
C A P I TA L  O N E  LO U N G E  AT  L A S  V E G A S

breakfast.

Greek Yogurt Parfait V 
greek yogurt, candied orange peel, 
pink lady apples, granola

Avocado Toast with 
Smoked Salmon 
smoked salmon, avocado, purple ninja 
radish, roasted tomato, microgreens, 
grilled crostini

Avocado Toast V 
avocado, purple ninja radish, roasted 
tomato, microgreens, grilled crostini

Frittata Egg Bite V, AG 
baby arugula, roasted tomato, 
feta, egg

Brown Butter Griddle Cake 
with Blueberries V 
house-made griddle cake, 
wild blueberries

Chili Crisp 
Sweet Potato Hash VG 
roasted white Okinowa 
sweet potatoes, crispy onion, 
chili crisp, scallion

Cinnamon Oatmeal VG, AG 
cinnamon oatmeal, sauteed apple & 
pear, honey

all day.

Pear & Brie Tartine V 
poached pear, brie cheese, 
pomegranate seeds, sage, crostini

Caviar Deviled Egg AG

Falafel Hummus Bowl VG 
herbed falafel, hummus, tomato & 
cucumber salad, lemon tahini

Lemon-Herb Chicken & 
Farro Bowl 
roasted chicken, farro, roasted brussel 
sprouts, confit tomatoes, chicken jus

Roasted Heirloom Carrots V, AG 
pastrami-spiced carrots, yogurt-feta 
sauce, crispy chickpea crumble

Steakhouse Truffle Short Rib 
with Parsnip Puree 
braised short rib, whipped parsnip, 
truffle jus, chive oil, cippolini 
onions, scallions

Truffle Mushroom ‘Steak’ 
with Parsnip Puree VG 
maitake mushroom, whipped 
parsnip, truffle jus, chive oil, cippolini 
onions, scallions

Marinara Pasta with  
Turkey Meatball 
campanelle pasta, turkey meatball, 
parmesan, marinara sauce

pastries.

Strawberry Pop Tart

Fruity Pebbles Scone

Stuffed Doughnuts

Zucchini Bread

Croissant

sweets.

Orange Blossom  
Olive Oil Cake 
citrus olive oil cake, orange blossom 
syrup, vanilla chantilly cream, mixed 
berry compote

Espresso Martini Trifle 
chocolate cake, espresso cream, 
whipped cream, chocolate shavings

V - Vegetarian  |   VG - Vegan   |   AG - Avoiding Gluten


