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WHITE WINE 
Glass/Bottle

WILLIAM HILL, CHARDONNAY, CENTRAL COAST, CA   10/40

MAZZONI, PINOT GRIGIO, MONTALCINO, ITALY   10/40

KIM CRAWFORD, SAUVIGNON BLANC, 
MARLBOROUGH, NEW ZEALAND   12/48

RED WINE
RODNEY STRONG, CABERNET SAUVIGNON, SONOMA, CA   15/60

TANGLEY OAKS, MERLOT, NAPA VALLEY, CA   11/44

MACMURRAY RANCH, PINOT NOIR, RUSSIAN RIVER, CA   15/60

SPARKLING 
FREIXENET, BLANC DE BLANC, CAVA, SPAIN   8/32

FAIRE LA FÊTE, CRÉMANT DE LIMOUX BRUT, FRANCE   12/50 

BEER
CRAFT   7 
Blue Moon, Lagunitas IPA, Fat Tire, Samuel Adams  

DOMESTIC   5 
Bud Light, Budweiser, Coors Light, Michelob Ultra, Miller Lite

IMPORT   6 
Corona, Guinness, Heineken, Newcastle Brown, Stella Ar tois, Modelo

COCKTAIL
BLOODY MARY   10
spicy housemade Bloody Mary mix

MIMOSA   9  
sparkling wine and orange juice

BERRY MOJITO    10 
Bacardi rum, fresh mint and lime with seasonal berries

PLATINUM JEWEL     11
Tito’s vodka, lemon, rock candy syrup, sparkling wine and strawberries

18 % GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

211 E. Flamingo Road Las Vegas, NV 89169 

theplatinumhotel.com



BREAKFAST 
Avai lable from 7AM-2PM

TWO EGGS ANY STYLE   13 
two eggs cooked any style with your choice of bacon, ham, 
or sausage served with breakfast potatoes and your choice of toast

PLATINUM BREAKFAST   15
two eggs cooked any style with your choice of bacon, ham, 
or sausage with two pancakes, breakfast potatoes and coffee or tea

OMELET YOUR WAY   15
filled with your choice of any 3 items (add $1 for each additional item)
FILLINGS: ham, sausage, bacon, chorizo, onions, peppers, mushrooms, spinach, tomatoes 
CHEESES: cheddar, provolone, pepper jack, American, Swiss 
ser ved with breakfast potatoes and your choice of toast

BREAKFAST QUESADILLA   12
scrambled eggs, chorizo, pico de gallo, and cheddar cheese folded
in a flour tor tilla with spicy cream sauce and breakfast potatoes

LAS VEGAS STRIP STEAK AND EGGS   19
6 oz. strip steak cooked to order with two eggs,
breakfast potatoes and your choice of toast

BELGIAN WAFFLE   12
served with berr y compote, whipped cream, butter and warm maple syrup
add chicken to your waffles for an additional $4

BUTTERMILK PANCAKES   10 
three fluffy pancakes served with butter and warm maple syrup

THICK-CUT FRENCH TOAST   12  
ser ved with butter and warm maple syrup

BANANA NUT FRENCH TOAST   13    
banana nut bread cooked in a vanilla-cinnamon egg batter 
ser ved with butter and warm maple syrup

OATMEAL   8
steel-cut oatmeal ser ved with milk, cinnamon, 
raisins, granola and brown sugar

YOGURT PARFAIT   9 
layers of yogur t, granola and seasonal berries

CHOOSE YOUR BENNY
All Benedicts come with breakfast potatoes

TRADITIONAL BENEDICT   13
English muffin, Canadian bacon, poached eggs and Hollandaise sauce 

CRAB CAKE BENEDICT   17
English muffin, sliced tomato, crab cakes, poached eggs 
and Hollandaise sauce

CALIFORNIA BENEDICT   15
English muffin, Canadian bacon, spinach, tomato, avocado,
poached eggs and Hollandaise sauce

LUNCH ENTRÉES 
Available from 11AM-2PM

SEARED SALMON   18
rice pilaf, steamed broccoli and choice of teriyaki sauce or 
white wine-butter sauce

CHIPOTLE SHRIMP  15
chipotle-seasoned shrimp with tor tilla chips and
avocado-mango salsa

SPAGHETTI AND MEATBALLS   15
served with gar lic bread

SHRIMP TACOS   12
flour tor tilla, corn tor tilla, pepper jack cheese, lettuce, pico de gallo 
and Cajun remoulade

KIDS SECTION 
CHICKEN TENDERS   9
served with french fries or fruit 

GRILLED CHEESE   9
white bread with your choice of American,
cheddar or Swiss cheese served with french fries or fruit

HOT DOG    9
4 oz. grilled hot dog served with french fries or fruit

PB&J   6
white bread, creamy peanut butter and your choice 
of grape or strawberr y jelly ser ved with potato chips

BEVERAGES
COFFEE OR ASSORTED HOT TEA   5

ESPRESSO, CAPPUCCINO, LATTE OR HOT CHOCOLATE   6

JUICES: ORANGE, APPLE, CRANBERRY, GRAPEFRUIT   4

SODAS: PEPSI, DIET PEPSI, SIERRA MIST, GINGER ALE, 
CLUB SODA, ICED LEMONADE   4 

SIDES 
Available from 11AM-2PMSOUPS & SALADS 

Available from 11AM-2PM

SOUP OF THE DAY   8 
ask your server about today’s selection

ARUGULA, BEET AND MANDARIN ORANGE SALAD   12
tossed with cranberr y vinaigrette

CAESAR SALAD   10
crisp romaine lettuce and parmesan cheese tossed in 
Caesar dressing with toasted croutons
add grilled chicken for an additional $4

GRILLED CHICKEN COBB SALAD   12
romaine lettuce, bleu cheese, hard cooked egg, bacon bits,
diced tomatoes, avocado, grilled chicken and ranch dressing

SANDWICHES 
& BURGERS
Available from 11AM-2PM
all sandwiches and burgers ser ved with fresh potato chips 
french fr ies or sweet potato fr ies for an additional $2

GRILLED CHEESE   12 
cheddar, provolone, pepper jack, sliced tomato 

CHICKEN BLT&A   13
grilled chicken breast, applewood-smoked bacon, sliced tomato, 
leaf lettuce and fresh avocado with spicy aioli on ciabatta 

TURKEY CLUB   13 
turkey breast, sliced tomato, lettuce, smoked bacon, avocado and 
grain mustard mayo aioli 

BURGER YOUR WAY   15 
burger comes with lettuce, tomato and onion. Feel free to add
cheese: cheddar, provolone, American, pepper jack, Swiss
toppings: sautéed mushrooms, bacon, onion rings, fr ied egg,
caramelized onions 

DOUBLE PLATINUM BURGER   17 
two half pound burger patties cooked to order, topped with 
lettuce, tomato, onion rings, bacon and choice of cheese

À LA CARTE ITEMS 
Avai lable from 7AM-2PM

Designates gluten free items  Designates vegetarian items

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultr y, or shell
stock reduces the risk of foodborne illness.  Young children, the elder ly, and individuals with cer tain health conditions
may be at a higher risk if these foods are consumed raw or undercooked.

TOAST   3

FRUIT BOWL   4

TWO EGGS (YOUR WAY)   4

FRUIT COMPOTE   4

CUP OF BERRIES   5

BACON   5

HAM   5

SAUSAGE LINK   5

VANILLA YOGURT   4

ENGLISH MUFFIN   4

CROISSANT   5

BAGEL   5

CINNAMON ROLL   4

DANISH (2 PCS.)   4

BREAKFAST POTATOES   5

SHORT STACK PANCAKES   5

FRENCH FRIES   6

TRUFFLE FRIES   7

SWEET POTATO FRIES   7

6 OZ. GRILLED 
CHICKEN BREAST   5

6 OZ. SEARED SALMON   8

6 OZ. GRILLED STEAK   7

6 OZ. GRILLED SHRIMP   6

RICE PILAF   4

GARLIC BREAD   4

MASHED POTATOES   5

STEAMED BROCCOLI   4

SAUTÉED SPINACH   4

SIDE SALAD   4

AVOCADO   2

Designates gluten free items  Designates vegetarian items

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultr y, or shell
stock reduces the risk of foodborne illness.  Young children, the elder ly, and individuals with cer tain health conditions
may be at a higher risk if these foods are consumed raw or undercooked.

Designates gluten free items  Designates vegetarian items

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultr y, or shell
stock reduces the risk of foodborne illness.  Young children, the elder ly, and individuals with cer tain health conditions
may be at a higher risk if these foods are consumed raw or undercooked.
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