BREAKFAST AT PARIS LAS VEGAS

6am to 11am

*

Cafe Americano dishes out American breakfast classics with a Latin Twist
for a hearty breakfast or lavish brunch daily at our Las Vegas restaurant
in Paris hotel. View the menu below.

Vegetarian Options

Mimosa

Sparkling Wine, Fresh Orange Juice

Bellini

Sparkling Wine, Peach Purée, Peach Liqueur

Berry Pink

Gin, Rose Reduction, Sparkling Wine

All American*

Two Eggs, Choice of Ham, Bacon or Sausage, Served with Breakfast
Potatoes and Toast

Denver Omelet

Ham, Peppers, Onions, Cheddar, Served with Breakfast Potatoes and
Toast

Classic Benedict*

Canadian Bacon, Poached Eggs, English Muffin and Hollandaise,
Served with Breakfast Potatoes

CA Breakfast Sandwich

Scrambled Eggs, Ham, Cheddar on Griddled Brioche, Served with
Breakfast Potatoes

Barbacoa Chilaquiles*

Comn Tortilla Chips, Salsa Roja, Shredded Beef, Two Sunny-up Eggs,
Crema and Avocado

Buttermilk Pancakes

Double Stack Pancakes, Golden and Fluffy, Confectioners Sugar
Add-ons: Chocolate Chips | Banana | Blueberry | Strawberry +5

Belgian Waffle .

House made Malted Waf€le, Confectioners Sugar, Whipped Cream
Add-ons: Chocolate Chips | Banana | Blueberry | Strawberry +5

Gluten Free Options

Classic Mary

Vodka, Bloody Mary Mix, Lime Juice

Espresso Martini

Stoli Vanilla, Kahlua, Freshly Brewed Espresso

Aperol Spritz

Aperol, Prosecco, Club Soda

Burrito

Scrambled Eggs, Chorizo, Cheddar, Avocado, Pico de Gallo and
Crema Served with Breakfast Potatoes

Birria Benedict*

Slow Cooked Birria, Poached Eggs, English Muffin and Chipotle
Hollandaise, Served with Breakfast Potatoes

Steak & Eggs*

Center-Cut New York Strip, Two Eggs, Arugula, Semi-Dried Tomatoes,
Served with Breakfast Potatoes and Toast

Avocado Burrata Toast

Semi-Dried Tomatoes, Balsamic Glaze, Olive Qil, Sea

L.E.O Avocado Toast

Smoked Salmon, Poached Egg, Pickled Red Onion,
Multigrain Toast

Tres Leches French Toast

Brioche, Tres Leches Custard, Cinnamon, Rum Dulce de Leche,
Strawberries and Whipped Cream

Spicy Chicken & Waffles

Chili-Spiced Crispy Chicken, Spicy Honey Maple Drizzle, Chives



Oatmeal

Egg White Omelet .

Tomatoes, Peppers, Onions and Mushrooms, Served with Breakfast

Potatoes and Toast

Steel Cut Oatmeal & Brown Sugar

Fruit Platter

Chefs Selection of Seasonal Fruit, Honey and Yogurt

Breakfast Sausage

Chicken Sausage

Ham Steak

Mimosa

Sparkling Wine, Fresh Orange Juice

Bellini

Sparkling Wine, Peach Purée, Peach Liqueur

Rossini

Sparkling Wine, Strawberry Purée

Blueberry Yogurt Granola Bowl

Pomegranate, Banana, Strawberries, Vanilla Almond Granola

Avocado Toast

Olive Oil, Sea Salt, Multigrain Toast
Add-ons: Egg 3 | Pickled Red Onion 3 | Tomatoes 3 | Bacon 5

Smoked Salmon*
Applewood Smoked Bacon
Toast

Wheat, White, Sourdough, Multigrain, English Muffin, Gluten Free,
Croissant

Berry Pink

Gin, Rose Reduction, Sparkling Wine

Mimosa Flight

Choose 3 of your preference

APEROL SPRITZ

Aperol, Prosecco, Club Soda

Passion Fruit Mojito

Passion Fruit Puree, Mint, Simple Syrup, Lime

Flamingo Reef

Roses Strawberry, Lemon Juice, Grapefruit Soda

Strawberry Cucumber Lemonade

Fresh Strawberry, Cucumber, Lemon Juice, Agave Syrup



Green Goodness Cold Pressed Orange Juice .

Spinach, Mint, Honey, Cucumber, Orange

Vital Orange Juice

Carrots, Ginger, Turmeric, Celery, Orange

Classic Mary . Michelada .

Vodka, Bloody Mary Mix, Lime Juice Your choice of Bottled Beer, Fresh Lime, Clamato, Tajin, Salt
Add: Blue Cheese Olive | Jalapeino Olive | Pickled Asparagus |
Dill Pickles 2

Chelada .

Your choice of Bottled Beer, Fresh Lime, Salt

Espresso Iced Coffee

One Espresso Shot Espresso, Ice

Double Iced Latte

Two Espresso Shots Espresso, Milk & Ice

Cortadito

Espresso Shot & Foam

Iced Mocha

Espresso, Chocolate, Milk, Ice

Caffe Latte Affogato

Espresso, Steamed Milk Vanilla Ice Cream, Espresso, Chocolate

Americano Tea Selection
Espresso, Hot Water - Early Grey
- English Breakfast
. - Green
Cappuccmo - Chamomile

Espresso, Steamed Milk, Foam

Mocha .

Espresso, Chocolate, Steamed Milk

*Milk Options: Almond | Oat | Soy +.50

*

*Raw, undercooked and barely cooked foods of animal origin such as beef, eggs, sh, lamb,
milk, poultry or shellsh increases the risk of foodbome illness. Individuals with certain
health conditions may be at higher risk if these foods are consumed raw or undercooked.

Vegetarian Options Gluten Free Options



