
Handmade Pastas

7 ricotta clouds, not even one more
sweet pea tortellini with a sage butter sauce 	 								      

Our own classic tomato pasta, fresh garlic and green chilis. simple but perfect 
rigatoni dressed with cream of all the greens
mushroom pasta. forest mushrooms, with pieces of the forest                                                                                             
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The Beginning 
charred beetroot carpaccio, creme fraiche, stormed with horseradish snow
fig carpaccio, black & red onyx marble of figs harvested from the Palazzo gardens with hints of goat cheese
bourekas… waiting to be freshly baked
*1/2 dozen Oysters, that we don't serve with mignonette
*yellowtail Sashimi
tuna carpet,  Blue Fin tuna
A bag of golden calamari
Fire roasted artichoke hearts lavished with butter sauce and parmesan shavings
avocado diamonds polished with gros sel resting peacefully on bruschetta	
humboldt fog mature french cheese, carmelized grape bruschetta
*eggplant lines on a tahini puddle crowned with Hamachi tartare.  	
*hamachi tartare on the blade of a knife, topped with Ossetra caviar
*terrifying hammer. Wagyu beef. A tableside theatrical interaction
fennel salad, with a symphony of avocado and lemon juice
octopus salad, delicately dressed by hand in a vinaigrette

HaSalon las vegas: sketch book page #493 				    	
“The whole purpose is to bring people together so they can EAT together. You can order for yourself, 
but when it comes you will feel that you want to SHARE it” - Eyal Shani                         

*Consuming Raw or undercooked meats, fish or eggs may increase your risk for foodborne illnesses.

Main Event 
Cow, Lamb, & Chicken – Grass Fed
memulaim, Kosher lamb.
beef cheek as you’ve never had it before
*skirt steak bathing in tomato ovaries and 
  spicy. 10oz
*steak au poivre. AUSTRALIAN Wagyu 8oz.

lamb shank  braised with spring vegetables
*bone-in ribeye. Dry Aged 34 days, 32oz
Heavenly lamb kebab on warm focaccia, Kosher 
lamb
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Wild Fish & Other Sea Creatures
ahi tuna on a bed of  butter beans.
halibut schnitzel	

grilled branzino in a storm of  spicy 
tomatoes	
halibut seared with scorching coals and dressed
  with spicy fennel
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Side Kick 
6 spicy instruments that will swirl your soul
*potato full of  herself, osetra caviar, creme fraiche
asparagus, gently sitting on cream of  all greens
mushroom colony
timeless caesar salad,  showered with parmesan flakes

spinach melting into himself.
zuccini, ricotta
A tray of melanzana for 2 humans
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Sweet Endings

Individual					      
pistachio, olive oil, and raspberry cake 
BASQUE cheesecake 
tiramisu 

malabi

Sharable
small blind  Chef’s Selection		

big blind  Chef’s Selection	
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chef : Ivan Villasana  .  restaurateur : Erica Pulicicchio  .  inspired : Eyal Shani and Shahar Segal 

A 20% service charge will be added to your bill that goes toward livable wages, paid time off, and health benefits for our entire team. No 

tipping is expected but for our guests who insist, 100% of your gratuity is shared between the dining and bar staff who work as a team to 

provide excellent service and a warm environment.

 

HaSalon Menu items may contain or come into contact with SESAME SEEDS, WHEAT, EGGS, PEANUTS, TREE NUTS, SOY, 

SHELLFISH and MILK. HaSalon creates unique dishes, passing through several chefs’ hands, sometimes served en masse/on counters, 

trays or other serving platters. Due to these circumstances, we are unable to guarantee that any menu item can be completely free of 

allergens, due to production, however, we do our best! Please speak with your server for additional information.

HaSalon is an interactive dining experience. You may notice servers or staff singing/dancing /performing. As our guest PLEASE DO 

NOT climb on serving counters, tables or bar stools to dance or stand. Please be aware that any voluntary dancing on tables or chairs 

is at your own choice and risk and is not encouraged by our staff. Dance, sing, drink, but please do so in a safe and reasonable manner. 

Thank you.


