Gellesy

Las Vegas

BEGINNINGS TO SHARE

Buffalo Chicken Wings
fried & crispy, tossed in Frank’s RedHot sauce, celery &
blue cheese or ranch dressing  $17

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  $21

add pulled pork instead of chili just 5 bucks!

Southern-Style Chicken Tenders

served with hot sauce & ranch dressing  $18

Onion Ring Toss
served with cilantro ranch dressing  $15

o

\ ' reUrEIT
BBQ Pork Sliders y
Gilley’s famous pulled pork
topped with crispy onion
strings  $16 _ !
Lo e s an - o
Gilley’s Chili
ground beef, beans, tomato and spices with just the right

amount of kick topped with cheddar cheese
and chopped onions. You'll eat the whole bowl!  $8

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  $17

add chicken or chicken tenders just $5 bucks!

Spiced Beef Salad
grilled strips of ribeye steak, mixed greens, watermelon,
feta cheese, fresh mint with tangy yogurt dressing  $20

cha

Apple-Chicken Salad |
- mixed greens, grilled chicken, §
Granny Smith apples, §
almonds, craisins, blue cheese
crumbles, cherry tomatoes,
radishes, carrots & agave §
nectar vinaigrette $20 |

SIDES §9
Mac & Cheese -
White Cheddar & Green Chili Grits -
Whipped Potatoes yii »
Southwestern Creamed Corn . -

J Sautéed Broccolini ‘ o, -
Seasoned French Fries
Southwest Tator Tots -~ _

Mixed Green Salad

BEVERAGES

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

ST

BURGERS

Lone Star Burger*
bacon, lettuce, tomato, red onion & your choice
of cheese on a custom bun  $20

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  $21

YT

Cowboy Burger* "\
topped with bbq pulled pork, ' 2%
pepper jack cheese, crispy {(a

onions & Jack Daniel’s o
BBQ sauce $23

S ANDNICHES

Brisket Sandwich
tender brisket sliced & piled high with jicama slaw,
Jack Daniel’s BBQ sauce & bbq mayo  $22

Pulled Pork Burrito
bbq pulled pork, spanish rice, pico de gallo, cheddar cheese,
lettuce, in a giant flour tortilla  $20

Buffalo Chicken Wrap

crispy chicken tenders tossed in Frank’s RedHot, romaine
lettuce, diced celery, blue cheese, wrapped in a

spinach tortilla  $20

Santa Fe Chicken Sandwich
green chiles, queso sauce, crispy corn tortilla strips ~ $21

BBQ Pulled Pork Sandwich

- house favorite! slow-cooked
pork, pulled & tossed with
Gilley’s smoked onion bbq

1 sauce topped with coleslaw  $21

BAR-B-QUE

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 $35 | halfrack $31

Brisket “Filet”
slow-braised in apple juice & finished in our mesquite smoker,
topped with crispy onion straws  $26

Bar-B-Que Combo

choice of meat and 2 sides: 8oz sliced brisket, 8oz pulled pork,
1/2 rack baby back ribs, 1/4 rotisserie chicken

three meats $39 | two meats $35

(Please don't repeat your meats)

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 ~ $41

12 oz. Bone-In New York Steak*
topped with chimichurri sauce  $36

Southern Fried Chicken
buttermilk-soaked chicken, dredged in seasoned flour & fried
crispy. Ma would be proud! $27

Rotisserie Half Chicken
marinated & roasted to perfection, finished on our
mesquite grill ~ $27

g‘f & ) S ispy Salmon Veracruz-Style
el S seared over mesquite & §
topped with Veracruz sauce, §
tomatoes, capers & olives,
served on a bed of spanish &

rice & broccolini  $30
s I

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



