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{ OUR PHILOSOPHY }

our bar program parallels the philosophy of the menu - a modern twist on the classic
american steakhouse. our cocktail list modernizes several classics with an emphasis on
creativity & presentation. STRIPSTEAK transforms the traditional representation of
the steakhouse by presenting contemporary techniques & unique ingredients.

e juices are hand-squeezed daily

e all spirit infusions are created by our bartenders

e all syrups & garnishes will be prepared in house

e we use premium, small batch selections which greatly improve the quality of our
cocktails

e we pour all of our mixers from glass (we use fever tree tonic water and ginger
beer)

o all of the spirits, wines & beers have been selected to celebrate the modern
steakhouse

because of this, please know our cocktails may take a few minutes to prepare.
we believe all this is a thoughtful representation of the modern day las vegas and the
future of this city's culture. have fun exploring our menu and make sure to look through

the list before finalizing your selection. please feel free to speak to your server or
bartender for clarification on our products or cocktails.

CHEERS!
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{ DOWN THE HATCH }

a monthly beverage experience, curated by mina group beverage all-stars.

let our forward-thinking beverage teams lead you on an exploration of cocktails, spirits,
wine and more throughout 2019. join us as we offer an exciting new beverage
experience each month in every mina group restaurant nationwide. share your
#minahatch experience on instagram for a special treat on your next visit. participate
every month for the chance to win a handsome reward at the end of 2079.

Just like Champagne or cognac, tequila can only be made in a specific region: the
Mexican state of Jalisco and surrounding areas. Explore the main categories - Blanco or
Silver, Reposado, Afiejo, and extra-afiejo - all month long whether taking a shot, sipping

or trying a tequila-based cocktail.

“Sublime is something you choke on after a shot of tequila.”

- Mark Z. Danielewski,

NINA FRESA 17
codigo 1530 blanco, cointreau, strawberry balsamic purée, agave, lime
served short on the rocks with a tajin rim and a mint bouquet

AMATITAN OLD FASHIONED:-18
codigo 1530 reposado, sugar, water, bitters
served short on a “STRIPSTEAK” rock with a lime peel

take a photo of your favorite burgundy and post it on instagram/twitter including
@STRIPSTEAKLV and using the hashtags #hatchtequila #tastethenew
#minahatch to receive a surprise on your next visit here by simply showing us your post!
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{ COCKTAILS OF YESTERYEAR }

the cocktails of yesteryear are our interpretations of cocktails that are familiar to us and
take inspiration from the prohibition era. each cocktail uses only the highest quality
brands, the freshest ingredients.

“THIS LITTLE PIGGIE” MANHATTAN 24
STRIPSTEAK exclusive single barrel whistle pig 10 year straight rye whiskey,
carpano antica formula, angostura bitters
served up with an amarena cherry

AVIATION -1/
bulldog gin, luxardo maraschino liquor, lemon, creme de violette
served up in a coupe glass with an amarena cherry

DARK & STORMY -1/
gossling's black seal dark rum, lime, rock candy syrup, ginger beer
served tall on the rocks with candied ginger and a lime

PALOMA -1/
herradura blanco tequila, grapefruit, lime, agave syrup
served up with a salted rim and a lime

OLD FASHIONED -18
bulleit bourbon, sugar, water, bitters
served short on a STRIPSTEAK rock

DIANLE MINA’S BLOODY MARY -1/
tito's, 100% heirloom tomatoes, lovage, olive brine
savory spices, horseradish, lemon, lime, honey
served tall on the rocks with a tajin rim, olive, and orange slice
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{ COCKTAILS OF TODAY & TOMORROW }

the cocktails of today and tomorrow are our own personal concoctions created by the
team behind the bar. each cocktail uses only the highest quality brands, the freshest
ingredients and house-made syrups whenever possible.

HOUSE-MADE ROCK N’RYE -19
george dickel rye whiskey infused with rock candy, citrus & aromatics
served short on a STRIPSTEAK rock

CUCUMBER MARTINI -1/
melon-infused vodka, cucumber essence, fresh lime
served up with a cucumber slice

NINA FRESA: 17
codigo 1530 blanco, cointreau, strawberry-balsamic purée, agave, lime
served short on the rocks with a tajin rim and a mint bouquet

FORBIDDEN LEI -19
appleton estate rum, mt. gay eclipse rum, orgeat, pineapple, lime
served in a tiki glass with an orange and cherry

“TOKI-O” TEA-18
suntory toki whisky, ginger liqueur, yuzu, jasmine green tea syrup, hakushu 12yr
served on a STRIPSTEAK rock with a lemon peel

DR. FEELGOOD -18
booker's bourbon, vanilla liqueur, house-made dr. pepper syrup, bitters
served short with an amarena cherry
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{ LIQUID DESSERTS }

ESPRESSO MARTINI -1/
lamill espresso, absolut vanilia vodka, kahlua coffee liquor, baileys irish cream
served up in a coupe with espresso beans

NO COUNTRY: 16
cinnamon infused avua amburana cachaca, bénédictine herbal liqueur,
scrappy's chocolate bitters, clove demerara syrup
served short witha “STRIPSTEAK rock”

GOODNIGHT PARIS 1/
boulard v.s.0.p. calvados, st. george spiced pear, hardy v.s.0.p, cherry, bitters
served short with a cinnamon stickona “STRIPSTEAK rock”

COFFEE & LIQUEUR 14

FRENCH grand marnier
IRISH jameson
ITALIAN amarettodisaronno
KEOKE kahlia & brandy
SPANISH tiamaria
CARAJILLO licor43
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{ BEER - BOTTLE & CAN }

CRAFT

CRAFTHAUS SILVER STATE

BAD BEAT BLUFFING ISN'T WEISSE
FAT TIRE

TENAYA CREEK BONANZA
LAGUNITAS

BAD BEAT HOPPY TIMES

VICTORY DIRTWOLF

DOGFISH HEAD 90 MIN

VICTORY GOLDEN MONKLEY

blonde ale, 4.8% abv, las vegas, nv - 10
hefeweizen, 5.2% abv, henderson, nv - 10
amber ale, 5.2% abv, fort collins, co - 11
brown ale, 5.6% abv, las vegas, nv - 11
ipa, 6.2% abv, petaluma, ca - 11

ipa, 7% abv, henderson, nv - 11

double ipa, 8.7% abv, dowlington, pa - 13
Imperial ipa, 9% abv, milton, de - 12
tripel, 9.5% abv, dowlington, pa - 12

DOMESTIC

BUD LIGHT
COORS LIGHT
MICHAELOB ULTRA

BLUE MOON
BUDWEISER

light lager, 4.2% abv, saint louis, mo - 9
light lager, 4.2% abv, golden, co - 9

light lager, 4.2% abv, saint louis, mo - 9
belgian white ale, 5.4% abv, golden, co - 10
american lager, 5% abv, saint louis, mo - 9

IMPORTED

BECK’S

AMSTEL LIGHT

MODELO ESPECIAL

CORONA

GUINNESS

HEINEKEN

STELLA ARTOIS

HITACHINO NEST

DELIRIUM TREMENS

CHIMAY GRANDE RESERVE “BLUE”

non-alcoholic, 0.5% abv, germany - 10

light lager, 3.5% abv, holland - 10
pilsner-style lager, 4.4% abv, mexico - 9
pale lager, 4.6% abv, mexico - 10

dry stout, 5% abv, ireland - 10

pale lager, 5% abv, holland - 10

pale lager, 5.2% abv, belgium - 10
belgian-style white ale, 5.5% abv, japan - 13
strong pale ale, 9% abv, belgium - 15
strong dark ale, 9% abv, belgium - 16
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{ WINES BY THE GLASS }
SPARKLING

RUINART BLANC DE BLANC “BRUT” -30
champagne, france

GUSBOURNE ‘BRUT RESERVE’ 27
kent, england 2013

LANSON ‘BLACK LABEL BRUT” -22
champagne, france

HENRIOT “BRUT ROSE” -28
champagne, france nv

ROSE
CHATEAU D’ESCLAN ROSE “WHISPERING ANGEL” 16
provence, france 2017

WHITE

WEINGUT ROBERT WEIL ESTATE kabinettriesling- 20
rheingau, germany 2015

HEIDLER GRUNER VELTLINER 'L(")SS'7 griner vetliner - 15
niederosterreich, austria 2014

CLOUDY BAY sauvignon blanc - 22
marlborough, new zealand 2017

LIVIO FELLUG A pinot grigio - 19
collio, italy 2015

DOMAINES SCHLUMBERGER pinot gris -1/
alsace, france 2015

TALBOT “LOGAN” SLEEPY HOLLOW chardonnay - 16
california 2015

DOMAINE J.M. BOILLOT chardonnay - 21
macon-villages burgundy, france 2015
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RED

ADELSHEIM pinotnoir-20
willamette valley 2017

BELL GLOS ‘CLARK & TELEPHONE’ pinot noir-32
santa maria valley 2076

TREFETHEN merlot - 20
oak knoll district, napa valley 2016

LES TROIS CROIX merlotblend - 24
fronsac, france 2014

AMAVI CELLARS cabernet sauvignon - 20
walla walla valley 2014

ONTANON riojareserva-16
spain 20170

THE PRISONER zinfandel blend - 27
napa valley 2017

FAVIA “ROMPECABEZAS” rhoneblend - 25
amador county 2010

ALTOCEDRO “LLA CONSULTA” malbecblend-19
mendoza, argentina 2014

QUERCIABELLA chianticlassico-12
italy 2015

LANCASTER ESTATE '"WINEMAKER'S CUVEE, cabernet sauvignon -
34
alexander valley 2016
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{ WORLD-CLASS WINES }

featured wines offered by the glass utilizing state of the art oxygen absorbing stoppers to
maintain freshness.

MARCHESTI ANTINORI ‘“TIGNANELLO” supertuscan- 68
tuscany 2013

KOSTA BROWNE pinotnoir- 65
sonoma coast 2015

SHAFER ‘ONE POINT FIVLE’® cabernet sauvignon - 50
napa valley 2015
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{ WINES BY THE GLASS }

DESSERT

ELVIO TINTERO moscatod asti-14
piedmont, italy 2015

JOSEPH PHELPS ‘EISREBE’ scheurebe - 25
napa valley, california 2014

INNISKILLIN ICE WINE vidal - 24
niagara peninsula, canada 2014

KRACHER ‘BEERENAUSLESE CUVEE 21
burgenland, austria 2012

ROYAL TOKAJI ‘FIVE PUTTONYOS’-19
mad, hungary 2008

RARE WINE CO. ‘BOSTON BUAL’ madeira-19
portugal

PORT

FONSECA 20 YEAR TAWNY 20
portugal

SANDEMAN 30 YEAR TAWNY 32
portugal
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{ WHISK(E)Y FLIGHTS }
half ounce pour of each selection

BANZAI AND BOURBON whisk(e)y - 22
jefferson’s reserve, nikka coffey grain, hakushu single malt 12 year old

WHISTLE PIG straight rye whiskey - 38
STRIPSTEAK single barrel whistle pig 10 year, 12 year, 15 year

YOUR ABC’S kentucky bourbon - 19
angel’s envy, basil hayden'’s, calumet farm

{ SCOTCH FLIGHTS }

half ounce pour of each selection

THE BALVENIE single malt - 20
12 year old double wood, 14 year old caribbean cask, 17 year old double wood
highlands

THE DALMORE single malt - 3T
15 year old, 18 year old, cigar malt
highlands

THE GLENLIVET single malt - 19
12 year old, 15 year old french oak finish, 18 year old
speyside

GLENMORANGIE single malt - 22
quinta ruban port cask, nectar d'or sauternes finish, la santa sherry cask
highlands

THE MACALLAN single malt - 35
10 year old fine oak, 12 year old, 15 year old fine oak
speyside
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{ WHISK(E)Y }

BOURBON
PAPPY VAN WINKLE COLLECTION

old rip 10 year - 50 family reserve 15 year - 225

special reserve "lot b" 12 year - 82 family reserve 23 year - 550
angel's envy - 17 jim beam single barrel - 15
baker's - 17 knob creek - 14
basil hayden's - 17 knob creek single barrel - 19
breaker - 14 knob creek 2001 limited edition- 42
buffalo trace - 16 maker's mark - 14
calumet farm - 17 noah's mill - 18
eagle rare - 16 russell’s reserve - 15
elijah craig small batch - 21 tatoosh - 14
four roses single barrel - 15 old forester single barrel - 16
hirsch small batch reserve - 18 wild turkey - 14
jefferson's reserve - 21 woodford reserve - 14

jefferson’s ocean: aged at sea - 32
jefferson’s very small batch - 25

AMERICAN RYE

angels envy - 32 whistle pig boss hog - 100

colonel e.h. taylor straight - 26 whistle pig farmstock 86 proof - 25
old potrero - 23 whistle pig 10 year single barrel - 22
sazerac - 16 whistle pig 12 year - 36

tatoosh - 15 whistle pig 15 year - 66

templeton - 16
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{ WHISK(E)Y }

AMERICAN

bernheim - 13

brixton mash destroyer - 15
dickel - 13

gentleman jack - 15

jack daniel's - 13

jack daniel's sinatra select - 50
jack daniel's single barrel - 15
jack daniel's tennessee honey - 13
the hillhaven lodge - 17

CANADIAN
canadian club - 12

crown royal - 13

crown royal reserve - 17
forty creek copper pot - 19
fireball cinnamon - 13
seagram’'s /- 13
seagram's vo - 14

JAPANESE
hakushu 12 year old - 18
kikori - 16

mars maltage “3 plus 25" 28 year -190

mars shinshu iwai tradition - 20
nikka coffey grain - 28

nikka taketsuru pure malt - 42
nikka taketsuru 7/ year - 58
nikka taketsuru 27 year - 63
suntory whisky toki - 17

BLENDED SCOTCH

chivas regal - 13

chivas regal royal salute 27 year - 50
compass box hedonism - 18
compass box oak cross - 13

dewar’s signature - 40

dewar's white label - 12

dimple pinch - 12

famous grouse the black grouse - 14
famous grouse white label - 13
johnnie walker black - 13

johnnie walker blue - 60

johnnie walker gold reserve - 30
johnnie walker platinum - 30

IRISH

bushmills - 12

connemara 12 year old - 18

gleston's 25 year old - 150

jameson - 13

redbreast 12 year old single pot still - 19
tyrconnell 10 year old - 14
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{ WHISK(E)Y }

all single malt scotches are served with a 2 ounce pour

SCOTLAND highlands

aberfeldy 12 year old - 15

aberfeldy 21 year old - 40

alexander murray bon accord - 13

alexander murray glen garioch 22 year - 38
alexander murray highland park 13 year - 27
arran 10 year old - 17

balvenie tun 1509 batch no. 4 - 93

balvenie 12 year old double wood - 17
balvenie 14 year old caribbean cask - 18
balvenie 15 year old single barrel sherry cask - 23
balvenie 17 year old double wood - 31
balvenie 21 year old portwood finish - 55
balvenie 30 year old - 200

clynelish 14 year old - 15

dalmore 12 year old - 15

dalmore 15 year old - 20

dalmore 18 year old - 30

dalmore 25 year old - 250

dalmore 35 year old - 1150

dalmore cigar malt reserve - 25

dalmore king alexander - 50

dalwhinnie 15 year old - 20

glenmorangie 10 year old - 15

glenmorangie 12 year old la santa sherry cask - 19
glenmorangie 12 year old quinta ruban port cask - 19
glenmorangie 18 year old extremely rare - 32
glenmorangie 25 year old - 170
glenmorangie artein - 25

glenmorangie nectar d'or sauternes finish - 25
glenmorangie pride - 820

glenmorangie signet - 55

oban 14 year old - 19

A MICHAEL MINA RESTAURANT
15



{ WHISK(E)Y )

all single malt scotches are served with a 2 ounce pour

SCOTLAND speyside
cragganmore 12 year old - 15
glenfarclas 12 year old - 17

glenfiddich 12 year old - 12

glenfiddich 15 year old solera - 19
glenfiddich 21 year old gran reserva - 60
glenfiddich 26 year old excellence - 124
glenfiddich india pale ale cask finish - 22
glenlivet 12 year old - 15

glenlivet 15 year old french oak finish - 17
glenlivet 18 year old - 20

glenlivet 25 year old - 120

glenlivet nadurra - 19

glen moray 1987 26 year old port cask finish - 65
macallan 10 year old fine oak - 15
macallan 12 year old - 17

macallan 12 year old double cask - 27
macallan 15 year old triple cask matured fine oak - 25
macallan 18 year old - 72

macallan 21 year old fine oak - 160
macallan 25 year old - 560

macallan no. 6 - 1000

macallan reflexion - 360

macallan edition no. 2 - 29

macallan edition no. 3 - 28

macallan rare cask - 97

speyburn 10 year old - 15
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{ WHISK(E)Y }

all single malt scotches are served with a 2 ounce pour

SCOTLAND islay

ardbeg 10 year old - 17

ardbeg auriverdes - 25

ardbeg corryvreckan - 30

ardbeg uigedail 108 proof - 24

bowmore 12 year old - 17

bowmore 15 year old darkest - 25

bowmore 25 year old - 100

bowmore 40 year old bottle #26,/30 - 400
bunnahabhain 25 year old - 110

bunnahabhain 35 year old 125" anniversary edition - 400
bunnahabhain toiteach - 20

bruichladdich islay barley 2009 - 18
bruichladdich octomore islay barley 2009 - 39
bruichladdich the classic laddie - 15

lagavulin 16 year old - 20

laphroaig 10 year old - 15
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{ WHISK(E)Y }

all single malt scotches are served with a 2 ounce pour

SCOTLAND the islands
highland park 12 year old - 17
highland park 15 year old - 26
highland park 25 year old - 120
highland park 30 year old - 160
highland park magnus - 21
highland park valkyrie - 24

isle of jura 10 year old - 19

isle of jura 30 year old - 185
isle of jura superstition - 19
longrow 10 year old - 25
springbank 15 year old - 35

SCOTLAND skye
talisker 10 year old - 17
talisker storm - 20

SCOTLAND lowlands
auchentoshan 10 year old - 17
auchentoshan 12 year old - 19
auchentoshan classic - 15
auchentoshan three wood - 19
glenkinchie 12 year old - 17
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{ FINE AND RARE SELECTIONS }

LOUIS XIII BY REMY MARTIN

a firework of aromas. floral, spice, fruit, wood and nut dimensions, louis Xiii
has unparalleled complexity and an extremely long finish of up to one hour.

one half ounce - 125
one ounce - 250
two ounces - 500

10z

SINGLE MALT SCOTCH

balvenie 30 year old.........cooviiii i, 100
bowmore 25 year old........co.oviviiiiiii 50
bowmore 40 year old bottle #26/30......c.ccooiiiiiiiiiiiiiiiiin, 200
bunnahabhain 35 year old 125 anniversary.............ccccccuuvi.. 200
the dalmore 35 yearold......ccoooviiiiiiii e, 575
glenmorangie 25 year old.........ccccooiiiiiiii 86
highland park 25 yearold..........ccccooiiiiiiiiiii, 60
highland park 30 yearold............ccooooiiiiiiiii 80
isle of jura 30 year old.......coooviiiiiii 92

WHISK(E)Y

2 0z pour

george t. stagg - 100

gleston’s irish 25 year old - 150

mars maltage “3 plus 25" 28 year - 190
michter's 23 year old - 250
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200
100
400
400
1150
172
120
160
185




TEQUILA

casa dragones joven - 60
casamigos ariejo - 17
casamigos blanco - 13
casamigos reposado - 14
casa noble afiejo - 25

casa noble crystal - 15
casa noble reposado - 15
cazadores reposado - 14
cddigo 1530 ariejo - 21
cddigo 1530 blanco - 15
cddigo 1530 reposado - 18
deledn diamante - 30
deledn reposado - 35

don julio 1942 - 45
herradura silver - 12

jose cuervo platino - 14
jose cuervo reserva de la familia - 30
gran patrén piedra - 75
gran patron platinum - 55
patron roca arigjo - 25
patrén afejo - 17

patrén reposado - 16
patrdén silver - 15

patrén xo café - 13

patron xo cafe incendio - 13
revolucion blanco - 15
revolucion reposado - 16
revolucion anejo - 17
revolucién extra anejo - 30

MEZCAL
del maguey vida - 12

GIN

aviation - 14

bombay dry - 12

bombay sapphire - 13
bombay sapphire east - 13
bulldog - 13

calyx - 14

death’s door - 13
empress - 14
hendrick’s - 13

no. 209 -13

nolet's silver - 13
plymouth navy strength - 13
portobello road - 14
tanqueray - 13

tanqueray 10 - 14

R(H)UM

appleton estate - 14
bacardi 157 14
bacardi [imdn - 12
bacardi red peach - 12
bacardi superior - 12
caliche - 13

captain morgan - 13
dove tail - 14

malibu coconut - 12
mount gay eclipse - 12
myer's dark rum - 12
rhum clement blue canne - 14
ron zacapa 23 - 14
selvarey cacao - 13

A MICHAEL MINA RESTAURANT

20



VODKA

absolut - 13

absolut elyx - 17
absolut mandrin - 13
absolut raspberri- 13
absolut ruby red - 13
absolut vanilia - 13
belvedere - 13

chopin- 13

ciroc - 13

ciroc peach - 13

ciroc pineapple - 13
grey goose - 14

grey goose cherry noir - 14
grey goose exceptionnelle - 25
grey goose le citron - 14
grey goose ['orange - 14
grey goose la poire - 14
ketel one - 14

ketel one citroen - 14
ketel one oranje - 14
pearl pomegranate - 13
skyy - 12

stoli - 13

stoli blueberi - 13

stoli elit - 18

tito's - 14
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BRANDY & COGNAC CALVADOS

cardenal mendoza - 14 1948 christian drouin domain
forgotten cask - 39 de coeur de lion - 200
hardy noces d'albatre rosebud - 400 boulard - 15

hardy noces d’or - 80
hardy vsop - 20
hardy xo - 40 ABSINTHE
st. george absinthe - 16
hennessy paradis - 200
hennessy vs - 13
hennessy x.0. - 27

martell xo - 30 AMARO
remy louis xiii - 500 amaro del sole - 12
remy martin 1738 accord royal - 14 braulio - 16
remy martin vsop - 15 fernet branca - 12
remy martin xo - 27 fernet menta - 12
luxardo abano - 14
CHARTREUSE
green - 20
yellow - 20
GRAPPA ANISE
jacopo moscato grappa - 15 pernod - 12
romana sambuca - 12
romana sambuca nigra -12
SAKE

asahi shuzo ‘dassai 50" otter fest
junmai daiginjo sake, akita, japan - 20
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{ STRIPSTEAK HAPPY HOUR }
4pm to 5:30pm daily
@STRIPSTEAKLV

SNACK ON .6

“CORN NUTS”

DUCK FAT FRIES
CHILLED WHITE SHRIMP
*KUSSHI OYSTERS

tajin spice, lime zest
garlic-herb, sriracha ketchup
gin “cocktail” sauce

apple-cucumber mignonette

HOLD YOU OVER 9

SPICY CHICKEN WINGS
SHORT RIB TACOS
MAC & CHEESE
SMOKED HUMMUS
THAI BEEF JERKY
B-L-T WEDGE

korean bbg sauce

avocado, pickled red onion, cilantro
black truffle

warm pita bread, red onion, espelette
green cabbage slaw

nueske's bacon, buttermilk dressing

FILL YOU UP .24

*WAGYU BURGER
*STEAK AND FRIES

aged cheddar, b&b pickles

prime flat iron, red wine butter

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food-borne illness.
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{ STRIPSTEAK HAPPY HOUR }
4:00pm to 5:30pm daily
@STRIPSTEAKLYV
COCKTAILS M

GOLD RUSH
BOURBON & BITTERS
CUCUMBER MARTINI
SEASONAL SANGRIA

old forester bourbon, honey syrup, lemon
bourbon, bitters, ginger ale
melon-infused vodka, cucumber essence
griner vetliner, pavan, cointreau, peach

FEATURED SEASONAL COCKTAIL

dark & stormy
gossling’s black seal dark rum, lime, rock candy syrup, ginger beer

WINE-10

CHATEAU MINUTY
ACACITA

DANIEL COHN

dry rosé, cotes de provence, 2015
chardonnay, california 2015
cabernet sauvignon, north coast california 2014

BEER

DOMESTIC -5

IMPORTED -7/

budweiser

corona
bud light heineken
coors light stella artois
FEATURED SEASONAL BEER:-7/

bad beat bluffing isn't weisse
german hefeweizen, 5.10% abv, las vegas, nv

SPIRITS 10
skyy vodka candian club whisky
bombay gin fireball whiskey
bacardi rum jameson irish whisky

herradura tequila

A MICHAEL
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