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Viva!Las Vegans
The rumors are true: Las Vegas has become a 

destination for some of the best plant-based dining in 
the United States. From roadside doughnuts to upscale, 

multi-course gourmet meals, there’s something for 
every palate and every budget. Join us for a sinfully 
delicious tour of this vegan-friendly desert oasis.

by RACHEL KRANTZ

Unsure of where to start? Try it all, thanks to 
Vegas online guide Vegans, Baby’s curated walking 
tours showcasing the best downtown spots for plant-
based eating. Sample local faves like Turmeric Flavor of 
India’s Beet Bomba patty—made with beets, potatoes, 
ginger, cilantro, and herbs served with tamarind 
chutney—or the ricotta- and sausage-filled Mama 
Mia lasagna at Simply Pure, a local vegan joint made 
famous after it became a favorite of Bill Clinton’s. 
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For something 
unexpected

Southern-style soul food has landed 
in Vegas, and Amber’s Smoked 

Vegan dishes up all the classics. Try 
the Cackalacky Southern Combo—

finger-licking barbecue “ribs” paired 
with crunchy-on-the-outside, moist-
on-the-inside vegan fried chicken—
or Robert’s Famous Fish ‘n’ Chips, 
made with banana blossoms and 

served with a pile of crispy fries. For a 
decadent finale, order the deep-fried 
Oreos served with chocolate drizzle, 

powdered sugar, and a scoop  
of vanilla ice cream.

For something sweet
If you get excited by words like “apple 
fritter” and “bear claw,” you have to 
make the pilgrimage to Ronald’s 

Donuts to tackle the glorious, 
sugary carbs that reign supreme 

here. It’s a struggle choosing among 
the vegan offerings displayed like 
jewels inside a glass case, but we 
recommend the decadent Boston 
cream, made with a custardy, not-

too-sweet soy cream filling.

For something 
elegant

Sin City is home to the world’s 
largest Nobu restaurant, where 

vegans craving a high-end 
experience can partake in the chef’s 
Vegetarian Omakase tasting menu. 

Each dish wows, from the bright, 
tangy vegetable ceviche to the grilled 
onion steak with balsamic reduction. 

Be sure to ask about the secret, 
off-menu vegan choices and how to 
swap animal protein for yuba—the 
meaty, delicate skin that forms atop 

heated fresh soy milk. 

For something 
indulgent

For quintessential vegan Las Vegas, head 
to VegeNation, where local art adorns 

the walls and a varied menu is sure to 
satisfy any craving. Regulars love the Hot 
Tamale—stuffed with sweet potato and 
lentil mole and smothered in tomatillo 

salsa—as well as the barbecue tofu Bao 
Wow buns. For dessert, the Chocolate 

Tacos, filled with avocado-cocoa mousse 
and topped with salted caramel sauce 
and toasted coconut, are a must-try. 

For brunch
After a night of slot machines and 
cocktails, brunch at Violette’s 

Vegan is just what the doctor ordered. 
Feel-good drinks like the Vegan Sunrise 

(kale, cucumber, ginger, lime, and 
pineapple) are the tip of the iceberg 
at this sensational organic café; açaí 

bowls, loaded burgers made from 
scratch, and Grandma’s Biscuits and 

Gravy are also all winners.

For something light
At Jardin, you’re treated to vegan fine-
dining that will leave you feeling sated, 
but not stuffed. No dish on the menu is 
more than 500 calories, and the flower-
filled atmosphere is as bright and fresh 

as the food. Standouts include the 
Green Pizza with arugula pesto and rich 

almond ricotta, and the Spinach and 
Kale Ravioli featuring savory roasted 
mushrooms, pine nuts, and an earthy 

roasted pepper purée. 
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