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Chef  Ju l i a n  Se r r a no
Award-winning Chef Julian Serrano is widely regarded as one of the finest culinary 
talents in the nation. His distinguished career includes two prestigious James Beard 
Foundation Awards for Best Chef: California in 1998 and Best Chef: Southwest in 2002.

In 1998, Serrano brought his memorable Mediterranean-French cooking to Bellagio  
in Las Vegas as Executive Chef of Picasso. The Michelin two-star restaurant has been a 
16-time recipient of the AAA Five Diamond Award from 2002 to 2017 and has received
the coveted Grand Award from Wine Spectator Magazine for its extensive wine list.

Serrano then turned his unerring eye to the cuisine of his native Spain as Executive  
Chef of his eponymous restaurant, Julian Serrano, at ARIA Resort & Casino, which 
opened in 2009. Here, Serrano satisfied a long-held ambition to share the secrets of  
his own Spanish cuisine.

“Lago’s small plates give guests the chance to create the dining experience that they want—
whether that’s a quick meal on the go or a long social experience with friends and family.” 

– Chef Julian Serrano

GENER AL INFORMATION

Executive Chef 
Julian Serrano

Seating Capacity
Lounge   60 Guests 
Patio  40 Guests 
Main Dining Room 100 Guests 
Private Dining Room 28 Guests 
Private Room & Patio 65 Guests 
Buyout  240 Guests

Standing Capacity
Patio 50 Guests 
Lounge  70 Guests 
Private Dining Room 30 Guests 
Private Room & Patio 75 Guests 
Buyout 300 Guests

Starting Price per Guest (Events): 
Lunch: $65 | Dinner: $125

Beverages, taxes and gratuity not included.

All group reservations will be attached to a  
Food and Beverage minimum spend requirement.

Main Dining Room
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Res t au r a nt  I n fo rma t ion
Tour the bolder side of Italy with innovative small plates at Lago. James Beard 
Award-winning Chef Serrano sets the evening in motion with his stunning 
interpretations of Italian, each packed with distinct and unmatched flavors.  
The fountain-side atmosphere encourages sharing—both plates and stories.  
The décor interjects a flare for the unique, while just beyond the restaurant’s  
floor-to-ceiling windows, the famed Fountains of Bellagio™ dance to your  
delight. See, taste and socialize at Lago.

• Cuisine: Innovative Italian
• Wine List: Extensive collection of Italian and global wines
• Dress: Business casual
• Location: Casino Floor

Ser v ice
Brunch 
Friday – Sunday 10:00 a.m. – 2:30 p.m.

Lunch 
Monday – Thursday 11:00 a.m. – 2:30 p.m.

Dinner 
Monday – Thursday 5:00 p.m. – 10:00 p.m. 
Friday – Sunday 5:00 p.m. – 11:00 p.m.

S i g na t u re  D i she s
Crudo di Pesce  
Risotto ai Funghi




