ROUGH CUTS

PARMESAN ARANCINI
Truffle Aioli | Parmesan Cheese | Parsley 18

TUNA TARTARE CRISPY RICE
Fresh Wasabi | Jalapeno | Scallion* 38

CHILLED GULF SHRIMP
Horseradish Cocktail Sauce | Lemon 38

KONA KANPACHI TOSTADAS
Avocado | Fresno Chilies | Micro Cilantro* 22

GENERAL TSO'S CHICKEN WINGS
Toasted Chilies | Garlic | Cilantro 21

SMOKED BERKSHIRE PORK BRATWURST
Trio of Mustards | Pickled Peppers 24

WAGYU BEEF SKEWERS
Soy Glaze | Sesame Seeds | Pickled Radish* 28

AMERICAN WAGYU BEEF SLIDERS
Caramelized Onions | Swiss Cheese | Truffle Aioli 24

WAGYU ZABUTON STEAK FRITES
Armagnac Green Peppercorn Sauce* 64

CUT STEAKHOUSE BURGER
Hook’s Cheddar | LTO | Pickles | Remoulade | French Fries* 45

EXECUTIVE CHEF, MATTHEW HURLEY GENERAL MANAGER, REBECCA HUFF
FOLLOW US ON INSTAGRAM @CUTLASVEGAS

*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



