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Restaurant Fact Sheet 
 
 
 
 
Overview Five-time James Beard award-winning chef Tom  

Colicchio elevates the definition of a steakhouse with  
Craftsteak.    Craftsteak is dedicated not only to the craft  
of cooking, but also to celebrating the natural flavors of  
great ingredients.  The menu features ingredients from  
small family farms, artisanal producers and day-boat  
fishermen, prepared to capture the true flavor and  
essence of each product. 

 
The à la carte menu includes a selection of signature  
vegetables, potatoes, mushrooms, grains and beans in  
addition to steakhouse favorite side dishes. 

 
Signature Dishes Braised Baby Artichokes, Italian Buffalo Mozzarella,  

Lobster Bisque, Dry Aged New York Strip, 24 Hour  
Braised Beef Shortrib, Wagyu Skirt Steak 

 
Executive Chef/  
Owner Tom Colicchio 
 
Executive Chef Matt Seeber 
 
General Manager Sebastien Vallet 
 
Hours of Operation Dinner nightly from 5:30 p.m. ï 10:00 p.m. 
 
Average Check Tasting menus starting at $110 
 
Capacity Private Dining Room #1: 32 people  

Private Dining Room #2: 40 people  
Full Restaurant Capacity: 270 people 

 
Reservations (702) 891-7433 
 
F&B Minimum $3,000 to $8,000 per private room 
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Certified Angus Beef Menu 
 
 

110 per Person 
 
 

Served Family Style 
 
 
 

First Courses 
 

Choice of four first courses; 2 hot, 2 cold 
(See selection on page 9)  

**** 

 

Main Courses  
   Choice of four entrees 

 

Dry Aged New York Strip Bone-In, Prime Beef Ribeye 

Black Angus Skirt Steak Dry Aged Beef T-Bone 

Grilled Angus Hangar Steak Prime Beef Flat Iron Steak 

Prime Filet Mignon- $10 per person supp Roasted, Free Range Chicken 

Sautéed Salmon 24 Hour, Braised Beef Shortribs 

Diver Sea Scallops with Fennel 

                                                 **** 
 

 
Side Dishes 

 
Choice of four sides 

(See selection on page 9)  
**** 

 

Desserts  
Choice of three desserts  

Dessert includes selection of seasonal ice creams and sorbets 
(See selection on page 10)  

**** 
 

Additional Charges include tax, gratuity and set-up fee 
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