
ART OF THE DEAL* 
*Bourbon Whiskey, Strawberry, Lemon, Simple Syrup, Chalk Hill 

Pinot Noir, Strawberry Aperol Foam

Love or hate him, the undeniable truth is Colonel Parker knew how to  
make deals happen. Wooed by his friend Alex Shoofey, President of  

The International, to bring Elvis to the property and with over  
636 shows performed at the International Theater his legacy remains  

as large as his infamous white cowboy hat.

22

CHANDELIER 
Sparkling Wine, Gin, Elderflower Liqueur, Blackberries,  

Lemon, Honey Lavender Syrup

Mrs. Joanie Shoofey, wife of the renowned Alex Shoofey, said  
“baby make it sparkle” was her advice to lure a worldwide traveler to a 

desert oasis.  Over 3.5 million crystals were summarily installed and remain to 
this day, with the constant whisper to all that enter…baby make it sparkle.
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THE KNOCKOUT 
Hibiscus Infused Tequila, Pineapple Chile De Arbol Syrup, 

Mexican Lager

A true story of the underdog, Muhammad Ali vs. Leon Spinks was fought  
in front of a sell-out crowd just a few steps away. Known as the upset  

of the year as two titans collided Spinks would wistfully recount  
“He’s the greatest, I’m the best.”

18

BIG JIMMY 
Old Tom Style Gin, Maraschino Liqueur,  

Italian Amaro, Lime

During the Hilton years he was known for putting the term  
casino whale on the map, Jimmy Newman brought the biggest  

in the world through our doors. Walk in Jimmy’s footsteps  
and remember to live it big.
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THE KING 
Japanese Whisky, Ginger Simple Syrup,  

Cherry Liqueur, Angostura Aromatic Bitters,  
Cherrywood, Sage Smoke, Ghost Leaf

Opening his show at the International Theater, Elvis Presley was scrutinized  
by the global press. Compared to The Beatles, Rolling Stones and even  
The Grateful Dead the press summarized that he was a name of the past.  

Asked by his longtime confidant George Klein if he was concerned about this 
pressure, and, if he still was the Elvis people had known, The King quipped 

with bravado, “When the smoke clears, they’ll know.”
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Specialty Cocktails

Please inform your bartender of any food allergies  
*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, dairy, soy, peanuts, tree nuts, sesame, seafood, and shellfish.



House Favorites

Draft Beers

Mocktails
SIN CITY SOBER 

Strawberry, Lemon, Mint, Simple Syrup

HEINEKEN 
MICHELOB ULTRA

ELYSIAN SPACEDUST IPA
ESTRELLA  JALISCO LAGER

LOCALLY BREWED

LOVELADY BREWING 
PINEAPPLE SOUR

BAD BEAT BREWING  
BLUFFING ISN’T WEISSE HEFFEWEIZEN

AT THE COPACABANA* 
Pineapple Rum, Lime, Demerara, Egg Whites
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DESERT ROSE* 
Mezcal, Spiced Rum, Blueberry Syrup,  

Lemon, Egg Whites

18

ESPRESSO MARTINI 
Anejo Tequila, Coffee Liqueur, Espresso, Simple Syrup

18

BETWEEN THE SHEETS 
Cognac, Light Rum, Triple Sec, Lemon

17

OLD FASHIONED 
Bourbon, Bitters, Raw Sugar

17

NEGRONI 
Gin, Sweet Vermouth, Campari

17

HUGO SPRITZ 
Elderflower Liqueur, Mint, Prosecco, Soda

17

14

10

VALENTINE 1969* 
Vanilla Vodka, Crème De Cacao Light,  

Strawberries, Cream, Egg Whites

19

Please inform your bartender of any food allergies  
*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, dairy, soy, peanuts, tree nuts, sesame, seafood, and shellfish.



Velvet, the fabric of royalty adorned,  

what Kirk Kerkorian envisioned and created  

to greet his guests at every turn in 1969.  

 

He wanted everyone to be treated like royalty  

as they entered his fantastic dream… 

The International.  

 

Passing through the hands of the Hiltons, the 

property landed with business magnate  

David Siegel who boldly declared  

“everyone should be treated  

as a high roller”. 

 

Today the reverence for elegant  

and welcoming hospitality is woven  

exclusively for you, our guest.



Wine List

RED 
Opus One Red Blend	 700
Berringer Private Reserve 	 300 
Chateau de Pez Bordeaux	 200 
Caymus Cabernet Sauvignon	 180
Justin Cabernet Sauvignon	 90

	 By the Bottle

WHITE 
Far Niente Chardonnay	 120
Santa Margherita Pinot Grigio	 66 
Kim Crawford Sauvignon Blanc	 50

SPARKLING 
Cristal Louis Roederer	 650
Dom Perignon Brut	 600
Laurent Perrier Grand Siècle	 225 
Veuve Cliquot Rosé	 200 
Veuve Cliquot Brut	 150

ROSÉ 
Rosé Whispering Angel	 85

RED 
Stags’ Leap Merlot	 18
Chalk Hill Pinot Noir	 18
Justin Cabernet Sauvignon	 18 
Zaccagnini Montepulciano D’ Abruzzo 	 16

	 By the Glass

WHITE 
Santa Margherita Pinot Grigio	 18 
Ferrari-Carano Chardonnay	 14
Kim Crawford Sauvignon Blanc	 14

SPARKLING 
Mumm Napa Brut Rosé	 17
Chandon Brut  	                                             16
Campo Viejo Cava Brut	 14

DESSERT WINE 
Cockburn Special Reserve Port	 14

ROSÉ 
Rosé Whispering Angel	 18


