
SRIRACHA WINGS  $14
Crispy dry-rubbed wings served with 
buttermilk ranch and raw veggie medley. 

TRASH CAN NACHOS  $17
Corn tortilla chips, house-smoked pork, SMC 
(super melty cheese), cheddar cheese, black 
beans, jalapeños, sour cream, pickled red 
onions, cilantro, pico de gallo & Bourbon 
Brown Sugar BBQ Sauce. 

JALAPEÑO PIG POPPERS  $14
Andouille & cheese-stuffed jalapeños 
wrapped in applewood bacon, smoked 
and glazed with Bourbon Brown Sugar BBQ 
sauce, vegetable crudité & buttermilk ranch.

DRAGON’S BREATH CHILI 
CHEESE FRIES  $11
Crispy fries, “low n’ slow” beef & pork 
chili, SMC (super melty cheese), sour 
cream, pico de gallo & chopped bacon. 

QUESO DIP $9
Charred corn, SMC (super melty 
cheese), roasted poblano chilis, 
bacon & Monterey jack cheese.

BUFFALO WINGS  $14
Guy’s buffalo sauce-tossed wings, 
served with raw veggie medley & 
Guy’s blue-sabi (blue cheese & wasabi) 
dipping sauce to put out the fire!

BOURBON BROWN SUGAR 
BBQ WINGS  $14
Tossed in a blend of Guy’s Signature 
Bourbon Brown Sugar BBQ Sauce served 
with crispy fried onion straws, buttermilk 
ranch and raw veggie medley.

SHAREABLES
FARM STAND  $15
Mixed greens, shaved green cabbage, 
avocado, corn, chickpeas, cherry tomatoes, 
carrots, pickled red onions & roasted 
shallot vinaigrette. 
Add grilled chicken $5 
Add salmon $9

BIG BITE CAESAR SALAD  $10
Crisp romaine, parmesan house Caesar 
dressing & torn croutons.
Add grilled chicken $5 
Add salmon $9 

SOUTHWEST CHICKEN 
CHOPPED SALAD $15
Crisp romaine lettuce, pico de gallo, black 
beans, pickled onions, crispy tortillas, 
avocado & chipotle ranch dressing.

DRAGON’S BREATH CHILI $11
“Low n’ slow” cooked beef & pork chili 
topped with melted cheddar cheese, 
sweet cornbread, sour cream & scallions.

18% Gratuity added to parties of eight or more. 
Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your 
risk of food borne illness. Please be advised 
that food prepared in this establishment may 
contain these ingredients: milk, eggs, wheat, 
soybean, peanuts, tree nuts, fish and shellfish.

SOUPS & SALADS



 

BIG BITE BURGERS 
& SANDWICHES 

All Burgers & Sandwiches are served with Frio Trio

MÖTLEY QÜE PULLED PORK  $15
Featured on Diners, Drive-Ins and Dives!

Pulled pork shoulder smothered in Guy’s 
Bourbon Brown Sugar BBQ sauce, stacked 
with citrus slaw, pickle chips, aged 
cheddar cheese, onion straws and donkey 
sauce on a toasted pretzel roll.

OLD SKOOL STEAK SANDWICH  $19
The “OG” of sandwiches! Sliced NY strip, 
caramelized onions & peppers, crispy 
onion straws, parmesan and A1 donkey 
sauce on a garlic-buttered hoagie roll.

THE ORIGINAL RINGER BURGER  $16
Crispy rojo onion ring, Guy’s signature 
Bourbon Brown Sugar BBQ sauce, SMC 
(super melty cheese) cheddar, LTOP 
(lettuce, tomato, onion, pickle) and 
donkey sauce, all stacked on a 
garlic-buttered brioche bun.

BACON MAC-N-CHEESE BURGER  $16
Guy’s award-winning burger! Voted “Best Burger 
in Las Vegas” by Seven Magazine; winner of the                     
New York City Food and Wine Festival’s Burger Bash. 

Crispy applewood bacon, mac n’ cheese, 
LTOP (lettuce, tomato, onion, pickle), 
SMC (super melty cheese) and donkey 
sauce, all stacked on a garlic-buttered 
brioche bun.

PRIME-TIME AMERICAN KOBE 
BURGER $21
1/2-pound American-style Kobe beef, 
caramelized onion jam, smoked gouda 
cheese, cheddar cheese, onion straws, 
aged parmesan cheese, pickles & donkey 
sauce served on a garlic-buttered 
brioche bun.

TATTED-UP TURKEY BURGER $15
Ground turkey burger, grilled with 
poblanos & pepper jack cheese, topped 
with gouda cheese, bacon, red onion jam, 
LTOP (lettuce, tomato, onion, pickle) & 
donkey sauce served on a garlic-buttered 
pretzel bun.

BIG EATS
JACK DANIEL’S® NY STRIP STEAK  $29
10oz  “Whiskey-Aged” dry-rubbed NY strip 
steak, smashed potatoes, charred asparagus, 
roasted garlic habanero butter and Jack 
Daniel’s demi-glace.

AMERICAN ROYAL RIBS  $27
St. Louis pork ribs dry-rubbed, hardwood 
smoked & basted in Bourbon Brown Sugar 
BBQ sauce, served with mac n’ cheese, 
slaw, pickled red onions & pickles.

BLACKENED SALMON  $24
Pan-roasted, blackened “dirty” fried 
rice, charred asparagus & garlic-
lime compound butter.

CAJUN CHICKEN ALFREDO  $19
Cajun-spiced blackened chicken breast, 
white wine & parmesan alfredo sauce, 
sun-dried tomatoes, penne pasta, 
diced roma tomatoes and scallions.

BBQ SALMON & GRITS $24
BBQ-seared salmon, cajun shrimp, 
stone-ground cheddar grits, sriracha-
spiced crispy Brussels sprouts & 
Bourbon Brown Sugar BBQ glaze.

KOBE-ANDOUILLE MEATLOAF $25
Pit-smoked American Kobe beef, 
signature JuJu BBQ Sauce, smashed 
potatoes, smoked corn & crispy onions.

All Prices Include Tax

SEVEN-LAYER DARK CHOCOLATE 
WHISKEY CAKE   $15
Vanilla creme anglaise, salted whiskey
caramel sauce & crumbled toffee bar. 

CHEESECAKE CHALLENGE   $14
Half a NY-style marble cheesecake
topped with potato chips, pretzels & 
chocolate sauce.

FLAVORTOWN FINALE


