
Brunch
*Three Eggs Any Style   14

Toast and Home Fries

Avocado Toast   15
Poached Cage Free Egg , Cipollini, Calabrian Chili 

*Breakfast Mac & Cheese   15
Two Fried Eggs, Truffled Shells, Panchetta

Country Omelet   16
Black Pepper Goat Cheese, Chives, Gem Lettuce 

Make Your Own Omelet   17
Choose Any Three:  Spinach, Tomato, Onion, Mozzarella, Goat Cheese, Bacon, Roasted Peppers, Asparagus, Mushrooms

*Classic Eggs Benedict   17
Duroc Ham, Poached Eggs, Hollandaise

Power Omelet   18
Egg Whites, Chicken Sausage, Spring Peas, Kale 

*Wagyu Steak & Eggs   32
Wagyu Strip Steak, Three Eggs Any Style, House Steak Sauce

From the Griddle
Lemon Ricotta Waffles   16

Roasted Apples, Whipped Greek Yogurt, Caramel  

Classic Buttermilk Pancakes   16
Add: Banana   1     Chocolate Chips   1     Strawberries   1

Almond-Crusted French Toast   17
Cinnamon, Panettone, Fresh Berries, Bananas

Chicken & Waffles   22
Cap'n Crunch Crusted Chicken, Bourbon Maple Syrup, Spiced Pecans

*Lobster Benedict   38
1lb Lobster, Poached Eggs, Champagne Hollandaise

Corporate Executive Chef Marc Marrone  •  Executive Chef Frank Cervantes
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Classics
Steel Cut Oatmeal   11

Brown Sugar, Butter, Maple Syrup

Homemade Granola   12
Yogurt, Fresh Berries, Honey

“Back to School”   18
Truffled Grilled Cheese, Applewood Bacon, Calabrian Tomato Soup

 *The Burger   21
Lettuce, Tomato Jam, Bacon, Artisanal Cheese, Pickle, Truffled Fries

16 oz. Wagyu Meatball   22
Sausage Ragu, Fresh Whipped Ricotta 

*Tuna Tartare   22
Diced Yellow Fin Tuna, Avocado, Crispy Garlic, Black Olive Dressing
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Trimmings   7
Home Fries • Applewood Bacon • Grilled Sausage

Crispy Fries • Chicken Apple Sausage



Host your Special Event with us! Contact LVSales@TaoGroup.com for more information.
Visit Us at TAO Asian Bistro & Nightclub located inside the Venetian Resort     702.388.8338

Salads
Mixed Green Shaved Apples, Red Wine Vinaigrette   16

Roasted Beet Goat Cheese, Toasted Almonds, Sun Dried Tomato Vinaigrette   18

The Wedge Iceberg , Creamy Gorgonzola, Pancetta, Heirloom Tomato   18

Caesar Romaine Lettuce, Parmigiano Cheese, Garlic Croutons   19

Burrata Red and Yellow Cherry Tomato, Onion, Basil Pesto   19

Chopped “Louie” Lobster, Shrimp, Assorted Vegetables, House Vinaigrette   21

Add:   Grilled Chicken    6        *Seared Tuna    9           *Grilled Steak    12

Raw Bar
*Clams on the Half Shell 

 half dozen   15
 dozen   28

Cherrystones or Little Necks

Jumbo Shrimp Cocktail 
7 per piece

Jumbo Shrimp, Spicy Cocktail Sauce, Lemon

*Seafood Plateau Piccolo
65

4 Jumbo Shrimp, 4 Oysters, 4 Little Neck Clams, King Crab,
Half-Lobster, Crabmeat Salad, Tuna Ceviche

*Oysters on the Half Shell
half dozen   18

dozen   32
Daily Selection

Maine Lobster Cocktail 
22

Chilled Lobster, Fingerling Potato Chips, Garlic Aioli

*Seafood Plateau Grande
110

6 Jumbo Shrimp, 8 Oysters, 8 Little Neck Clams, King Crab,
Whole Lobster, Crabmeat Salad, Tuna Ceviche, Scallop Salad

Pizza 
Margherita   19

Fresh Mozzarella, Tomato, Basil 

The Breakfast   20
Scrambled Eggs, Onions, Smoked Salmon, Goat Cheese 

Carne   24
Sopresatta, Prosciutto, Tomato, Pepperoncini, Fresh Mozzarella

*The Breakfast Sandwich   15
Fried Eggs, American Cheese, Sausage, Cherrywood Bacon 

Chicken Milanese Hero   17
Avocado, Duroc Bacon, Lettuce, Tomato, Cherry Pepper Spread

Wagyu Meatball Hero   17
Fresh Mozzarella, Ricotta, Basil

Spaghetti with
Fresh Tomato & Basil   21

Light Tomato, Garlic, Oil

Penne Seafood Alfredo   31
Light Cream Sauce, Shrimp, Scallops, Lobster Butter

Spaghetti and Meatballs   34
Imperial Wagyu, Fresh Ricotta, Ragu

Chicken Parmigiano  29
Thinly Pounded Chicken, Marinara, Mozzarella

*Grilled Tuna
with Roasted Artichokes   34

Yellow Fin Tuna, Oven Roasted Tomatoes, Lemon Vinaigrette
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* Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne illness. 
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES.

House Specialties


