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Shark Swim
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02

XS and Encore Beach Club’s annual Shark Swim Weekend. 
Designed the drop box as the invite for the event.
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Sofia Richie’s 21st Bday

Wynn 
Nightlife
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Designed logo and all collaterals for Sofia Richie’s 21 Birthday 
event at XS and Encore Beach Club.
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Virgil Abloh
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Exclusive XS Nightclub Invitation and custom envelope.

Printed Invite and Envelope
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Intrigue’s 2 Year Anniversay

Wynn 
Nightlife
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Intrigue Nightclubs 2 Year Anniversary Logo Design and
Las Vegas Weekly Magazine featuring The Chainsmokers.
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Le Reve The Dream

Wynn 
Las Vegas
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Brochure re-design for Wynn Las Vegas’ Award Winning Show.
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Spa at Wynn & Encore
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Brochure re-design
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Wing Lei

Wynn Las Vegas
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Menu re-design for Wing Lei restaurant at Wynn.
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Appetizers  

Alaskan King Crab Salad* 24.88 
Mango, Avocado, Miso-Yuzu Dressing   
(250 calories)

Field Greens with Peking Duck* 19.88 
Slivered Almonds, Mandarin Oranges  
Peanut-Truffle Vinaigrette

Chilled Vegetable Roll             18.88 
Mango, Cucumber, Tomatoes, Mint,  
Chili Vinaigrette

Garlic Shrimp Spring Rolls* 20.88 
Hoisin Sauce, Dijon Mustard Crème Fraiche,   
Hawthorn Berry Sauce

Pan-Seared Pot Stickers 18.88 
Minced Pork, Cabbage, Pickled Ginger,  
Garlic-Ginger Soy 
 
Crispy Shrimp Toast 21.88 
Pickled Cabbage Salad, Dried Plums,  
Plum Sauce

Honey-Glazed BBQ Spare Ribs 21.88 
Green Papaya Salad

Garden Dim Sum           21.88 
Red beet, Corn, Spinach, Pea tendrils

Wing Lei Sampler   42.88 
King Crab Salad, (2) BBQ Spare Ribs, 
 (2) Shrimp Toast

Sliced Beef Shank with Pork Ear 29.88 
Star Anise Jus 

          28.88 
Cucumber, Soy Vinaigrette

Chilled Abalone   98.88 
Seasoned Soy Sauce 

Soup  
Velvet Egg  Wonton Soup 16.88 p.p. 
Pork Wontons, Mushrooms,  
Seaweed, Velvet egg

Seafood Hot & Sour Soup           18.88 
Mushrooms, Wood Ear, Bamboo, Maine Lobster,  
Bay Scallops, Shrimp, Snow Crab

Tofu Blossom Soup  15.88 
Organic Tofu, Sugar Pea, Brocolli

Live Seafood  
Alaskan Geoduck Clam   238.88/ea 
Choice of: Sashimi or Poached,  
Two Ways (Wok-tossed & Sampan Style) 

Additional Second Course  50.88/pot      
(Rice Soup or Tofu Soup)              
Santa Barbara  
Spotted Prawns    18.88/ea 
Choice of: Sashimi, Poached, Soya,  
Salty Egg or Sampan Style 

Maine  Lobster   78.88/ea 
Choice of: Ginger & Scallions or Sampan Style

Washington Dungeness Crab 72.88/ea 
Choice of: Ginger & Scallions,  
Sampan Style or Garlic Steamed

Australian Coral Cod   228.88/ea 
Choice of: Steamed with Ginger & Scallions  
or Wok Fried 
 

  198.88/ea 
Choice of: Steamed with Ginger & Scallions  
or Black Bean Sauce

Cambodian Goby 128.88/ea 
Choice of: Steamed with Ginger & Scallions,  
Black Bean Sauce or Wok Fried

Alaskan King Crab          108.88/lb 
Choice of: Sampan Style, Steamed  
or Garlic Steamed

98.88 /lb 
Choice of: Sashimi, Ginger & Scallions  
or Sampan Style

Seafood  

Sichuan Chili Prawns*                  45.88 
Eggplant, Heirloom Bell Peppers,  
Sugar Peas, Onions

Fried Prawns  
with Candied Walnuts*                  45.88 
Romaine Lettuce, Creamy Kalamansi Honey Sauce

Sampan Prawns*                   45.88 
Crispy Garlic, Scallions, Jalapeño

Curry Scallops*                  46.88  
Sugar Peas, Heirloom Bell Peppers,  
Curry Coconut Sauce 
 

Grilled Soy  
Marinated Sea Bass*   46.88 
Lotus Root, Shimeji Mushrooms,  
Spinach, Asparagus

Three Cup Sea Bass*                   46.88 
Garlic, Scallions, Basil,  
Sweet Ginger Soy Reduction

Wok-Tossed Sea Cucumber*  98.88 
Ginger, Scallions

Meat  
Crispy Pork with Sweet & Sour Sauce*  35.88 
Pineapple, Heirloom Bell Peppers, Pearl Onions

Mu Shu Pork*  35.88 
Bamboo Shoots, Mushrooms,  
Savoy Cabbage, Mandarin Crêpes

Angus Beef with Spiced Chili Soy  38.88 
Heirloom Bell Peppers, Shiitake Mushrooms

Garlic Beef Tenderloin*  52.88 
Heirloom Bell Peppers, Sugar Peas,  
Seasonal Mushrooms, Black Pepper Sauce   
(490 calories)

Pan-Seared Lamb Chops*  61.88 
Braised Eggplant, Roasted Garlic, Tofu

Braised Pork Belly   38.88 
Star Anise, Soy Reduction

Wagyu Beef  320.88 
Tossed with Heirloom Sweet Peppers;  
from Kagoshima Japan

Poultry  
Imperial Peking Duck*  118.88 
Carved Tableside, Choice of: 
Steamed Buns or Mandarin Crêpes Cucumber, 
Scallions, Hoisin Sauce

Jidori Chicken  
with Chili-Garlic Sauce   38.88 
Roasted Peanuts, Heirloom Bell  
Peppers, Scallions, Jicama

Lemon Chicken*  35.88 
Frisee, Honey Lemon Sauce

General Tao’s Chicken  35.88 
Balsamic Chili Sauce, Baby Bok Choy

Braised Muscovy Duck Breast*   36.88 
Seasonal Mushrooms, Spinach,  
Taro, Five Spice Soy

Noodles/Rice 
Yang Chow Fried Rice*  28.88 
Shrimp, BBQ Pork, Egg, Scallions
 
Cantonese Chow Mein* 26.88           
Choice of: BBQ Pork, Beef,  
Chicken, or Seasonal Vegetable

Hand-Pulled Wok-Tossed Noodles   25.88 
Shallots, Onions, Bean Sprouts

Vegetable Fried Rice                22.88 
Sweet Potato, Onions, Pickled Daikon, 
Sugar Peas, Bean Sprouts

Steamed Jasmine or  
Brown Rice            6.88

 Vegetarian  

Tai Chin Gardein™ Chick’n   28.88 
Scallions, Garlic, Black Bean-Chili Sauce

Braised Tofu                 28.88 
Shiitake Mushrooms, Baby Bok Choy, Garlic

Wok–Tossed Mushrooms          28.88 
Shiitake, King Oyster and Shimeji Mushrooms

Sautéed Mixed Vegetables  28.88 
Heirloom Bell Peppers, Mushrooms, Choy Sum,   
Baby Bok Choy, Broccoli, Black Bean Sauce

Three Cup Egg plant  28.88 
Basil, Ginger, Scallions, Garlic, Soy Reduction

Sautéed Green Beans  26.88 
 Minced Garlic   (130 calories)

Sautéed Asparagus                26.88 
Black Bean Sauce

Mapo Tofu  26.88 
Shiitake and Oyster Mushrooms, Chili Soy

 Chef Ming Yu’s Signature Dinner

Alaskan King Crab & Caviar  
Egg white, Sturgeon Caviar

Minced Pork, Black Truffles,  
Superior Broth Emulsion, Micro Chives 

Poached Maine Lobster*  
Ginger, Fuji Apple, Micro Pea Tendrils,  

Vegetable Nage 

Braised Prime Short Rib  
Yam Purée, Cauliflower, Shimeji Mushrooms,  

Five Spice Soy Glaze

Chef’s Dessert Selection 

$168.88 per Person  
(whole table participation required)   

$88.88 per Person Wine Pairing 
 

  

Imperial Peking Duck Tasting

Table-Carved Peking Duck  
Steamed Buns, Cucumber, Scallions, Hoisin Sauce

Peking Duck Salad  
Peking Duck Roll, Mesclun Greens,  

Peanut-Truffle Vinaigrette 

Duck & Foie Gras Shu Mai  
Water Chestnuts, Black Truffles Morels,  

Carrot Purée

Duck with Braised Eggplant  

Duck Fried Rice*  
Jidori Egg, Sugar Peas, Yam, Scallions 

Chef’s Dessert Selection  

$108.88 per Person  
(whole table participation required, min. 2 persons)   

$88.88 per Person Wine Pairing

 
gardein™ is a plant based protein made from soy, wheat and pea proteins, vegetables and ancient grains (quinoa, amaranth, millet and kamut®). gardein™ is easy to digest and free of cholesterol, trans and saturated fats.  

gardein™ is also animal and dairy free.*Consuming raw or undercooked meat, poultry, seafood, shellstock, or eggs, may increase your risk of food borne illness.

If, like many of us, you are watching your calories, we’ve created lighter, lower-calorie versions of some of our favorite dishes. These selections have been carefully tested by an independent laboratory for  
caloric content. The appetizers, side dishes and desserts are no more than 250 calories each and the main courses are 500 calories or less. They may be lower in calories, but they are every bit as delicious. 

We hope you will agree. Look for the special  on tonight’s menu.  P.S. – We are really, really sure of the calories! 
 

-Executive Chef Ming Yu
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Specialty Cocktails

By-the-Glass Selections

Half Bottle Selections

Raid The Cellar

Dragon’s Treasure 17 
Johnnie Walker Black Label Scotch, Aperol,  
lemon juice, grapefruit juice

Formosa Moonrise 17 
Hanson’s Ginger Vodka, Grand Poppy Liqueur,  
watermelon juice, muddled melon and ginger, 
lemon juice, soda

Le Rêve           23 
Perrier-Jouët Grand Brut, Lillet Rosé,  
Aperol, Giffard Pink Grapefruit Liquer,  
Lemon, Strawberry Caviar

By-the-Glass Selections 
Cabernet Blend, Trinchero, “Meritage,” Napa Valley, 2011 20
Riesling, Robert Weil, “Tradition,” Rheingau, Germany, 2016 15 
Rosé, Grenache Blend, Château La Nerthe, Tavel, France, 2018 15

Half Bottle Selections
85387 Pinot Grigio, Stocco, Italy, 2017  24

Sparkling Wine
17033 Franciacorta, Berlucci, Brut Rosé,  58 

Veneto, Italy, NV

 Whites
20038 Chardonnay, Antica, Napa Valley, 2015 72

20048 Chardonnay, Marcassin, Sonoma Coast, 2013  450 
  44579 Gewürztraminer, Domaine Ehrhart,  45 
“Rosenberg,” Alsace, France, 2009

26425  Sauvignon Blanc, Ziata, Napa Valley, 2017  58  
 

Champagne     glass     bottle

10009 Laurent-Perrier, “La Cuvée,” Brut, 24  94 
Tours-sur-Marne, NV 

12063 Ruinart, Brut, Rosé, Reims, NV 38 150

Whites 

 77015 Sauvignon Blanc, Smith & Sheth, “CRU,”  16 62 
Marlborough, New Zealand, 2018

45013 Sauvignon Blanc, Domaine Thomas & Fils, 20 78 
Sancerre, “Le Pierrier,” Loire Valley, 2017

61801 Pinot Grigio, Livio Felluga, Collio, 2018 18 70

40087 Chardonnay, William Fèvre, 19 74 
“Champs Royaux,” Chablis, Burgundy, 2018

21110 Chardonnay, Lioco, Sonoma County, 2017     16 62 

85007 Champagne, Krug, “Grand Cuvée,” Brut 162 
Reims, Multi -Vintage

85385 Riesling, Joh. Jos. Prüm, Spätlese,  80 
Wehlener Sonnenuhr, Mosel, 2014

85386 Chardonnay, Albert Bichot,  124 
Chablis Grand Cru, Les Clos, 2016

Lychee Blossom Martini 17 
Grey Goose L’Orange Vodka, Soho Lychee Liqueur,  
lychee purée, sweet & sour

Pomegranate Martini 17 
Absolut Mandrin Vodka, Cointreau,  
pomegranate juice 
 
Sparkling Blossom 17 
Absolut Citron Vodka, Pavan Orange Blossom Liqueur,  
lemon juice, sparkling wine 

Reds
30002 Cabernet Sauvignon, Beringer,  58 

“Knights Valley,” Sonoma County, 2015

29294 Cabernet Sauvignon, Trinitas,  95 
Napa Valley, 2012  

36218 Cabernet Blend, Chappellet,  66 
“Mountain Cuvée,” Napa Valley, 2017 

29786 Cabernet Sauvignon, Quill,  160 
Diamond Mountain District, Napa Valley, 2009

63307 Nebbiolo, Gagliardo, Barolo,  86 
Piedmont, Italy, 2014 

34558 Pinot Noir, J. Christopher, “Abbey Ridge,”  126 
Dundee Hills, 2015 

34170 Pinot Noir, Marcassin, Sonoma Coast, 2012  380

66061  Sangiovese, Banfi, Chianti Classico, Riserva,  48 
Tuscany, Italy, 2014

76027 Shiraz, Jim Barry, “The Armagh,”  280 
Clare Valley, South Australia, 2012  

57130  Syrah, Maison Nicolas Perrin,  74 
Crozes-Hermitage, Rhône Valley, France, 2014  

Reds    glass     bottle

34083 Pinot Noir, Calera, Central Coast, 18 70 
California, 2017 

76002 Grenache, Cirillo, “The Vincent,” 19 74 
Barossa Valley, 2015

53516 Bordeaux, Château Rocher Corbin, 25 98 
Montagne Saint-Émilion, 2014

71815 Tempranillo, Bodega Numanthia, “Termes,” 18 70 
Toro, 2016 

52032 Bordeaux, Margaux du Château Margaux, 52 208 
Margaux, 2011

36170 Cabernet Sauvignon Blend, Opus One,  74 255 
 “Overture,” Napa Valley, MV

85797 Sangiovese, Gaja, Brunello Di Montalcino,  130 
“Pieve Santa Restituta,” Tuscany 2014

85695 Syrah, E. Guigal, Crozes-Hermitage, 39 
Rhône Valley, 2015 

85715 Cabernet Sauvignon, Shafer,  130 
“One Point Five,” Napa Valley, 2017

86230 Cabernet Sauvignon, Stag’s Leap Wine Cellars,  84 
“Artemis,” Napa Valley, 2015

We are offering exceptional wines from the Wynn Cellar at throwback prices to welcome back  
our guests and friends.  Enjoy the limited quantities of these selections.  CHEERS!
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Sparkling
13020 Champagne, Moët & Chandon, 558 

 “Dom Pérignon,” Brut, Épernay, 2008 

10013 Champagne, Nicolas Feuillatte, Brut,  90 
Chouilly, NV

10021 Champagne, Veuve Clicquot Ponsardin Brut,  138 
Reims, NV 

15018 Prosecco, Borgoluce, Brut,  75 
Rive di Collalto, Valdobbiadene, 2018

Whites
20002 Chardonnay, Cakebread Cellars,  114 

Napa Valley, 2017

20010 Chardonnay, Far Niente, Napa Valley, 2018 138

21010 Chardonnay, Jordan, Russian River Valley,  74 
Sonoma County, 2016

43520 Chardonnay, Jean-Claude Ramonet,  137 
Bourgogne, 2016

41614 Chardonnay, Remoissenet Père & Fils, 216 
Puligny-Montrachet, 2015

40063 Chardonnay, Roland Lavantureaux,  244 
Chablis Grand Cru, Bougros, 2016 

62507 Chardonnay, Planeta, Sicilia Menfi, Sicily, 2017 117

61007 Garganega, Pieropan, Soave Classico,  109 
“La Rocca”, Veneto, 2016

74037 Grüner Veltliner, Weingut Stadt Krems, 62 
Kremstal, Austria, 2018

45005 Muscadet, Laurence & Gérard Vinet,  75 
“Clos de La Houssaie,” Loire, 2012

61042  Pinot Grigio, Terlano, Alto Adige, 2018   62

27076 Pinot Gris, Terlato, Russian River Valley, 2014 60

44501 Riesling, Hugel, “Jubilee,” Alsace, 2009 160

72217 Riesling, Schloss Reinhartshausen, 69 
Kabinett, Marcobrunn, Rheingau, 2016

72710 Riesling, Wittmann, Trocken, Westhofener, 92 
Rheinhessen, 2015

77025 Sauvignon Blanc, Cloudy Bay, 86 
Marlborough, 2019

26005 Sauvignon Blanc, Duckhorn Vineyards, 72 
Napa Valley, 2018

26008 Sauvignon Blanc, Peter Michael, 194 
“l’Après-Midi,” Sonoma County, 2017

56001 Sauvignon Blanc Blend, Château Carbonnieux, 125 
Pessac-Léognan, 2016

27071 Viognier, Calera, Mt. Harlan, 2016 90

Rosé
44042 Mas Redonne, Bandol, Provence 2017  85 

 

Beer Selection
Chinese Lager 10 
Lucky Buddha, Qiandao Lake, Tsingtao, Qiandao 
Yanjing, Beijing, Master Gao, Baby Jasmine, Nanjing

Singapore Lager 10 
Tiger, Singapore   

Thailand Lager 10 
Singha, Bangkok  

Reds
29014 Cabernet Sauvignon, Caymus Vineyards,  210 

Napa Valley, 2018

29100 Cabernet Sauvignon, Grgich Hills Estate, 110 
Napa Valley, 2015

81193 Cabernet Sauvignon, Silver Oak, Napa Valley, 2014 320

29185 Cabernet Sauvignon, Stag’s Leap Wine Cellars,  138 

“Artemis,” Napa Valley, 2017

36269 Cabernet Sauvignon Blend, Opus One, 766 
Napa Valley, 2016

68402 Corvina Blend, Masi, “Costasera,” Classico, 110 
Amarone della Valpolicella, Veneto, 2013

79513 Malbec, Bodega Catena Zapata,  133 
 “Catena Alta,” Mendoza, 2015

32029  Merlot, Swanson Vineyards, Napa Valley, 2017 82

67574 Merlot Blend, Gaja, Ca’Marcanda, “Magari,” 213 
Tuscany, 2017

64082 Nebbiolo, Produttori del Barbaresco,  123 
Barbaresco, Piedmont, 2015

34624 Pinot Noir, Chapter 24, “The Fire”, 153 
Willamette Valley, 2014

34506 Pinot Noir, Domaine Drouhin,  112 
Dundee Hills, 2016

34348 Pinot Noir, Emeritus, Hallberg Ranch, 95 
Russian River Valley, 2016

34310 Pinot Noir, EnRoute, “Les Pommiers,”  90 
Russian River Valley, 2017

87008 Pinot Noir, Kosta Browne, 327 
“Gap’s Crown Vineyard,” Sonoma Coast, 2016

48002 Pinot Noir, Albert Bichot, Clos de l’Ermitage, 179 
Beaune, 2014

48110 Pinot Noir, Domaine Lucien Boillot, 293 
Clos des Angles, Volnay 1er Cru, 2015

63158 Sangiovese, Castello di Ama,  88 
Chianti Classico, “Ama,” Tuscany, 2016

66507 Sangiovese Grosso, Argiano,  138 
Brunello di Montalcino, Tuscany, 2014

38157 Syrah, Hill Family Estate, Clarke Vineyard, 98 
Napa Valley, 2016

71262 Tempranillo Blend, Dominio de Pingus, “Psi,” 96 
Ribera del Duero, 2017

71006 Tempranillo Blend, Bodegas Beronia, 78 
Gran Reserva, Rioja, 2010

71043 Tempranillo Blend, Bodegas Muga, 195 
“Prado Enea,” Gran Reserva, Rioja, 2011

35002 Zinfandel, Robert Biale Vineyards,  112 
“Black Chicken,” Napa Valley, 2016

Mocktails (Non-Alcoholic)
Rosemary Cucumber Cooler 9 
lemon juice, rosemary Infusion, muddled cucumber  
and rosemary, cucumber soda

Sparkling Yuzu Lemonade 9 
yuzu Purée, lemon juice, club water     
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Use this QR code to view the full  
Wine Menu on your personal device.



Holiday Cards

Wynn Las Vegas
Holiday Project

07

Wynn and Encore inspired Holiday cards. The design is inspired  
using artwork found all over the Wynn and Encore properties.
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Logo Concepts
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Wynn Las Vegas
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Event Flyers
Promotional flyers from 2010 - 2020
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Freelance
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