
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness

EXECUTIVE CHEF Michael Vargas / SAHARA / LAS VEGAS 

ITALIAN SOUL

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

 A N T I P A S T I

Burrata, roasted peppers, tomato conserva, pine nuts

*Caesar Salad, baby gems, fresh herbs, anchovy

Choose one 

Agnolotti, formaggio, oyster mushrooms, guanciale

Casarecce, seasonal tomatoes, garlic, calabrian pepper 

Choose one 

 H O U S E M A D E  P A S T A

Sea Bream, lemon, capers, wild greens

*Piedmontese Flat Iron Steak, bone marrow gremolata

Choose one 

 F R O M  T H E  W O O D  F I R E

 R E S T A U R A N T  W E E K

$80 per person
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