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Classic Mimosa 35 parmigiano crema, chicken breast, black pepper onions, prosciutto, peas, light cream sauce

gambino prosecco -___ rF i w
e - L Spaghetti Tomato and Basil + VE Pappardelle Veal Bolognese

omioH, gs:riir:, extra virgin olive oil cream, veal, parmigiano reggiano

your choice of 3 mixers:
orange, pineapple, peach, mango, blueberry
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DESSERT CART

360z, Prime Meyer Porterhouse Steak & Eggs * 125
served tableside with peppercorn sauce and weiser family farms home fries www.LavolV.com + @LavolV -« (702) 791-1800

chef's selection of artisanal cakes, pastries and delicacies
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