
Pizzas

Sweets

Sides

Breakfast
AMERICAN BREAKFAST*
Two eggs any style, choice of applewood-smoked bacon,  
housemade breakfast sausage, or chicken-apple sausage, 
served with breakfast potatoes and toast or fruit

sub Impossible™ sausage   VG  |  2

vegan eggs available upon request  |  3 

THE CAPRI OMELET* 
Mozzarella, tomato, capicola pork, and basil with breakfast potatoes 
and your choice of toast 
egg whites available upon request

FRESH FRUIT VG | GF

Sweet seasonal melon salad topped with strawberries,  
blueberries, and pineapple

SALMON AND GILLFUNKEL*
Salmon, lettuce, red onion, jalapeño, masago, cucumber,  
seaweed salad, and avocado

CAESAR SALAD
Hearts of romaine, parmesan, focaccia croutons,  
and creamy Caesar dressing 
add chicken 10 | salmon* 12 | shrimp* 13

TURKEY WRAP
Honey-smoked bacon, tomato, butter lettuce, avocado,  
basil pesto aioli, and flour tortilla

THE CAPRI V

San Marzano tomatoes, fresh mozzarella, fresh basil,  
and extra virgin olive oil

HÄAGEN-DAZS ICE CREAM
Chocolate V |  Strawberry V |  Vanilla Bean V |  Mango Sorbet  VG

CHIPS, GUACAMOLE & SALSA VG | GF 
Crispy corn tortillas, roasted tomato salsa, and  
freshly made guacamole

TUNA TURNER* 
Ahi tuna, green onion, masago, furikake, crispy garlic,  
and sweet chipotle mayo

ASIAN CHICKEN SALAD S 
Baby spinach and chopped romaine with carrots,  
cucumbers, mint, cilantro, fried wontons, crispy chicken,  
and ginger-soy sesame dressing

ANGUS BEEF BURGER* 
Angus beef patty, cheddar cheese, Dijonnaise, lettuce,  
tomato, pickle, and brioche bun
sub Impossible™ burger  V  |  3

THE ITALIAN* 
Hot Italian sausage, pepperoni, honey ham, mozzarella, and tomato sauce

CHILLED SHRIMP COCKTAIL*
5 jumbo shrimp, served with cognac cocktail sauce and 
grilled lemons

VEGGIE MERCURY VG

Gardein asada, lettuce, cabbage, bell pepper, cilantro,  
pico de gallo, avocado, red onion, and vegan chipotle mayo

GREEK SALAD  V | GF 
Romaine, heirloom tomatoes, feta, cucumber, red onion,  
kalamata olives, and Mediterranean vinaigrette
add chicken 10 | salmon* 12 | shrimp* 13

CHICKEN TENDERS* 
Choice of 2 dipping sauces: ranch, blue cheese, buffalo,  
BBQ, honey mustard, or ginger-soy

WHITE PIE V 
Parmigiano Reggiano, mozzarella, Gruyère, and white sauce

THE VEGAN VG 
Vegan mozzarella, Impossible™ sausage, baby spinach,  
and tomato sauce
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EGGS BENEDICT*
Poached eggs on toasted English muffin, shaved Canadian bacon,  
fontina cheese, and hollandaise, served with breakfast potatoes

BELGIAN WAFFLE V

Whipped butter and maple syrup 

add Blueberries, bananas, strawberries, or chocolate chips  |  3 

BREAKFAST BURRITO*
Scrambled eggs, housemade chorizo, potatoes, pepper jack cheese, 
and smoked paprika in a flour tortilla 

served with a side of pico de gallo and roasted tomato salsa
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Snacks

Salads

Favorites
Served with housemade potato chips
sub French fries  |  3

Sushi Burritos
Served with crispy wonton strips, pickled ginger, and soy sauce 

AVOCADO TOAST VG | contains nuts

Plant-based whole grain bread with smashed avocado,  
sliced avocado, roasted beetroot, radishes, spiced pumpkin seeds, 
and fresh herbs

served with fruit 
add 2 poached eggs  |  8 

TROPICAL AÇAÍ BOWL VG | GF

Fresh banana, berries, and pineapple, served with housemade granola

BREAKFAST PIZZA V

Scrambled eggs, mozzarella cheese, wild mushrooms, caramelized onions, 
and white sauce
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

TAG US @VENETIANVEGAS
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POKE BOWL* S 
Ahi tuna or salmon, white rice, cucumber, avocado,  
red onion, edamame, seaweed salad, sesame seeds,  
furikake, ginger, and poke sauce
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2 EGGS ANY STYLE V

VEGAN EGGS VG

BACON

SAUSAGE

CHICKEN SAUSAGE

IMPOSSIBLE™ SAUSAGE VG

TOAST V

FRENCH FRIES VG

BREAKFAST POTATOES VG

SIDE SALAD VG
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STRAWBERRY FROSÉ  
Bacardí Dragonberry Rum, Signature Strawberry Frosé Infusion 

DOLE WHIP  
Pineapple, Strawberry, or Swirl 

Regular  |  15
Spiked with Mount Gay Rum  |  23

CAPRI DAIQUIRI  
Diplomático Planas Rum, Avuá Prata Cachaça, Aperitivo Select, 
Giffard Lychee, Strawberry, Lime 

WHAT’S NEW, PUSSYCAT  
Porter’s Tropical Gin, Lustau Manzanilla Sherry, Guava, Lime, 
Fever-Tree Mediterranean Tonic

PEACHY KEEN  
Grey Goose White Peach & Rosemary Vodka, Aperitivo Select, 
Cantaloupe, Basil, Lemon, Moscato d'Asti  

SOUTHERN HOSPITALI-TEA  
Old Forester 86 Proof Bourbon, Lillet Rosé,  
St-Germain Elderflower, Twisted Tea, Watermelon, Mint

CUCUMBER KIWI NO-JITO
Lyre’s White Cane Spirit, Lime, Kiwi, Mint,  
Fever-Tree Sparkling Cucumber

BLOOD ORANGE NO-MOSA
Lyre's Italian Blood Orange, Lyre's Apertif Rosso,  
Vanilla, Club Soda

FRESH JUICES

FRESHLY SQUEEZED ORANGE OR 
GRAPEFRUIT JUICE 9

PINEAPPLE, CRANBERRY, APPLE, 
OR TOMATO JUICE 8

FRESH WATERMELON JUICE 10

THE GREENS 12
Spinach, Green Apple, Parsley, Lemon Juice

TROPICAL 12
Orange, Pineapple, Banana, Coconut Water

WELLNESS SHOT 7
Freshly Squeezed Lemon, Ginger, Orange Juice, 
Pineapple, Cayenne Pepper

THE COFFEE BAR

DRIP COFFEE   7

COLD BREW   8

ESPRESSO single  | 6    double  |  8 

CAPPUCCINO, LATTE, MOCHA 9
add vanilla, caramel, or hazelnut  |  1 

VIETNAMESE ICED COFFEE 10
Cold Brew Coffee,  
Sweetened Condensed Milk

STRAWBERRY MATCHA LATTE 11
Organic Matcha, Oat Milk, Fresh Strawberries

PISTACHIO ROSE LATTE 11
Double Shot of Espresso, Pistachio,  
Rose Syrup, Oat Milk

CHAI TEA LATTE 10
Chai Tea, Milk, Vanilla, Cinnamon 
add shot of espresso  |  3 

SOFT DRINKS

COKE®, DIET COKE®, COKE ZERO®, 
SPRITE®, BARQ'S ROOT BEER,  
LEMONADE, POWERADE

FRESHLY BREWED ICED TEA            7 

VITA COCO COCONUT WATER 9

SMARTWATER 500ml  | 9

FIJI STILL WATER 500ml  | 9    1L  |  11 

SAN PELLEGRINO 500ml  | 9    1L  |  11

WINE  BY THE GLASS  |  BOTTLE

SPARKLING 

PROSECCO, BISOL "JEIO" BRUT   17  |  68 
Italy

SPARKLING, FERRARI BRUT  25  |  122 
Trento, Italy

ROSÉ SPARKLING     11 
Casa Luigi, Italy |  250ml Can 

MOSCATO D'ASTI    16  | 64 
Elvio Tintero "Sorì Gramella," Italy

CAVA, CAMPO VIEJO      -  |  60 
Spain

CHAMPAGNE, G.H. MUMM BRUT      -  |  112 
France

CHAMPAGNE, VEUVE CLICQUOT BRUT    -  |  185 
France

ROSÉ CHAMPAGNE BRUT    -   |  225 
Moët & Chandon 
Nectar Impérial, France

ROSÉ CHAMPAGNE   -   |  1,188 
Perrier-Jouët "Belle Époque" 
France

WHITE & ROSÉ WINE 

PINOT GRIGIO, TORRE ROSAZZA   16  |  64 
Italy

SAUVIGNON BLANC, THE CROSSINGS   16  |  64 
Marlborough, New Zealand

RIESLING, DR. HERMANN “DR. H.”    17  |  68 
Mosel, Germany

CHARDONNAY, DAVIS BYNUM   17  |  68 
"River West" 
Russian River Valley, CA

CHARDONNAY, WHITCRAFT    -  |  150 
“Pence Ranch,” Sta. Rita Hills, CA

ROSÉ, CHÂTEAU D'ESCLANS  17  |  68 
"Whispering Angel"  
Côtes de Provence, France

ROSÉ, DIVING INTO HAMPTON WATER   -  |  75 
France 

RED WINE

PINOT NOIR, THE FOUR GRACES  17  |  68 
Willamette Valley, OR

CABERNET SAUVIGNON, DAOU  18  |  70 
Paso Robles, CA

BEER

DOMESTIC   |   11

BUD LIGHT  16 oz

BUDWEISER  16 oz 

MICHELOB ULTRA  16 oz

COORS LIGHT  12 oz

ELYSIAN SPACE DUST IPA  12 oz

FREMONT GOLDEN PILSNER  12 oz

KONA BIG WAVE GOLDEN ALE  12 oz

IMPORTED   |   11

DOS EQUIS LAGER

HEINEKEN

MODELO ESPECIAL

STELLA ARTOIS

NON-ALCOHOLIC 
BOTTLE  |  9 BUCKET OF 6 | 48

HEINEKEN 0.0

NÜTRL
Watermelon

HIGH NOON
Mango, Peach

10 BARREL CUCUMBER CRUSH 

CORONADO NICE & DRY HARD CIDER 

GOLDEN ROAD GUAVA CART 

TWISTED TEA ORIGINAL HARD TEA

Make It A Bucket BEER OR SELTZER 6 FOR 60

SPECIALTY & SELTZERSPECIALTY & SELTZER     ||   11  11

TAG US @VENETIANVEGAS
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CAPRI
 Bottomless  

90-MINUTE TIME LIMIT

BOTTOMLESS BELLINIS 
35 per person

PROSECCO 
CHOICE OF White Peach, Guava, Lavender,  

Watermelon, Mango, Passion Fruit

BOTTOMLESS SANGRIAS 
45 per person

RED 
Mount Gay Eclipse Rum,  

Blackberry & Blood Orange-Infused Red Sangria

WHITE 
Absolut Mandrin Vodka, 

White Peach-Infused Sangria

PINK 
Bacardí Dragonberry Rum,  

Strawberry-Infused Rosé Sangria

FROZEN COCKTAILS 
REGULAR 21  |   VIRGIN 14

SPECIALTY COCKTAILS 
REGULAR 21  |   PITCHER 75

NON-ALCOHOLIC COCKTAILS 
REGULAR 14  |  PITCHER 48

SO FRESH & SO CLEAN  
Ketel One Botanical Cucumber & Mint Vodka,  
Venetian Select Svöl Aquavit, Italicus Bergamot,  
Kiwi, Lemon, Fever-Tree Sparkling Cucumber  

CHILE MANGO MARGARITA  
Venetian Select Paladar Reposado Tequila,  
Nixta Elote Liqueur, Honey Mango, Lime,  
Valentina Hot Sauce, Tajín

RYE TAI  
Bacardí 8 Year Rye Cask Finished Rum,  
Rémy Martin 1738 Cognac, Chinola Passion Fruit, 
Amaro Montenegro, Lime, Coconut Orgeat 

ITALIAN ROAST 
Absolut Elyx Vodka, Caffè Borghetti Espresso, 
Amaro Abano, Luxardo Amaretto, 
Cold Brew Concentrate

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


