
Appetizers
Baked Clams Oreganato  17

Littleneck Clams, Toasted Bread Crumbs, Garlic Butter

Eggplant Parmigiano  18
Roasted Eggplant, Marinara, Mozzarella

Wagyu Stuffed Rice Balls  18
Imperial Beef, Garden Peas, Spicy Marinara

Sautéed Mussels & Clams  19
Choice of Marinara or Salsa Verde

Crispy Fried Calamari  19
Fresh Lemon, Parsley, Spicy Marinara

Charred Octopus  21
Celery, Endive, Red Wine, Fennel, Oregano

* Tuna Tartare  22
Diced Yellow Fin Tuna, Avocado, Crispy Garlic, Black Olive Dressing

Salumi-Formaggi Platter  24
18-Month Old San Daniele Prosciutto, Italian Cheeses, Assorted Salumi

Seared Sea Scallops  26
Cannellini Bean Ragout, Pancetta, Fennel, Pesto

* Imperial Wagyu Carpaccio  26
Black Truffle Vinaigrette, Rocket Lettuce

Soups
Vegetable Minestrone  9

Pesto Crouton

Lobster Fra Diavolo Bisque  14
Sherry Mascarpone Cream, Tarragon Biscotti

THE Meatball
Made from Fresh Ground Imperial Wagyu, Italian Sausage 
and Veal. Handcrafted with fresh herbs & imported cheeses.

Meatball with Sausage Ragu  22

Meatball with Fresh Whipped Ricotta  24

Meatball with Salad and Garlic Crostini  24

Salads
Mixed Green House Lettuce Mix, Shaved Apples, Red Wine Vinaigrette  17

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

The Wedge Creamy Gorgonzola, Pancetta, Heirloom Tomato  19

Caesar Romaine Lettuce, Parmigiano Cheese, Garlic Croutons  19

Sun Ripened Tomato Bufala Mozzarella Sliced Tomato, Red Onion, Fig Balsamic  19

Chopped “Louie” Lobster, Shrimp, Assorted Vegetables, House Vinaigrette  24

Executive Chef Massimiliano Campanari  •  Chef | Partner Ralph Scamardella

* 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.
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Raw Bar
Clams on the Half Shell 

half dozen 15
 dozen  28

Cherrystones or Little Necks

Jumbo Shrimp Cocktail 
8 per piece

Jumbo Shrimp, Spicy Cocktail Sauce, Lemon

Seafood Plateau Piccolo
85

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 
28

Chilled Lobster, Fingerling Potato Chips, Garlic Aioli

Seafood Plateau Grande
135

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



Please Alert Your Server to Any Food Allergies

Spaghetti Fresh Tomato and Basil  22
Light Tomato, Garlic, Oil

Four Cheese Ravioli  25
Marinara, Basil, Romano Cheese

Spaghetti Carbonara  27
Pancetta, Prosciutto, Bacon, Onions, Light Cream Sauce

Penne Alla Vodka  28
Onions, Prosciutto, Light Cream, Peas

Rigatoni Melanzana 28
Fresh Tomato, Roasted Eggplant, Bufala Mozzarella

Cavatelli Bolognese  28
Sausage Bolognese Sauce, Fresh Ricotta

Rock Shrimp Risotto  28
Arugula, Crucolo, Lemon Zest

Chicken and Mushroom Ravioli  29
Fontina Cheese, Sage and Butter

Semolina Gnocchi  29
Truffle Cream, Rabbit Ragu, Parmigiano

Penne Seafood Alfredo  33
Light Cream Sauce, Shrimp, Scallops, Lobster Butter

Spaghetti and Meatballs 34
Imperial Wagyu, Fresh Ricotta, Ragu

Linguini with Mixed Seafood  38
Shrimp, Scallops, Clams, Mussels, and Spicy Red Sauce

Pastas

Rack Veal Chop
Milanese  44

Thinly Pounded Veal, Fresh Breadcrumbs, Tomatoes, Arugula Salad     

Parmigiano  46
Thinly Pounded Veal, Marinara, Mozzarella
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House Specialties

Chicken Marsala 32
Breast of Chicken, Wild Mushrooms, Marsala Wine

Grilled Branzino Panzanella 35
Ciabatta, Heirloom Tomato, Arugula

* Grilled Tuna with Roasted Artichokes 36
Yellow Fin Tuna, Oven Roasted Tomatoes, Lemon Vinaigrette

Roasted Chilean Sea Bass  38
Fresh Heirloom Tomato, Butter, Crispy Portobello

Chicken Parmigiano  29
Thinly Pounded Chicken, Marinara, Mozzarella

* Brick Oven Salmon Oreganato  31
Seasoned Breadcrumbs, Lemon, White Wine, Garlic Butter

Crispy Chicken “Dominic”  32
White Balsamic, Potatoes, Red Chili Flakes

Shrimp Scampi with Roasted Fennel  32
Jumbo Shrimp, Garlic Butter, White Wine

Fresh Whole Maine Lobster   39
Arrabbiata, Steamed or Broiled



* Steaks
All Steaks are USDA Prime and Dry Aged for 28 Days

Our Steaks are Grilled and Seasoned with Sea Salt & Fresh Cracked Black Pepper

Center Cut Filet Mignon

Bone-In Filet Mignon

New York Strip

Bone-In Rib Eye 

39

46

48

56

8oz.
14oz.

 
14oz.
20oz.

Get Lucky Upstairs at Lavo Casino Club - ask for details or call 702.850.6614
Also Visit Us at TAO Asian Bistro & Nightclub Inside the Venetian Resort 702.388.8338

Join Us for Lavo Champagne Brunch on Saturdays and Sundays (starting at 10am)

Trimmings  11

EXTRAS   3
Gorgonzola • Black Truffle Butter • Garlic Herb Butter

*Béarnaise • Chimichurri • Horseradish Cream 
Green Peppercorn
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Brick Oven Pizza
18” long

Margherita  22
Fresh Mozzarella, Tomato, Basil

Four Cheese  23
Mozzarella, Fontina, Gorgonzola, Scamorza

Spinach and Artichoke  24
Mozzarella, Roasted Garlic, Black Olives, Mushrooms

Carne  25
Sopressata, Prosciutto, Tomato, Pepperoncini, Fresh Mozzarella

Lobster Scampi Style  28
Roasted Lobster, Fingerling Potatoes, Garlic Oil, Fresh Herbs

Garlic Mashed Potatoes
Roasted Garlic, Cream, Extra Virgin Olive Oil

Roasted Rosemary Potatoes
Sautéed Onions, Garlic, Veal Demi Glaze

Mixed Wild Mushrooms
Garlic, Shallots, Extra Virgin Olive Oil

Sautéed Broccoli Rabe
Garlic, Extra Virgin Olive Oil, Peperoncino

Sautéed Spinach
Garlic, Extra Virgin Olive Oil

Steamed Broccoli
Lemon

Jumbo Asparagus
Lemon, Extra Virgin Olive Oil, Cracked Pepper

Brussels Sprouts
Pancetta, Shallots, Parmigiano

Creamed Spinach
Onions, Butter, Parmigiano Cheese

Crispy Zucchini
Lemon, Seasoned Flour, Parmigiano Cheese

Polenta Fries
Yellow Cornmeal, Spicy Marinara, 

Parmigiano Cheese

Sea Salt Baked Potato
Bacon Bits, Spicy Butter, Sour Cream

Truffled French Fries
Truffle Oil,  Black Pepper, Romano Cheese



Wines By The Glass
SPARKLING

Prosécco, 		                 			   13	
Zonin, Veneto, Italy,  NV
Champagne,	     	 19
Veuve Clicquot, ‘Yellow Label’, France,  NV	

            					          	
WHITE WINES

Chardonnay, Terrazas, Mendoza, Argentina,  2013	 11
Riesling, Covey Run, Columbia Valley, Washington, 2013	 11
Torrontes, Piattelli, Cafayate Valley, Argentina, 2013   	 12
Pinot Grigio, Ca’ Bolani, Friuli, Italy, 2013             	 12 
Sauvignon Blanc, Whitehaven, 	 14
Marlborough, New Zealand, 2014
Chardonnay, Sonoma Cutrer, ‘Russian River Ranches’,	 16
Napa Valley, California, 2013			 

RED WINES
Malbec, Terrazas, Mendoza, Argentina,  2013 	              12
Pinot Noir, Chalone Vineyard, Central Coast,                           13
California, 2013
Chianti Classico, Lamole, Tuscany, Italy,  2011	                 14
Red Blend, Joel Gott, Columbia Valley, Washington, 2012     14
Malbec, Piattelli, Mendoza, Argentina,  2013 		  15
Super Tuscan, Brancaia, ‘TRE’, Tuscany, Italy, 2011	 16
Pinot Noir, Cherry Tart, California, 2013                                  18
Cabernet, If You See Kay, Lazio, Italy, 2013	                  18
Red Blend, TPW Co., ‘The Prisoner’,     			   25
Napa Valley, California, 2013
					   

ROSÉ WINES
Cabernet/Cinsault, Bertaud Belieu, 		  12
 ‘Lavo Signature’, Provence, France,  2012	

	 			 		 Premium Spirits
Vodka

Grey Goose VX	 25
Absolut Elyx	 14
Stoli Elit	 14
Belvedere Intense Unfiltered	 14
Ultimat	 14

Tequila
Gran Patron Piedra Extra Añejo	 60	
Gran Patron Platinum	 60	
Jose Cuervo Reserva de la Familia Extra Añejo	 50
Don Julio 1942	 45
Maestro Dobel Diamond	 14

Rum 
Ron Zacapa 23 year old	 14
Mount Gay XO	 14

Gin
Nolet’s	 15 	
Boodles	 14

* Ask your server for more spirit options*
		 		 		 Bottled Beers
Heineken Light, Holland	 8
Heineken, Holland	 8
Corona, Mexico	 8
Bud Light, USA (16oz)	 9
Budweiser, USA (16oz)	 9
Peroni, Italy	 9 	
Stella Artois Apple Cider, Belgium	 9

Beers On Tap
Stella Artois Lager, Belgium	 10 
Heineken Lager ‘Brewlock’, Holland	 10
Newcastle Brown Ale ‘Brewlock’, England	 10
Goose Island IPA, USA	 11

Vegas-Inspired Cocktails 

09/03/15

Liquid Silk Martini 16 
Absolut Elyx Vodka, Hint of Vermouth,

Blue Cheese Stuffed Olives

Montenegro Mule 15 | 55 | 75
Stoli Vodka, Amaro Montenegro,        

Stoli Ginger Beer

Pom Lemonada 15 | 55 | 75
Belvedere Citrus Vodka , 

Pomegranate Juice,  Fresh Lemonade

Viva Las Vegas 15 
Absolut Elyx Vodka, Blue Curaçao,

White Cranberry Juice

58th Street 16
Collingwood Whisky, Cherry Heering

Carpano Antica Sweet Vermouth

New York State of Mind 16 
Knob Creek Rye Whiskey, Apricot Liqueur, 

Oloroso Sherry, Lillet Rouge, Fresh Lemon Juice

The Meadows 15 | 55 | 75
Stoli Blueberi, Fresh Lemon Juice, Sage

Rosé Sangria Pitcher  55 | 75
Bertaud Belieu Rosé Wine, Cointreau,

Mt. Gay Black Barrel Rum, Fresh Fruit

Lavolini 14
Zonin Prosécco, St~Germain, 

Passion Fruit

cucumber mojito 15 |55 | 75
Prairie Cucumber Vodka, Zonin Prosécco, Fresh 

Mint & Lime Juice, Minta Soda
		

Desert Bloom 15 | 55 | 75
Hangar One Vodka, Cointreau,

Fresh Citrus Juices

Prickly Pear-Ita 18 | 70 | 90
Roca Patron Silver Tequila, Cointreau,

Prickly Pear Purée, Pineapple Juice,
Habañero Infused Lime 

The Prenup 15 | 55 | 75
Mt. Gay Black Barrel, Rum, 

Rhubarb Liqueur, Strawberry, Basil

Bubbles & Berries 19 | 75 | 95
Veuve Clicquot Champagne, Belvedere Vodka, 

St~Germain, Strawberries
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