AVAILABLE WITH SOUVENIR GLASS

§“ FUNKIN' DONUT FREAK SHAKE
S0 vanilla ice cream, milk,
) ’%’“ strawberry syrup, vanilla frosting,
£ rainbow sprinkle rim
+ topped with donuts

7

CAMPFIRE S’MORES FREAK SHAKE
vanilla ice cream, milk,
chocolate syrup, crushed graham cracker,
chocolate graham cracker rim
+ topped with a s'mores

' MADE FOR TWO

DOWNTOWN FLAVORTOWN
FIESTA SUNDAE
creamy vanilla soft serve,
strawberry sauce, hot fudge,
chocolate sauce,
maraschino cherry,
crushed candies,

' 'and whipped cream
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Blue Hawail
Waikiki, Hawaii since 1957.
vodka + light rum, blue curacao, pineapple + lemon juice

Mai Tail

The original version is rum forward since 1944.
Jamaican rum, curacao, lime juice + house-made orgeat

Saturn

Refreshing and flavorful since 1967.
Bombay Dry Gin, falernum, passion fruit, orgeat + lime

Port Light

Something different for the tiki curious from 1961 Kahiki Club.
Benchmark Bourbon, passion fruit, pomegranate + lime juice

Planter’s Punch

A long, refreshing drink - perfect balance of fruit + rum since 1937.
Jamaican rum, light gold rum, falernum, pomegranate,
lime + angostura bitters

Jet Pilot

A one way trip to paradise developed in Hollywood in 1958.
lots of rum, falernum, cinnamon, grapefruit + lime juices,
pernod + angostura.

Rum Barrel

Developed in the 1940’s.
a big drink for sharing togetherness with all the rum + juices

Pilla Colada

From 1950’s Puerto Rico.
frozen - rum, coconut, pineapple + lime

Rumn Runner

Florida Keys variety with a 1970’s origin.
rums, banana + blackberry liqueurs, pineapple + orange juices

Painkiller

Made famous at Soggy Dollar Bar at Jost Van Dyke island, 1970’s.
Pusser’'s Rum, coconut, pineapple + orange juices

Coke ¢ Diet Coke ¢ Sprite ¢ Mello Yellow
Minute Maid Lemonade ¢ Barg's Root Beer
Coke Zero * Dr.Pepper

iTAl
Milk « Orange Juice ¢ Cranberry Juice o202 M@l’)
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Sweet Tea ¢ Iced Tea ¢ Coffee * Decaf

DRAUGHT

DOMESTIC
Bud'Light
Budweiser
Miller Lite
Michelob Ultra
Yuengling Lager
Angry Orchard
Apple Cider
Blue Moon
Belgian White
IMPORT
Dos XX
Amber Especial
Modelo

BOTTLES

DOMESTIC

Bud Light

Miller Light
Michelob Ultra
Pabst Blue Ribon
Odouls N/A

IMPORT/CRAFT
Guinness

Heineken

Stella Artois

Sam Adams Boston Lager

HARD SELTZER
White Claw Select Variety

BEER BUCKETS
5 bottles per bucket
DOMESTIC
IMPORT

Upgrade to ‘
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yours to keep for $12.00!

SEE OUR DRINK BOARD MENU FOR:

-SEASONAL WINES
-ROTATING SELECTIONS
-MARGARITA FLIGHTS
-SPECIALTY DRINKS

BLUBE CINEEDW/CS

Created for 2 Peoplc to anoq!
HURRICANE

rums, passion fruit, fresh lemon juice

GONE FISHIN’

Ole Smoky Moonshine, Blue Curacao, Triple Sec,
coconut water, lemonade, Swedish Fish

"‘({ FAVORITES

GUY'S FAMOUS BBQ BLOODY MARY

House-made Bloody Mary Mix with signature Guy sauces, Titos Vodka, rojo spiced rim, candied
bacon, beef jerky, pickled veggie skewer, celery, lime

FLAVORTOWN LONG ISLAND

Tito’s Vodka, Plymouth Gin, Sammy’s Beach Bar Platinum Rum, Santo Blanco Tequila, house-made
sweet + sour mix + Coca-Cola

STRAWBERRY MOJITO

Sammy’s Beach Bar Platinum Rum, muddled strawberries, limes & fresh mint, pineapple juice, simple
syrup + soda water

PEACH WHISKEY MULE

Jack Daniel’s Whiskey, peach, fresh squeezed lime juice, Fever Tree Ginger Beer

GUY’'S DILLICIOUS CUCUMBER GIN FIZZ

Plymouth Gin, Swedish Style Aquavit liqueur, cucumber simple syrup,
lime juice, fresh cucumber, dill + soda water

GUY TAI

Sammy’s Beach Bar Rum, orgeat, orange juice, pineapple juice,
topped with Myers’ Dark Rum

Real Deall MarcARITAS
SANTO STRAWBERRY MARGARITA

Santo Blanco Tequila, Cointreau, fresh citrus juices, agave + strawberries

CALIENTE MARGARITA

Santo Blanco Tequila, jalapefo, cilantro, fresh citrus juices, agave + spicy salted rojo rim

CADILLAC MARGARITA

Santo Reposado Tequila, Cointreau, Grand Marnier, fresh citrus juices + agave

! PINEAPPLE HABANERO MARGARITA

9% Santo Blanco Tequila, Cointreau, fresh citrus juices, agave, habanero pineapple purée, rojo rim +lime

oﬁ( Da Hook! MooNSHINE
ENN

ESSEE COBBLER

Ole Smoky Apple Pie Moonshine, lemon juice, grapefruit juice, orgeat, luxardo cherry

GUY’'S HEATWAVE MULE

Ole Smokey Mango Habenaro Whiskey, Chinola Passionfruit liquer, spicy mango syrup, lemon juice
+ Fever Tree Ginger Beer

OLE SMOKEY PEACH TEA

Ole Smokey Peach Moonshine, peach sweet tea, lemon, mint

Appropriate Sales Tax will be added on all alcohol drinks.

You must be 21 years of age or older to consume alcoholic beverages, ID required.

Full bar available.
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PEPPERONI PIZZA POPS
crispy puff-pastry, stuffed and rolled with pepperoni,

aka “Triple P”
served with pepperoni-marinara dipping sauce

SMOTHERED PHAT FRIES
crispy fries, smothered in “low n slow” beef & pork chili, *SMC,
pico de gallo crispy onions, bacon and sour cream

AWESOME PRETZEL BITES

baked pretzel bites, super-melty pale ale fondue, provolone
maple-bacon aioli, parmesan and bacon

STREET CORN QUESO DIP

charred corn, *SMC, smoked poblanos,
bacon, jalapeno, fresh fried tortilla chips

PHILLY CHEESESTEAK EGG ROLLS

*

PIGEON FORGE

lhast Carne Nacko=-Rama! " Gy

Guy’s world famous trash can nachos are made with fresh fried, hand cut corn tortilla chips,
stuffed and stacked with outta bounds ingredients in a tasty tower of nachos like you’ve never had before!

7716 50
¥ BigiBits Bingent,
All our richly marbled 100% USDA choice ground beef is
smash-grilled to juicy perfection + served with
Guy’s signature fry basket!
BACON MAC-N-CHEESE BURGER
* Guy’s award-winning burger
VOTED BEST BURGER IN LAS VEGAS BY SEVEN MAGAZINE;
WINNER OF NEW YORK CITY FOOD AND WINE FESTIVAL’S BURGER BASH
crispy applewood bacon, six-cheese mac ‘n’ cheese,
*LTOP, *SMC + donkey sauce,
7; / all stacked on a garlic-buttered brioche bun
7’ THE REAL CHEEZY
ﬂﬂ“h cheddar cheese, *SMC , *LTOP + donkey sauce
MOTLEY QUE BBQ PORK 7 cav NACHOS on a garlic buttered brioche bun
BIG PHILLY BOMB
80/20 beef burger, shaved ribeye, provolone, *SMC, jalapeno,

house-smoked pork, *SMC (super melty cheese), cheddar cheese, black beans, jalapefos, sour cream,
pickled red onion, cilantro, pico de gallo + bourbon brown sugar BBQ sauce

shaved ribeye, *SMC, provolone, parmesan,
scallions and sriracha ketchup

HOT CHICKEN AND WAFFLE SLIDERS

CHEESEBURGER! % NACHOS

seasoned ground beef,
*SMC (super melty cheese), cheddar cheese,
*LTOP (lettuce, tomato, onion, pickle)
pickled red onion + Donkey sauce

NASHVILLE HOT CHICKENT % NACHOS

Crispy hot chicken tenders, hot honey,
*SMC (super melty cheese),
cheddar cheese, pickled red onion,
dill pickles, chopped French fries + ranch

grilled bell peppers, caramelized onions,

+ crispy onion straws on a garlic butter toasted brioche bun

“DO-NUT TRY THIS AT HOME”
DONUT BURGER

crispy hot chicken tenders, bacon, hot honey sauce,
maple butter, pickled red onion, jalapeno

®  Soup and Catad

ADD Chicken Steak Salmon Pulled Pork- to any SALAD
DRAGON'’S BREATH CHILI

“low n slow” cooked beef + pork chili topped with melted
cheddar cheese, sweet cornbread, sour cream + scallions

BIG BITE CAESAR SALAD

crisp romaine lettuce, parmesan cheese,
house-made caesar dressing + garlic-parmesan croutons

THE HOUSE SALAD

chopped romaine, shredded cabbage, carrot, red onion,
cucumbers, tomatoes, & red wine vinaigrette

BAJA BOWL
spanish rice, charred corn, black beans, pico de gallo, radish,
pickled red onions, salsa verde, chipotle mayo, cilantro, crispy tortilla
strips + cheese (chipotle mayo, salsa verde, pico de gallo are served cold)

80/20 beef burger, *SMC, cheddar, bacon, pickles
donkey sauce, vanilla glazed donut + spicy ketchup

Ain N THhing Butla, 4

Our all-natural wings are dry-rubbed and roasted
then fried to crispy perfection.

BUFFALO WINGS
tossed in signature buffalo sauce
+ Guy’s blue-sabi (blue cheese + wasabi)
dipping sauce to put out the fire!

BOURBON BROWN SUGAR BBQ WINGS

tossed in signature Bourbon Brown Sugar BBQ sauce,
served with crispy fried onion straws, buttermilk ranch

SPICY SRIRACHA WINGS

tossed in garlic butter, lightly coated in
fiery sriracha dust, buttermilk ranch

Big Latsw ¥
AMERICAN ROYAL RIBS Half | Full

St. Louis pork ribs dry-rubbed, hardwood smoked + basted in
bourbon brown sugar BBQ sauce, served with mac n cheese,
slaw, Texas toast + pickle

BLACKENED SALMON

pan-roasted, blackened salmon fillet, andouille sausage
“dirty” fried rice, garlic-lime compound butter

CAJUN CHICKEN ALFREDO

cajun-spiced, blackened chicken breast,
white wine & parmesan alfredo sauce, sundried
tomatoes, penne pasta, diced tomatoes, scallions and garlic bread

FLAVORTOWN MAC ‘N CHEESE *

*SMC, cheddar, provolone, penne
ADD Chicken Steak Salmon Pulled Pork

%OM/Z@ /D [,g,g,a Personal pies (10”) straight outta the WoodStone pizza oven!
CHICKEN AVOCADO

THE GUY-TALIAN
THE FAT BOY ¢
BBQ@ CHICKEN RANCH BBAQ chicken, red onion, red peppers, Bourbon Brown Sugar BBQ sauce, shaved jalapeno, cilantro and ranch w(
CHEESEBURGER PIZZA ground beef, SMC, cheddar, ** LTOP, Donkey sauce

REAL CHEEZY

(20 0z) / with collector’s glass

| do love a Chocolate
5_000' M'llk.ghak,cl Vanilla

Strawberry
Cookies & Cream

’g Served with Guy’s signature fry basket!

MOTLEY QUE PULLED PORK
Featured on Diners, Drive-Ins and Dives!
pulled pork smothered in. Guy’s Bourbon Brown Sugar
BBQ sauce, American slaw, pickle chips, cheddar cheese,
onion straws + donkey sauce on a-pretzel bun

OLD SKOOL STEAK SANDWICH

The “OG” of sandwiches...sliced hanger steak,
caramelized onions & peppers, crispy onions, parmesan
+ Al donkey sauce on a garlic buttered hoagie

CRISPY CHICKEN BACON RANCH

crispy all-natural chicken, smoked bacon, cheddar,
LTOP (lettuce, tomato, onion + pickle) + buttermilk ranch
on garlic-buttered brioche bun

MAC DADDY BUFFALO CHICKEN

crispy all-natural hot chicken, buffalo mac'n cheese,
smoked bacon, cheddar, pickle + donkey sauce

on garlic-buttered brioche bun ‘
*SMC - Super -Melty Cheese ¢ **LTOP - Lettuce Tomato Onion+ Pickle

*Consuming raw or under cooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness. Menu items, availability and pricing are subject to change without notice. Service charge applied to all parties (8) and over. You must be 21 years of age or older to consume alcoholic beverages, ID required. Full bar available.

*

*SMC, smoked chicken, chopped bacon, tomatoes, mozzarella, Provolone, Monterrey Jack cheese, chopped avocado, buttermilk ranch

Oﬁ da H’OOKI.

italian sausage, soppressata, mushrooms, pepperoni, olives, onion, giardiniera

six-cheese mac n cheese, french fries, cheese, bacon, scallions, ranch

*SMC cheddar and mozzarella cheese (add pepperoni $ )

Menu 6.0



