Just above the Strip on the 1 11h lloor of the Paris Las Vegas” Eiffel Tower replica, Chef J. Joho's Eiffel Tower Restaurant offers the ciry’s
premier French cuising, breathmaking views of thie Las Vegas sirip And is regarded as 1he crown jewel in Paris Las Vegas” collecrion of
RESTAURANTS.

Guests Are Whisked 10 The rResTAURANT iN A Glass elevator That opens 10 The electric activity of one of the city’s Top kitchens before being
escoried 10 The dining rRoom, where panoramic views And exquisite cuising Take Center stage. The glimering lights of the Las Vegas Strip
APPEAR EVEN MORE dramatic in The dining Room’s intimate lighring, and Guests Are Treated 10 speciacular views of the glorious Bellagio warer
fountain show. Metal fravework from the Eiffel Tower dramarically breaks through the restaurant walls and creates A modernized art deco
style. “No marer whar you call i, it’s smashing,” says Muriel Stevens of the Las Vegas Sun. Tours of Eiffel Tower Restaurant are available
throughour The day.

Chef/proprieror J. Joho has arifully updated a classic French menu. Highlights include a grand seafood plamer with lobster, shirimp,
oysters, crab and clams, Tournedos Rossini with foie Gras and Truffle sauce, roasted rack of lavb, and A decadent selection of soufflés.

Paris Hotel @ 3 6 % % Las Vegas Blvd. South e Las Vegas NV, 89109 ¢ PHONE: (702) 948-693% 7 o FAX: (702) 9242-0004
Dial 800-774-3663%, Press 2 Then Enter Ext. 929




: J‘W(f with small salad and cm;ay potatoe

n, Tomato







 Selection of Imported Caviar
By the Ounce

eliga 240.00  Osetra 140.00  Sevruga 7
selections served with créme fraiche, c{iiv blin
 Larger Sizes Available




d Filet of Atlantic Salmon, Pinot No
¢ Puvé de Saumon Sauvage au Beurre de Pinot
. 34.95 .

v&_'zﬁvﬂtzbj’;z/irzaﬂ} Clampagne, QZ@ez@’rM'

mon au Four, Jus au Champagne, Gingembre, Beurre
. 37.95 .




Z f ﬂgnedu Rot1 d la Provengale, Jus d"/’lgﬂedy
44,95

Cﬁar Broiled Filet Mignon

Accompanied by your selection of:

ii’arsllzy (Butter Porcini (Butter Béarnaise or f.l‘(paf '




' eﬁhel,' Cucum6er, qnéf Soﬁef .S’a ,

Cream of Asparagus Soup,
Aged Parmesan Flan




Cinnamon Ice Cream 12.00
onty Doon, Muscat, Vin de Glaciér, Sonoma




