
EXECUTIVE CHEF FRANCISCO HERNANDEZ

18% Gratuity included for parties of 8 or more 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

Menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, fish, shellfish, soy and milk.

07182022

OLD FASHIONED OATMEAL. .  .  .  .  9   
Whole grain oats, golden raisins,  
brown sugar, toasted pecans

MOJITO FRUIT BOWL. .  .  .  .  .  .  .  .  .  15   
Fresh fruit, berries, mint, lime syrup,  
granola crumble, toasted coconut

SUNRISE FRUIT PLATE. .  .  .  .  .  .  .  15 
Seasonal fresh fruit and berries,  
vanilla yogurt, honey & almond granola

SMOKED SALMON LOX . .  .  .  .  .  .  . 17 
& BAGEL 
Sliced, smoked, cured Atlantic salmon,  
shaved red onions, capers, cream cheese,  
Choice of: plain or everything bagel

AVOCADO TOAST . .  .  .  .  .  .  .  .  . . . . . 16 
Fresh organic avocado spread, pickled radish,  
carrot ribbons, crispy chickpeas,  
cilantro, crème fraiche, 7-grain bread 
Add egg*: 3

Healthy Starters

Classics from the  Hen

Morning Sweetness
SHORT STACK BUTTERMILK 
PANCAKES. . . . . . . . . . . . . . . . . . . . 13  
Buttermilk pancakes,  
warm maple syrup, whipped butter 
Add blueberries or chocolate chips: 3 

FUNNEL CHEESECAKE  
FRENCH TOAST. .  .  .  .  .  .  .  .  .  .  .  .  .  .  19  
Brioche, New York cheesecake,  
fresh berries, creme anglaise, whipped butter

CINNAMON TOAST CRUNCH 
FRENCH TOAST. .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17  
Brioche, maple cinnamon custard,  
macerated berries, crème anglaise, 
whipped butter

Specialties
CROISSANT SANDWICH*. .  .  .  .  .  16  
Two eggs any style  
Choice of: cheddar, Swiss, American 
Choice of: sausage, bacon, sliced ham, 
sauce mornay

SMOTHERED BURRITO. .  .  .  .  .  .  .  19  
Scrambled eggs, smashed tots, bacon,  
pinto beans, cheddar & Jack cheese,  
pico de gallo, ranchero sauce

CHICKEN CHIPOTLE . .  .  .  .  .  .  .  .  .  20  
ENCHILADA SKILLET* 
Corn tortillas, shredded chicken,  
enchilada sauce, topped with three eggs  
any style, queso fresco, lime crema,  
pico de gallo, micro cilantro

STEAK & EGGS*. .  .  .  .  .  .  .  .  .  .  .  .  .  .  34 
Three eggs any style 
12oz. New York steak,  
breakfast Lyonnaise potatoes  
Choice of toast

Side Kicks
BREAKFAST PROTEINS . .  .  .  .  .  .  .  9 
Smoked bacon, breakfast sausage,  
chicken apple sausage, ham steak

LYONNAISE POTATOES. .  .  .  .  .  .  .  .  5 
Caramelized onions & herb potatoes

BAGEL & CREAM CHEESE . .  .  .  .  .  9 
Choice of: plain or everything bagel

JUMBO CROISSANT. .  .  .  .  .  .  .  .  .  .  .  8 
Butter & jam

FRESH PASTRY BASKET . .  .  .  .  .  10 
Choice of two: bear claw,  
cheese Danish, croissant 
Additional pastry: 5

TOAST. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5 
Choice of: white, wheat,  
sourdough or New York rye 
Butter & jam

Cocktails*

Wines* 

Beverages
	 single	 double

BOTTOMLESS FRESHLY 
BREWED COFFEE . .  .  .  . . . . 6 
Regular or decaffeinated

LAVAZZA 
ESPRESSO. .  .  .  .  .  .  .  .  .  . 4 . .  . 6

MILK . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . 5 
Whole, 2%, skim

HOT CHOCOLATE . .  .  .  . . . . 5 
Whipped cream

TEA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . 5 
Hot brewed, herbal or iced 

CHILLED JUICES. .  .  .  .  . . . . 7 
Orange, apple, cranberry

SOFT DRINKS. .  .  .  .  .  .  .  . . . . 5 
Pepsi, Diet Pepsi, Sierra Mist,  
Orange Crush, ginger ale,  
root beer, pink lemonade

BOTTLED WATER . .  .  .  . . . . 5 
S. Pellegrino sparkling, Fiji

	 glass	 bottle

HOUSE RED. .  .  .  .  .  .  .  .  . 8 . .  30

HOUSE WHITE . .  .  .  .  .  . 8 . .  30

MOJITO. .  .  .  .  .  .  .  .  .  .  .  .  . .. .  .  . 11

THE LONG ISLAND. .  .  . . . . 11 
ICED TEA

PIÑA COLADA. .  .  .  .  .  .  .  . . . . 11

MARGARITA . .  .  .  .  .  .  .  .  . . . . 11

OLD FASHIONED. .  .  .  .  . . . . 11

BLOODY MARY. .  .  .  .  .  .  . . . . 15

SINGLE MIMOSA. .  .  .  .  . . . . 9

BOTTOMLESS  
MIMOSAS. .  .  .  .  .  .  .  .  .  .  .  . . . . 18 
1.5 Hours maximum  
with the purchase of entrée

DOMESTIC. .  .  .  .  .  .  .  .  .  . .. .  .  . 8 
Blue Moon, Bud Light,  
Michelob Ultra, Coors Light

IMPORTED. .  .  .  .  .  .  .  .  .  .  . . . . 9 
Stella Artois, Corona, Modelo

CRAFT . .  .  .  .  .  .  .  .  .  .  .  .  .  . . . . 9 
Firestone 805, Lagunitas IPA

Beers* 

Served with breakfast Lyonnaise potatoes

SID’S BREAKFAST*. .  .  .  .  .  .  .  .  .  .  .  20   
Three eggs any style 
Served with choice of: smoked bacon,  
chicken apple sausage, ham steak, 
breakfast sausage 
Choice of toast

SHORT RIB BENEDICT*. .  .  .  .  .  .  .  21   
Brioche toast, slow braised short rib,  
poached eggs, hollandaise sauce 

THE OMELET* . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21 
Three eggs 
Choice of two toppings: smoked bacon, ham, 
onions, green peppers, mushrooms, tomatoes, 
spinach, Swiss, cheddar, Jack, American 
Additional toppings: 1 
Choice of toast

BREAKFAST

B I S T R O  &  CA F E

L A S  V E G A S



S A D E L L E  &  S I D  S I E G E L

No one loved Las Vegas more than 
Sid Siegel. Over a span of 30 years, 
he traveled across the country more 
than 500 times from his home in 
Florida to visit this desert playground 
of amazing restaurants, fabulous 
hotels and world-class casinos and 
entertainment. But this was not a 
one-sided relationship, for as much 
as Sid loved Vegas, Vegas loved Sid 
in return. Sid was an ambassador 
of goodwill who knew every stick 
man, pit boss or casino president by 
name, and he took genuine interest 
in their lives. “Mr. S”, as the casino 
workers called him, became a beloved 
member of the Vegas culture. The 
Casino workers treated him with the 
greatest respect normally reserved 
for the highest of high rollers, even 
though he started out as a small-time 
player. As Sid would say, “I started 
coming out here when I couldn’t 
afford to lose. I used to sign $200 and 
$300 markers. But, I got to be a big 
shot and now I’ve got big credit at 
these places.”

While Sid loved Vegas, the true love 
of his life was his wife, Sadelle, who 
he met on a blind date in 1928. After 
getting married in 1930, they moved 
to Miami in 1945 and opened a small 
grocery store on South Beach. Over 
the years they took more than 150 
cruises from Miami to Nassau on 
the Bahama Star cruise ship, a 
record that still stands to this day. 
In honor of their travel, the Bahama 
Star named Sid an honorary Captain 
and Sadelle an honorary first mate.  
While the pair traveled all over the 

world to places like Hong Kong, 
Germany and Australia, no place on 
earth compared to their fabulous 
home away from home – Las Vegas.

While the Siegel’s loved to live 
like high rollers, they loved a good 
bargain even more. When they visited 
Vegas, every morning they would 
walk a mile to Mr. Sy’s Casino to 
make their free three-minute phone 
call to their children in Florida. 
They also loved the junkets – an old 
school casino marketing program 
that filled planes with gamblers from 
all over the country. About twice a 
month, Sid and Sadelle would hop on 
a junketeers plane and head straight 
to Vegas. Once they landed, Sid would 
go right to his favorite game – the 
craps tables. Sid’s passion was craps 
and he would proudly say, “Craps is 
my hobby. Some people play tennis. 
Other people play golf. Me, I like to 
shoot craps”.

Sid was recognized and respected 
by almost everyone in Vegas. He was 
known for his kind heart, sense of 
humor and most of all, for his love 
for gaming. Sid and Sadelle were so 
adored in Las Vegas that on their 50th 
wedding anniversary, Bill Briare, the 
mayor of Las Vegas at the time, gave 
them the key to the city and the Las 
Vegas Sun printed a full-page photo 
of them in the newspaper’s December 
31, 1980 edition that was signed by 
all of the legendary casino owners in  
Las Vegas.
No one knew Las Vegas better 
than Sid did. He was a true Vegas 

connoisseur who knew everything 
about this great city. Sid loved the 
casinos and the hotels but most 
of all, he loved the dining. He was 
known for his exacting standards, 
especially when it came to soup. You 
better bring it out hot, or it would go 
right back to the kitchen. Who better 
to model quality and service after 
than a man that knew everything 
about the standards of dining in Las 
Vegas? At Sid’s Café, you’ll experience 
an unprecedented menu, a luxurious 
yet comfortable seating environment 
and, just like “Mr. S”, you will be 
treated like a high roller. In honor 
of Sid comes a beautiful restaurant 
for friends to gather, casino players 
to dine and memories to be made. 
Relax and stay a while. Welcome  
to Sid’s.

B I S T R O  &  CA F E

L A S  V E G A S

*Must be 21 years of age or older to order alcoholic beverages. Please be prepared to show ID to server.

04052022


