
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness. Though we do our very best to use only the correct 

ingredients, in a kitchen of our size, the possibility of cross-contact does exist.

Las Vegas 
Restaurant Week 

JUNE 1–12, 2026

APPETIZER
Burrata Salad 

Fresh Burrata with Vine-Ripened Red & Yellow 
Tomatoes, Prosciutto, Roasted Red Peppers, Basil 

Pesto, and Balsamic Glaze, Finished with Extra Virgin 
Olive Oil and Toasted Pistachios

DESSERT
Carmine’s Tasting Plate 

Mini Chocolate Torte, Half Cheesecake and 
Cannoli

Carmine’s will donate $4.00 to Three Square 
Food Bank for each meal sold.

ENTREE
Calabrian Lumache Rosa 

Lumache Pasta, Spicy Pink Sauce, Stracciatella 
& Basil

Stuffed Salmon 
22 oz Salmon Stuffed with Shrimp, Scallops, 

Crab Meat, Bell Peppers, Spinach and a Lemon 
Butter Sauce

$60 | Family Style Portions | Choice of One for the Table
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