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HE holidays are over.

Time to return to the

Las Viegas restaurant
race. Here are some of the
most anticipated openings in
Vegas for 2025.

B Arty's Steakhouse: Artist gal-
leries and studios, a coffee bar, a
gaming bar, a private dining area
and a small entertainment sta
planned for this 9,000- tqu.rgm
restaurant gllm the former Coe
Cub in the i Commercial
(mer 951E. Sah.-a Ave.

Bar Boheme: Chef lames Trees
d Esther’s Kitchen is bringing this
French fine

(|
as soon as Late Fe ‘p‘i‘y]‘:‘:&r‘»

for the planned

Hui’hmwmmmﬂmm

WHAT WILL ARRIVE IN

20252

Scores of notable restaurant openings
expected in Vegas in the year ahead

building at 1405 5. Main St
of his Petite Boheme bas, whi
opened

inl:onl

in December. ‘nmnh

scheme, Trees says, will be
green — “Wicked” (or Lilly

Fuhmr]

meets blanquene de veau.

B Bazaar Meat: One of the
biggest restaurant stories of 2024
was the news that chef José Andrés
would be moving Bazaar Meat,

after a decade at the Sahara, to the
Palazzo Tower of The Venetian in
2025. The location mﬂ:n!.hemwrr

has not been

W Blue Orchi bﬂ'inlm

ﬁnﬂmddnpmbwﬂu

restaurants is planning to open

carly .ulGS(IIl.u\' Ilh-d
South n ado Ranch. The Blue
Orchid menu is still being developed
but will include Pin Kaow standards
such as shrimp pad Thai, seafood

ise and Panang curry.

Braseria: Thas gqm‘nh French
brasserie from the owners of EDO
Gastro Tapas & Wine and Anima by
EDO, two ol Vegas' top restaurants,
is forecast to launch in the first
ﬁn of 2025 in The Collective,

Paradise Road. It will occupy
the second-floor premises that once
housed Yolie's Brazlian Steakhouse.
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W Cantina Contramar: Gabriela
Chrmara, chef owmer of the infuen-
tial Contramar restaarant in Mexico
iy, is opening stateside in 2025

ith Cantina Contramar in the
Fontainehieau. The lames Beard
Hpward semifinalist will offer some of
her signature seafood dishes, as well
as new dishes also celebrating the
breadth of Mexican cocking.

B Capper San IlntPntlndGn[I:
This fine dining restaurant from

¢ Lammiby, the Asian hot pot
ﬂ?]nﬂ;mb&n:mhgmﬂple—
gon in Resorts Warld. Happy Lamb
offers Inner Mongolian-siyle hot
at mare than IMME glnﬂ
- Resarts Warld will be the first fine
ing con from Lamb im

Nort homeeita Y

W Cote Vegas: Cote, an outpost of
mehﬁchez:\ishned Cote Korean
Steakhouse of New York City, is
scheduled toopen in ﬂi:space

sed om the

promenade between The Venetian
and its Palazzo Tower. In 2024,
Cate New York was named the best
sieakhouse in North America by
World's 100 Best Steak Restaurants.

B The Doberman: The mem-
bership application for d:epcrwabe
club featares questions that mi
offbeat and it (Samgple: \niﬁux
conspiracy vou secretly
beLim?:lThzw'bﬂ'bethmz Do
berman, 1025 5. First 5, as a place
for * Favorite drink, in your
&rn:":e“::al.whjleywrhr‘;ibe
sang plays, with your new favoribe

le” That's purebred

Ficla Mare: Fahio Trabocchi,
a Michelin-starred chef and lames
Beard Award winner, is creating
Fols Mare, a seafvod restaarant
dmmlll:f\]a:: Lakeside at Wiynn

Wegas. | Lakeside, on the Lake of
Dreams, chosed in hoby. ) Fiola Mare
will showease seafood sourced Brom
the Mediterranean and from the
East an«d West coasts of the US.

B Harvesi & Vine: This coastal
California spot, from the owners of
Bramare and Tabls 34, s set to debat
in the first quarter of 2025 at 470
Kewin Way i Centennial Hills. Flans
for the restaurant call for a balomy
wibe, with a white-walled dining
room, lantemn fixhures, nany booths,
awhite brick ireplace on the ber-

race and an olive tree rising in the

Halsteins, knovemn for its oversize
lburgers and shakes, is making an
unuswal move: from the Sirip, where
it closed i July, to downitown Vegas,

:’q!haf 216 5. ua.n'éﬁpﬁ?ﬁ,“'

banr by smaked
'bal:ml. aged I:drlgf:jmiruﬂlcd
mm‘umlaﬂeaml:u’mum;d\ak.e
il with marshmallow

W Hot Noods: Theﬂungllﬂh
restaurants, knawn for their modern
Cardomese conking, dased in 2024,
Ibart thie Exmily owmiers are o
back in 2025 with Hot Noodsin
Cont e maodle bar will serve
ramen, ndon, wok-fried noodles,
chicken karaage and sake bombs.

W Lotus of Siam: The restaarant,
ance named the best Thai place
in North America by Gounmet, is
refuming to the Commercial Center
mwh:r::td:bu::dm]!ﬂ
'beﬁ:r:clunng.::ﬂ

amd expanding. Lobas reduxwill

ocoupy ahout BDOquuar:iI:el.up
from about 12,000 fizet, after
inking ower space on either side of
ithe ald digs.

The Dobenman, a privaie social cub, could be a feiching addition io downiown

Comer Bar

W Miracle Exis: The food hall
trend continoes in 'V with
Miracle Eabs in the Maracle Mils
Shops. Seven restsurants have been
anmaumced: Vegas-borm Tacotarian,
Camegie Pizza of New York City,
Dave’s Hot Chicken, Mew Oreans-
inspired Fat Tuesday, Fat Sal's deli
from Los Angeles, Irv's Burgers
and a refreshed Lobster ME that is
already in the shops.

BGM Glmdmjmnmgfmdu;pup
up restaurant that draws inspiration
from hit Ketflix tifles. The
set ins lsunch im early 2005,
brealdfast, hemch and dinmner. “Bridg-
ertan” high tea? Shall we? Netflix
Bites Vegas follows the LA Bites
that sold cut for more than siv weeks
during its 20232 run.

W Nudo lialiano: Michael and

Momton, whose Moron

CGroup portfolio includes La Cave
in Wynmn Las'V are heading to
memﬂmﬂ? ml:ﬁ.l.‘l’hﬂ'!l:gd
Bary debnst of their first Vegas
neighbarhood restauram, at West
Cactus Avenue and Arville Street.
William DeMarco, the group’s
oulinary director, is creating a menu
that showrases pappardelle with

I serve

v:;\lmgi.land Rank steak bracicle
waihy

u ﬂ'nllonlllﬂepohllﬁe]mlan
beef sandwich; it didn't react. So, it’s
unclear if Portilla’s, the chain kyown
for its Chicago-style food, will open
in Vegas in 2025, after announcing in

mber 2023 that it would set up

shop here. But local anticipation is
notdimmed by corpomee coyness.

n H.l:eSnc‘lyrtpmah cooked
over Ametican red cak, 3 la Sanis
Maria-sryle grilling from the Ceneral
Coast of Califomia, star at Rare So-
ciety, coming o UnCommaens (2200
Helen Toland 5t.) in the soathwest.
Meat boards highlight three different
cuts of beef. The look and feel of the
restagrant harnesses dassic chop-
house, midceniury design and nods
o Oild Vegas

W Stmbbom Seed: Chef leremy
Fard, the “Top Chef™ Season 13
winner, is touching down at Besorts
‘World with an outpost of Stubbom
Seed, his Michelin-starmed Miami
Beach restaurant. Stubbom Seed
will feature a ssasonal chef-driven
asting menu and a creative bever-

rogram. Vegas will be the sec-

rdri‘mumﬁ: & TEStALTamL.

W Via Via:. .Annﬁl:rfnodhaﬂ.:ahs
o the Seri

Imlm:hmml.d MGEdtehan::L
waulted Grand Colonnade at The
Venetian. Amaong the concepes an-
nounced for the hall are AllAntico
Vinaia, the Florentine sandwich
shop: B.5. Taqueria from chef Ray
Garria; and Close Company, a bar
Erom the founders of Death & Ca.
W Zayiinya: Chef José Andrés
has five restourants on the
Strip. [fhe doesn't open somethin;
else in the meantime, Zaytioya
be his sixth, in Ihanrmn&nps
at Caesars. The restyurant departs
From the Spanish food for whach the
chefis best known io festure Greek
Lebanese and Turkish mwences.
B Zippy's: Viegas waited years
for this popualar Hawaiian diner
chain io open in the sowthwest, the
Ern msunﬁlzmﬂmhnd Mo,
lecation is taking
ﬂupe at 4550 5 Hualapai Wy, with
a planned debut in early 2025 In
Vegas, besides its standards, Zippy's
has offered daily specials, seasonal
iems and limited-tme dishes.

Comtact foknathan L Wright ot
jerrgish@ e jonmal.com. Follow
@V Taste on Instagram.



