Las Vegas

BEGINNINGS T0 SHARE

Buffalo Chicken Wings
tried & crispy, tossed in Frank’s RedHot sauce, celery &
blue cheese or ranch dressing 16.95

Texas Nacho Grande

corn tortilla chips, piled high & smothered with Gilley’s
Chili, cheese sauce, black olives, jalapefios, pico de gallo &
topped with sour cream 20.95

add pulled pork instead of chili just 5 bucks!

Southern-Style Chicken Tenders
served with hot sauce & ranch dressing 17.95

Onion Ring Toss
served with cilantro ranch dressing 14.95
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Gilley’s famous pulled porl
topped with crispy onion 2=
strmgs 15.95

T BOWIS & GREENS

Gilley’s Chili

ground beef, beans, tomato and spices with just the right
amount of kick. you will eat the whole bowl! topped with
cheddar cheese and chopped onions 7.95

Gilley’s Chopped Salad

iceberg & romaine lettuce tossed with cherry tomatoes,
garbanzo beans, cheddar cheese, green onion,
pepperoncini, craisins, black olives, chopped egg, carrots,
radishes & cornbread croutons with

honey-balsamic dressing 16.95

add chicken or chicken tenders just 5 bucks!

Apple-Chicken Salad |
- mixed greens, grilled chicken, §
Granny Smith apples, 1
almonds, craisins, blue cheese
crumbles, cherry tomatoes, *
radishes, carrots & agave |
nectar vinaigrette 19.95 |

SIDES 895

Mac & Cheese A

White Cheddar & Green Chili Grits <
Whipped Potatoes y‘:ﬁ‘)
Southwestern Creamed Corn + YA
Sautéed Broccolini / o, -
Seasoned French Fries \

Southwest Tator Tots -~ L

Mixed Green Salad

BEVERAGES

Assorted Soft Drinks ¢ Southern Sweet Tea
2% or Chocolate Milk ® Lemonade ¢ Iced Tea ® Hot Coffee or Tea

st 5

BURGERS

Lone Star Burger*
bacon, lettuce, tomato, red onion & your choice
of cheese on a custom bun 19.95

Beyond Burger

plant-based burger, for the carnivore that wants to eat
healthy-ish or those who don't eat meat! comes with
lettuce, tomato, red onion & your choice of cheese 20.95

! wboy Burger*

1 pepper jack cheese, crispy
1 onions & Jack Daniel’s
BBQ sauce 22. 95

SANIWII({HIES

Brisket Sandwich
tender brisket sliced & piled high with jicama slaw,
Jack Daniel’s BBQ sauce & bbq mayo 21.95

Pulled Pork Burrito

bbq pulled pork, spanish rice, pico de gallo, cheddar cheese,
lettuce, in a giant flour tortilla 19.95

Chipotle Chicken Sandwich

bbg mayo, lettuce, tomato, avocado, white cheddar cheese
& crispy bacon 20.95

BBQ Pulled Pork Sandwich
. house favorite! slow-cooked
pork, pulled & tossed with
Gilley’s smoked onion bbq
| sauce topped w1th Coleslaw 20 95

BAR-B-(UE

- THE MAIN EVENT -

served with choice of TWO sides

Baby Back Ribs

hand-rubbed with Gilley’s secret spice blend, slow-smoked in
mesquite, then slathered in sauce over an open wood flame
fullrack 34.95 | halfrack 30.95

Brisket “Filet”
slow-braised in apple juice & finished in our mesquite smoker,

topped with crispy onion straws 25.95

GILLEY'S SPECIALTIES

served with choice of TWO sides

Mesquite Grilled Rib-Eye Steak*
16 oz. USDA choice rib-eye grilled and topped with zesty
housemade tomato jam, fried jalapefios and onions 40.95

12 oz. Bone-In New York Steak*
topped with chimichurri sauce 35.95

Southern Fried Chicken
buttermilk-soaked chicken, dredged in seasoned flour & fried
crispy. Ma would be proud! 26.95

Rotisserie Half Chicken
marinated & roasted to perfection, finished on our
mesqu1te grﬂl 26.95

“rispy Salmon Veracruz-Style |
seared over mesquite & §
topped with Veracruz sauce, |

tomatoes, capers & olives, ‘,
served on a bed of spanish ¥
rice & broccohm 29, 95 1

*Thoroughly cooking foods of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the rlsk of foodborne illness. Young chlldren the elderly &
individuals with certain health conditions may be at a high risk if these foods are consumed raw or undercooked.



TEXAS TEAS

o,

LONESTAR LEMONADES

Cool As A Cucumber

Ketel One Botanical Cucumber
& Mint Vodka, fresh lime juice,
fresh Thai basil & Sierra Mist $14

Huckleberry

Deep Eddy Sweet Tea Vodka,
Deep Eddy Lemon Vodka,
lemonade, Sierra Mist $14

Viva Las Vegas Lemonade
Skyy Infusions Raspberry
Vodka, fresh raspberries &
lemonade $14

JD’s Peach Tea
Jack Daniel’s Tennessee
Whiskey, peach purée &

lemonade $14

Texas Tea

Knob Creek Single Barrel
Bourbon, Tito’s Handmade
Vodka, Cruzan Rum, Bombay
Gin, Sauza Tequila, Triple Sec,
sweet & sour & Pepsi $16

Blueberry Lemonade
Skyy Infusions Blueberry
Vodka, fresh blueberries
& lemonade $14

ALL-TIME FAVORITE COUNTRY COCKTAILS

Tumbleweed Margarita

This one will raise your spirits &
give you the courage to ride the
bull. Patron Tequila, Triple Sec
& fresh sour mix served on the
rocks with salt $14

Tequila Makes Her
Clothes Fall Off

Sauza Hornitos Reposado
Tequila, Amaretto Disaronno,

pineapple juice & guava nectar
$15

Vegas Cowgirl

When you want to go all night
long. DRINK UP! Absolut
Grapefruit Vodka, Peach
Schnapps, cranberry juice &
Rockstar $14

Pink Lips

The Gilley Girl’s favorite shade!

Deep Eddy Ruby Red Grapefruit
Vodka, Triple Sec, orange juice,

lemonade & grenadine S14

Gilley Girl Punch
Empress Gin, cherry juice,
lemon zest, maraschino
cherry, fresh mint leaves,
ginger beer $14

Kick Your Heels Up!

Absolut Vanilla Vodka, fresh
blackberries, simple syrup with
a splash of tonic and float of
Chambord and sugar rim $14

Beat the Summer Margarita
Patron Silver Tequila,

Patron Mango Liqueur,

sour mix, lime juice, agave
nectar & cucumber syrup $15

Cadillac Margarita

Many have claimed to know
the origins of the margarita,
however this version is so
delicious it will make your
tongue slap your brain. Don
Julio Blanco Tequila, Grand

Marnier & fresh sour mix served

on the rocks with salt $16

Country Girl Mojito

Whatever is mint to

be, will be! Bacardi Pineapple-
Infused Rum, fresh pineapple,
fresh orange, fresh mint,
agave nectar, fresh lime juice,
Sierra Mist $14

"~ BRANDING IRONS

WHISKEY - BOURBON - RYE

Angel’s Envy « Bulleit Bourbon
Crown Royal Reserve « Jack Daniel’s
Gentleman Jack + Maker’s 46
Russell’s Reserve 6yr Rye « Russell’s Reserve 10yr
Knob Creek « Woodford Reserve
Basil Hayden’s - Booker’s

T

U e e i e T

BEER
FROM THE TAP

Ask your server about our seasonal f
eatured draft options

160z. PINT $11

Bud Light « Alaskan Amber - Alaskan Icy Bay
Angry Orchard - Four Peaks Kilt Lifter

Modelo Especial « Samuel Adams Boston Lager
Samuel Adams Seasonal « Shock Top

BOTTLED BEER

DOMESTIC $10

Bud Light « Bud Light Lime + Bud Light Platinum Budweiser
- Coors Banquet + Coors Light « Lone Star Michelob Ultra -
Miller Lite - MGD - PBR Tall Boy O’Doul’s (N/A)

IMPORT & PREMIUM $11

Blue Moon - Corona + Corona Light - Corona Premier
Four Peaks Hop Knot - Goose Island IPA « Heineken
Heineken Light - Heineken 0.0 - Modelo Negra

Modelo Especial Newcastle « Samuel Adams Boston Lager -
Sculpin IPA - Sierra Nevada « Shiner Bock

Shock Top - Stella Artois

5 FOR $40 BUCKETS

Budweiser « Bud Light « Bud Light Lime
Bud Light Platinum « Michelob Ultra
Sorry No Mixing & Matching

4 FOR $40 PREMIUM BUCKETS

Ask your server for details...

BEER & SHOT FOR $15

Bud Light 12 oz. Bottle & Choice of Shot:
Crown Royal - Jameson Irish Whiskey
Jack Daniel’s « Jack Daniel’s Fire Whiskey
Patron Tequila « Sauza Hornitos Tequila
Jim Beam Bourbon
Wild Turkey American Honey
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