
APPETIZERS
Escargot 12
Garlic, Herb Butter

Antipasto Platter 18
Assorted Cheese, Cured Meats, Marinated Vegetables

Shrimp Cocktail 16 
Jumbo Shrimp, Cocktail Sauce

Crab Cocktail 14
Split Crab Legs, Mustard Sauce

Oysters 15
1/2 dozen, Mignonette & Cocktail Sauce

Oysters Rockefeller 15
Half Dozen Oysters, Creamy Spinach, Pernod, Hollandaise Gratinée

Fire and Ice Oysters 15
Duo of Rockefeller and Raw Oysters on Half Shell

Seared Scallops 14
Spring Pea and Garlic Puree, Smoked Pork Belly, 
Chorizo Oil

Bacon Wrapped Shrimp and Scallops 15
Apple Wood Smoked Bacon, Apple and Daikon Slaw

Crab Cake 16
Jumbo Lump Crab, Creole Mustard Sauce

Seafood Tower 34
Jumbo Shrimp, Split Crab Legs, Oysters, Mignonette, 
Mustard and Cocktail Sauces

SOUPS
Lobster Bisque 10
Crème Fraiche, Chives

Three Onion Soup Gratinée 8
Caramelized Sweet Onions, Red Onions and Shallots, 
Crouton and Gruyère Cheese

9/15

*Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase the risk of food borne related illness.
GF Gluten Free V Vegetarian

*

GF

GF

GF

GF

*

*

GF

*

*

* GF

GF

GF

GF

JW Marriott Las Vegas / 221 N. Rampart Blvd., Las Vegas, NV 89145 / 877-869-8777 / page 1 of 4



SALADS
Caprese 12
Sliced Heirloom Tomatoes, Buffalo Mozzarella, Basil, 
Balsamic Syrup

Chopped Salad 9
Chopped Iceberg Lettuce, Diced Tomato, Bacon, Red Onion, Roquefort, 
Blue Cheese Dressing

Caesar Salad 9
Chopped Hearts of Romaine, Parmesan Cheese, Croutons, 
Caesar Dressing

Wilted Spinach Salad 10
Baby Spinach, Mushrooms, Red Onion, Chopped Egg, Bacon, 
Dijon Dressing

Carmel Kale Salad 10
Goat Cheese, Fuji Apple, Spiced Walnuts, 
Lavender Honey Apple Vinaigrette

Bibb Salad 10
Hearts of Palm, Butter Lettuce, Red Onion, Asparagus, Tomato, 
Creamy Herb Dressing

Carmel House Salad 15
Butter Lettuce, Shrimp, Crab, Hearts of Palm, Tomato, Avocado,
Citrus Cream Dressing

ENTRÉES
Butternut Squash Ravioli 24
Wild Mushrooms, thyme, Toasted Breadcrumbs, Fresh Herbs

Short Ribs 28
Braised Beef Short Ribs, Peas, Pearl Onions, Pappardelle Pasta

Carmel Roasted Chicken 28
Split Chicken Breast, Mashed Potatoes, Seasonal Vegetables, 
Chicken Jus

Veal Osso Buco 34
Espagnole, Creamy Garlic Polenta, Fresh Herbs

Colorado Lamb Chops 34
Ratatouille, Balsamic Mint Sauce, 
Roasted Rosemary Fingerling Potatoes

Carmel Mixed Grill 52
Petit Beef Tenderloin, Shrimp, Scallops, Mashed Potato, Vegetable 
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FISH
King Salmon 36
Seasonal Vegetables, Quinoa, Lemon Butter Sauce

Garlic Crusted Halibut 36
Tarragon Cream Sauce, Garden Vegetables, 
Rosemary Fingerling Potatoes

Dover Sole 49
Choice of Veronique or Almondine Style, 
Sautéed Garlic Broccolini, Rosemary Fingerling Potatoes 

Linguine and Clams 25
Fresh Clams, tomato and Garlic Broth, Fresh Basil

Seared Scallops 36
Couscous, Fennel Cream Sauce, Tomato Coulis

Bouillabaisse 35
Tomatoes, Saffron, Fish, Shellfish    

King Crab Legs Market Price
Clarified Butter, Choice of Side

Carmel Lobster Tail Market Price
Mashed Potatoes, Seasonal Vegetables, Butter

BEEF
WAGYU
 12 oz. Flat Iron 36
 8 oz. Filet 48

CERTIFIED PRIME
 16 oz. Bone-in New York 58
 10 oz. New York 45

BLACK ANGUS
 50 oz. Tomahawk Prime 99
 24 oz. Bone-in Ribeye  58
 16 oz. Boneless Ribeye 46
 6 oz. Filet  39
 10 oz. Filet 48 

ROASTED PRIME RIB
 16 oz. Queen Cut  34 
 24 oz. King Cut 44
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STEAK STYLE
Blackened   • Roquefort Bleu Cheese
Black Truffle Butter   • Chimichurri    

STEAK SAUCE 3
Béarnaise   • Hollandaise   • Bordelaise   • Madeira
Peppercorn   • Au Jus   • Signature Steak Sauce

SURF YOUR TURF
Lobster Tail 45
King Crab Legs  40
Seared Scallops 18
Grilled Shrimp  15
Oscar Style   : King Crab, Asparagus, Béarnaise Sauce 18 

ACCOMPANIMENTS 8

Sautéed Mushrooms     : Mushrooms, Garlic, Fresh Herbs

Idaho Baked Potato     : Sour Cream, Butter, chives

Adult Tater Tots   : Truffle Oil, Parmesan Cheese, House Ketchup

Mashed Potatoes     : Yukon Gold Whipped Potato

Carmel Fries     : Sea Salt, House Ketchup

Asparagus     : Steamed, Hollandaise

Creamed Spinach     : Cream, Reggiano

Mac & Cheese   : Black Truffle, White Cheddar

Creamed Corn   : Cream Sauce

Sautéed Broccolini     : Shallots, Sea Salt

Ratatouille     : Seasonal Vegetables

Quinoa   : White Quinoa, Cream 

DESSERTS
Aunt Betty’s Walnut Carrot Cake 9
Pineapple Confit and Cream Cheese Frosting Ice Cream

Vanilla bean crème brûlée 9
Seasonal Berries and Shortbread Cookie

Old Fashioned Chocolate Cake 9
Fresh Raspberry, Chocolate Fudge Sauce and Vanilla Ice Cream

New York Style Inspired Cheesecake 9
Vanilla Bean Strawberry Confit and Pistachio Brittle

Carmel Room Soufflé 12
Chocolate or Grand Marnier Soufflé with Chocolate Ganache or 
Crème Anglaise and Whipped Cream

Trio of Seasonal Sorbets 9
Shortbread Cookie
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