
Downtown Terrace 
Post-COVID Abridged Menu: A Menu for the Faithful 

*CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLSTOCK OR EGGS MAY INCREASE 

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IN CASES OF CERTAIN MEDICAL CONDITIONS 

 
 

 
Monkey Bread • Pull Apart Cinnamon Bread, Housemade Caramel Sauce • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 8 
 

Tuna Poke Nachos* • Wonton Chips, Pico de Gallo, Avocado, Sriracha Mayo, Sour Cream, Sesame Seed • • • • • • • 15 
 

Carne Asada Fries*• Grilled Steak, Sour Cream, Avocado, Pico de Gallo • • • • • • • • • • • • • • • • • • 13 
 

Fried Calamari • Lemon Wheels, Jalapeno • • • • • • • • • • • • • • • • • • 13 
 
 
 
 

Chicken Tostada Salad • Grilled Chicken, Shredded Lettuce, Avocado, Pico, Queso Fresco, Lime Vinaigrette • • • 14 
 

Togarashi Seared Tuna Salad* • Spring Mix, Carrot, Ponzu Vinaigrette • •  • • • • • • • • 16 
 
 
 

 Avocado Toast* • Kalamata Olive, Tomato, Queso Fresco, Poached Egg • • • • • • • • • • • • • • • • • • •• • • • • • • • • 14   
 

Churro Waffle • Vanilla Ice Cream, Fruit Compote • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 13 
 

Chicken Fried Steak & Eggs*• Two Eggs any Style, Country Gravy, O’Brien Potatoes, Toast • • • • • • 16 
 

 Chilaquiles* • Salsa Verde, Queso Fresco, Guacamole, Sour Cream, Pico de Gallo, Two Egg Over Easy   • • 14 
 
Breakfast Sandwich* • Fried Egg, Chipotle Mayo, Swiss, Bacon, Breakfast Potatoes • • • • • • 14 
 

Steak Benedict* • Hash Browns, Steak, Poached Egg, Béarnaise  • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 16 
 

Lemon Chicken • Herb Crusted, Seasonal Vegetables, Citrus Sauce  • • • • • • • • • • • • • • • 16 
 

Two Eggs Any Way* • Bacon, O’Brien Potatoes, Toast • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •  • • •13 
 
 
 
 

Grilled Chicken BLT • Bacon, Roasted Garlic Basil Aioli, Ciabatta Bread • • • • • • • • 15 
 

Steak Sandwich* • Shredded Romaine, Horseradish Crème, Tomato Bruschetta, Ciabatta Bread• • • • • • • • 15 
 
Chicken and Waffle Sliders • Panko Chicken, Strawberry, Apple, Spicy Caramel Sauce, Whipped Cream • • • • • • 14 
 

The Terrace Burger* • Angus Beef, Bacon, Red Onion, Roma Tomato, Provolone, Chipotle Aioli • • • • • • • • • • • • • 16 
 

Beyond Burger • Beyond Meat, Corn Succotash, Avocado, Swiss, Green Chile Aioli • • • • • • • • 15 
 

 Avocado Grilled Cheese • Mozzarella, Spinach, Local Bread, Tomato Basil Soup • • • • • • • • 13 
 
 
 
 
Lava Cake • Chocolate Cake, Berry Sauce, Vanilla Bean Ice Cream, Fresh Whip • • • • • 8 
 

Cheesecake Chimichanga • Berry Sauce, Fresh Whip• • • • • • • • • • • • • • 8 
 
 
 

 Vegetarian 
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Downtown Terrace 
Post-COVID Abridged Menu: A Menu for the Faithful 

*CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLSTOCK OR EGGS MAY INCREASE 

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IN CASES OF CERTAIN MEDICAL CONDITIONS 

 
 
 
 

BOTTOMLESS BEVERAGES • 16 
Mix and Match all Beverages and Flavors! 

 
Mimosas: Champagne with your choice of flavor 

• OJ, Pineapple, Passion Fruit, Mango, Peach, Grapefruit, Raspberry • 
 

Bloody Mary: House-made Bloody Mary and vodka 
House Wine: Pinot Grigio and Red Blend 

    

AVAILABLE OPEN-CLOSE SEVEN DAYS A WEEK WITH A PURCHASE OF AN ENTRÉE   

ONE AND HALF HOUR LIMIT, TIME BEGINS WHEN FIRST BEVERAGE IS ORDERED.  

ENTRÉE MUST BE ORDERED ALONG WITH FIRST BEVERAGE. 

 

 

EMBRACE YOUR ADVENTURE • 11 

 

 

 
 
 
 
 
 
 
 

SPECIALTY COCKTAILS  • 11 
Created by our team, inspired by our 

community! 
 
 
 

Graffiti 
Espolon Tequila, Chambord, Sparkling 

Rosé, Apple, Blackberry, Raspberry, 
Orange 

 
Flamingo 

Hendricks Midsummer Gin, Sparkling 
Rosé, Chambord, Lime Juice  

 
Showgirl 

Absolut Strawberry Juice Vodka,  
St. Germain, Lemon Juice, Agave, 

Strawberry, Mint 

 
Canopy 

Aperol, St. Germaine, Sparkling Brut 
Make it a Pitcher! $30 

 
Cowboy 

Woodford Reserve Bourbon, Simple 
Syrup, Sparkling Brut, Seasonal Berries, 

Mint 
 
 
 
 

YOU HAD ME AT FROSÉ • 10 
Frozen Cocktail with a twist! 

 

Appleton Rum, Campo Viejo Rose Wine, 
Pomegranate and Orange 

•Add a float of Chambord  $2 • 

BEER 
 

Draft 
 

Hop Valley – Mango & Stash  
Sierra Nevada – Hazy IPA 

Peroni – Pilsner 
New Belgium – Cold Brew Cream Ale 

 
 

Local Draft 
 

Tenaya Creek – El Charro 
Big Dogs – Las Vegas Lager 

 
 

Cans 
 

Ace Pineapple Craft Cider 
Firestone 805 Blonde 

Lagunitas IPA 
Pizza Port Cali Honey 

Heineken 
Modelo 

Stella Artois 
Montucky Cold Snack 

Miller Light 
Blue Moon 
Coors Light 

Guiness 
 

 
 
 
  

WINE 
Glass $9 -Bottle $28 

 
 

White Wine 
 

Benvolio Pinot Grigio 
Crooked House Sauv Blanc 

Jackson Chardonnay 
Campo Viejo Rose 

 
 

Red Wine 
 

Murphy Goode 
Juggernaugt Cabernet Sauv 

J Vineyards Pinot Noir 
 
 

Sparkling Wine 
 

Campo Viejo Brut 
Campo Viejo Sparkling Rose 

Wycliff Sparkling Brut 
 

 
 
 
 

Build Your Own 
MULE fresh lime juice, ginger beer 

 

MARGARITA fresh lemon juice, lime juice, 
triple sec, agave, salt rim 

 

MOJITO fresh lime juice, simple syrup, mint 

 

Choose Your Spirit 
Absolut Vodka  

Jameson Whiskey 
Espolon Tequila 

Bombay Gin  
Bacardi Rum 

 

Select Your Herb 
Mint 

 
 

 

 Pick Your Infusion 
Seasonal Berries 

Strawberry 
Jalapeno  


