Cheesecake — Berry Compote
Selection of Ice Creams & Sorbets
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BEVERAGES
ENVY’'S CELLAR

~Sparkling by the Glass
Gruet Blanc de Noir, New Mexico 10
Moét & Chandon Imperial, France 22

~White Wines by the Glass
Marimar Est Chardonnay, Russian River Valley 11

Waterbrook Riesling, Columbia Valley 10
Whitehaven Sauvignon Blanc, New Zealand 12
Corte Giara Pinot Grigio, Veneto, Italy 9

~Red Wines by the Glass

Row Eleven Vinas 3 Pinot Noir, Sonoma, 12
J Lohr Los Osos Merlot, Paso Robles 10
Hedges C.M.S. Red Blend, Columbia Valley 12
Elements by Artesa Cabernet Sauvignon, Napa 12

~Half Bottles—White & Sparkling

Bin

10 Veuve Clicquot Yellow Label Champagne 60
13 Domaine Chandon Brut Sparkling Wine,

Napa Valley NV 28
15 Joseph Drouhin Pouilly-Fuisse

(Chardonnay) France 28
12 Chalk Hill Chardonnay, Sonoma 55

~Half Bottles—Red

21 Swanson Merlot, Napa Valley 40

23 Merryvale Starmont Cabernet Sauvignon,
Napa Valley 32

26 Estancia Meritage, Paso Robles 42

28 Corison Cabernet Sauvignon, Napa Valley 85

~Champagne
43 Perrier-Jouet Cuvee Brut NV 75
55 Veuve Clicquot Yellow Label NV 120

~Sparkling Wines
45 Mumm Cuvée Prestige Brut, Napa Valley 56
58 Domaine Chandon Brut, Napa Valley, NV 49

~“White—American Chardonnay
Bin

96 Sonoma Cutrer, Russian River Ranches 50
102 Three Saints, Santa Maria Valley 32
70 Napa Cellars, Napa Valley 40
87 Cakebread Cellars, Napa Valley 85

~Red—Zinfandel
281 Four Vines Old Vine Cuvee, Paso Robles 35
280 Seghesio, Sonoma 75

~Red—American Pinot Noir

210 Sanford, Santa Rita Hills 75
214 Etude, Carneros 95
223 WillaKenzie, Willamette, Oregon 70
213 David Bruce, Russian River 80

~Red—American Merlot

250 Echelon, Central Coast 40
251 Sagelands, Columbia Valley 40
263 Frog's Leap, Napa Valley 94
273 Swanson, Napa Valley 70

~Red—American Cab. Sauvignon

311 Justin, Paso Robles 60
312 Jordan, Sonoma 115
307 Fransiscan, Napa Valley 68
303 Mt. Veeder, Napa Valley 84
ENVY BAR

~Bottle Service—Vodka

Belvedere, Poland 135
Chopin, Poland 145
Ciroc, France 120
Grey Goose, France 140
Absolut, Sweden 85
Absolut Flavored 85
(Citron, Mandarin, Peach, Pepper, Vanilla, Pear)
VOX, Netherlands 105

~Bottle Service—Gin

Beefeater 80
Sapphire 99
Tanqueray 85
Tanqueray 10 115

~Bottle Service—Tequila

Don Julio, Anejo 155
1800 Reposado 105
Jose Cuervo Especial 65
Patron Anejo 155
Patron Silver 130
Sauza Conmemorativo 80

~Bottle Service—Rum

Appleton Estate VX, Jamaica 155
Bacardi Superior, Puerto Rico 60
Bacardi Flavored 60
(Limon, Razz, O)

Captain Morgan Spiced Rum, Jamaica 65
Myers’s Dark Rum, Jamaica 70

~Bottle Service—Bourbon

Bookers 7 Years 160
Jim Beam 55
Maker’s Mark 85
Wild Turkey 101 80
Jack Daniels 85
Corner Creek 85

~Bottle Service—Canadian & Blended

Whiskey

Seagram’s 7 60
Canadian Club 60
Crown Royal 100
Seagram’s VO 65

~Bottle Service—Scotch & Irish

Old Bushmill 85
Jameson 12 Year 80
Chivas Regal 12 Year 125
Dewars White Label 99
Glenlevit 15 Year 145
J&B 90
Johnnie Walker Black Label 135
Johnnie Walker Blue Label 599
Johnnie Walker Gold Label 199
McCallen 12 Years 145
McCallen 18 Year 399

| TVt T

Ei—lE S TS g el e N

~Bottle Service—Brandy & Cognac

Hennessey VS 120
Hennessey VSOP 190
Hennessey XO 399
Hennessey Paradise 1,000
Remy Martin VS 125
Remy Martin VSOP 199
Martell Cordon Bleu 305

~Bottle Service—Cordials

Bailey’s 125
Campari 85
Chambord 85
Di Saronno Amaretto 85
Kahlua 75
Southern Comfort 70
BEERS

~Domestic —4.50
Budweiser, Bud Light
Miller Light

Coors Light

Michelob Ultra,

MGD

Smirnoff Ice

Bud Light Lime

~Domestic Craft Brews -5
Samuel Adams

Samuel Adams Seasonal Ale

Blue Moon

Fat Tire

Sierra Nevada

~Non-Alcoholics - 5
St. Pauli
O’Douls

~Imported-6.50
Amstel Light

Bass Ale

Beck’s

Corona Extra

Guinness

Heineken, Heineken Light
Newcastle Brown Ale
Pilsner Urquell




