
FIRST COURSE 
(CHOICE OF)

ARUGULA SALAD

Confit Tomatoes | Goat Cheese | Shaved Fennel 
OR

TUNA HAND ROLL

Spicy Chili Aioli | Masago | Pickled Ginger*

SECOND COURSE 
(CHOICE OF)

CRISPY DUCK LEG CONFIT

Shelling Bean Ragout | Green Garlic Pesto
OR

ORA KING SALMON

Summer Squash Puree | Tomato Relish
OR

PRIME FILET MIGNON

Bearnaise Sauce | French Fries*  

THIRD COURSE 
(CHOICE OF)

PEACH PIE MILK SHAKE

Oatmeal Ice Cream | Hand Pie
OR

TOASTED HAZELNUT CHURRO

Dulce de Leche | Fleur De Sel 

$80 Per Person + Tax & Gratuity

* Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food born illness, 
especially if you have certain medical conditions
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FOLLOW US ON INSTAGRAM @CUTLASVEGAS
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