
F L I G H T  C L U B  L A S  V E G A S
R E S E R V E  M E N U

LOBSTER TRIO

50

Mango And Lychee Infused Lobster Tacos, 
Butter Poached Lobster Tail And Claw, 

Romesco and Lemon Aioli

—

FLIGHT OF FROMAGÉ

85

Chef’s Selection of Custom Curated Cheeses 
From Across The Pond

—

SURF & TURF

150

Butter Poached Lobster, Chilled King Crab Legs, 
Seared Miyazaki A5, Miyazaki A5 Carpaccio, 

Herb Butter, Chimichurri, Chili Crunch

—

A5 WAGYU TASTING

200

Eight Ounces of Seared A5 Short Rib, 
Maldon Sea Salt, Aged Soy Sauce, 

Black Garlic Gremolata

C A V I A R  &  B U B B L E S

5 0 0
We Think Afternoon Tea is more fun with 

Champagne and Caviar

—

Perrier Jouët Champagne Paired With Osetra 
Caviar Topped Seasonal Oysters And Lobster Crème 

Fraiche Blinis, Egg Salad Sandwiches Topped With 
Smoked Trout Roe,  Decadent Chocolate Truffles 

Lightly Kissed With Osetra Caviar And 
An Assortment Of Macarons

Flight Club Darts Las Vegas Proudly Serves 
A5 Grade Beef From The Miyazaki Prefecture

G E N T E E L  L A  F L O R

5 0
818 Reposado Tequila, Italian Aperitivo, Magnolia 

Blossom Shrub, Oolong Green Tea, Prohibition Bitters

(Serves 2)



R E D  W I N E 		
NICKEL & NICKEL	 275 
Cabernet Sauvignon, Vaca Vista, Napa 2019

JORDAN	 150 
Cabernet Sauvignon, Alexander Valley 2018

BOUCHARD PÈRE & FILS	 375 
Pinot Noir, Nuits Saint Georges ‘Les Cailles’ 1er Cru 
— 2018 Burgundy

GAJA BARBARESCO	 475 
Nebbiolo, Piedmont, Italy 2019

STAG’S LEAP CASK 23	 550 
Cabernet Sauvignon, Napa Valley 2018

JIM BARRY THE ARMAGH 	 750 
Shiraz, Australia 2016

QUINTESSA	 550 
Cabernet Sauvignon, Napa Valley 2019

W H I T E  W I N E 		
WILLIAMS SELYEM	 300 
Chardonnay, Sonoma 2020 

CHATEAU DE MEURSAULT	 350 
Chardonnay,  ‘Meursault-Charmes’ 1er Cru 
— 2019 Burgundy 

LOUIS LATOUR	 425 
Chardonnay, Corton-Charlemagne Grand Cru 
— 2018 Burgundy

BOT TLE

C H A M P A G N E 		
VEUVE CLICQUOT	 140 
Brut

DRAPPIER	 200 
Brut Zero Dosage

HENRIOT	 225 
Brut Millesime, 2012

DOM RUINART 	 650 
Brut Blan De Blancs, 2009

LOUIS ROEDERER CRISTAL	 850 
Brut, 2014

BOT TLE

R O S É  C H A M P A G N E 		
TELEMONT	 225 
Brut Reserve Rosé

DOM RUINART ROSE	 250 
Brut Rosé

PERRIER JOUËT 	 275 
Brut Blason Rosé

KRUG 26TH EDITION 	 650 
Brut Blanc De Blancs 2009

LOUIS ROEDERER CRISTAL	 900 
Brut Rosé

BOT TLE

L A R G E  F O R M A T 		
PERRIER JOUËT	 500 
Grand Brut, Magnum

LAURENT PERRIER	 675 
Brut Rosé Cuvée, Magnum

VEUVE CLICQUOT 	 525 
Brut, Magnum

BOT TLE

BOT TLE

Ask your server about a
CHERRY GLITTER BOMB UPGRADE 

Add our edible glitter dusted cherries to your champagne and 
watch the champagne come to life with a mesmerizing shimmer!



R E S E R V E  S P I R I T S 		
EL TESORO EXTRA AÑJEO	 45 
Tequila, Jalisco, Mexico

CLASE AZUL EXTRA AÑEJO ULTRA	 400 
Tequila, Jalisco, Mexico

BLANTON’S STRAIGHT SINGLE BARREL	 35 
Bourbon, Kentucky, USA

KENTUCKY OWL STRAIGHT BOURBON “Confiscated”	 95 
Bourbon, Kentucky, USA

WHISTLE PIG 18YR	 90 
Rye, Vermont, USA

MACALLAN 18	 110 
Scotch, Speyside, Scotland

HIGLAND PARK 30YR	 300 
Scotch, Ornkey Island, Scotland

YAMAZAKI 12	 75 
Whisky, Kyoto, Japan

EIGHT RESERVE BY 818	 45 
Tequila, Jalisco, Mexico

G A R D E N  B O X  G & T

4 2 5
Your choice of Hendricks or Roku Gin

served with house-made herbal syrups, 
fresh juices and botanicals. 

Make your G&T a V&T with Grey Goose Essence.

NEAT/ROCKS

T H I N K  A  C E N T U R Y  A H E A D
— 

Each decanter is the life achievement of a generation 
of cellar masters. A blend of up to 1,200 Eaux-de-Vie, 

100% from Grand Champagne.

½ OUNCE — 150

1 OUNCE — 300

1.5 OUNCE — 450

BOTTLE SERVICE 
Includes your choice of two mixers and three red bulls

V O D K A

KETEL ONE & FLAVORS	 400

GREY GOOSE	 425

TITO’S	 425

STOLI ELITE	 475

G I N

THE BOTANIST	 375

HENDRICK’S	 400

BOMBAY SAPPHIRE	 425

MONKEY 47	 450

R U M

BACARDI	 350

PLANTATION PINEAPPLE	 375

CAPTAIN MORGAN	 425 

C O G N A C

REMY MARTIN VSOP	 425

HENNESSY VSOP	 425

HENNESSY XO	 475

T E Q U I L A

CASAMIGOS BLANCO	 425

PATRON SILVER	 475

DON JULIO 1942	 1150

CLASE AZUL REPOSADO	 1250 

S C OTC H

JOHNNIE WALKER BLACK	 450

BALVENIE 12YR	 475 
— DOUBLE WOOD

MACALLAN 12 YR	 500

JOHNNIE WALKER BLUE	 1100 

W H I S K E Y  & 
B O U R B O N

JACK DANIEL’S	 350

JAMESON	 375

CROWN ROYAL	 425

MAKER’S MARK	 425

BULLEIT BOURBON	 450 
— OR RYE

WOODFORD RESERVE	 475


