Guy-talian Nachos 14.50

Guy’s all-star meaty, cheesy nachos
packed with sweet Italian turkey sausage,
ground beef, pepperoni, piquante peppers,
salami, ricotta crema, cheese + fresh basil.

Sashimi Tacos 1s.95

Four crispy wonton tacos stuffed with
sashimi grade ahi tuna, mango jicama
salsa, wasabi + sweet soy.

Chipotle BBQ Pork Soft Tacos 12.95

Soft tortillas filled with slow-cooked
sweet and spicy chipotle pulled pork,

Ain’t No Thing Butta Chicken Wing

Our all-natural wings are brined and fried
to delicious perfection...have it your way:

* BOURBON BROWN SUGAR 13.95
Tossed in Guy’s signature Bourbon
Brown Sugar BBQ sauce. Served with
celery, carrots + ranch.

* BUFFALO BLEU-SABI 14.50
Tossed in Jalapeio Buffalo hot sauce.
Served with celery, carrots + bleu-sabi
dipping sauce.

roasted corn salsa, crumbled cotija

cheese, cilantro + tequila lime crema.

California Egg Rolls 13.50

Chicken, avocado, fresh cabbage trio, ginger,
garlic and red peppers. Drizzled with
sweet soy + sweet Thai chili dipping sauce.

(a

Awesome” Pretzel Chicken Tenders 13.25

Rhode Island Calamari 14.25

Lightly breaded and seasoned calamari,
fried tender with peppers, onions and
served with sweet garlic + pepperoncini
chili sauce.

All white-meat tenders coated in crunchy, crushed sourdough
pretzels and panko - a throwback to Guy’s Awesome Pretzel Cart as a kid.
Served with spicy honey-Dijon dipping sauce

Guy’s American Natural Cut Fries
Natural cut fries are cooked to crispy, golden perfection!

VEGAS FRIES 10.95
Sidewinder cut fries, house
made Buffalo sauce, crumbled :
blue cheese, served :
with bleu-sabi dipping sauce.
A throwback to Guy’s
UNLYV days.

DRAGON CHILI CHEESE FRIES 13.50
Topped with Dragon’s Breath
Chili, sharp cheddar cheese,
diced tomatoes, scallions, sour
cream + crispy bacon bits.

GARLIC FRIES 8.95
Tossed with fresh minced
garlic, chopped ltalian
parsley and crumbled
parmesan.
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Low-fat dressing option available.

Acapulco Gold 18.50
Shredded romaine, tomatoes, cheddar,
black beans, red onion, avocado, shaved
redish, crunchy tortillas + spicy buttermilk
ranch dressing. NY strip steak - OR -
Grilled Chicken Breast.

Guy’s Big Bite Caesar Salad 1s.50
Chopped crisp romaine hearts, garlic
croutons, parmesan + house made Caesar
dressing. NY strip steak - OR - Grilled
Chicken Breast.

Brown Derby Cobb 1s.50
Rotisserie roasted chicken, diced
tomatoes, chopped cucumbers, romaine,
smoked bacon, crumbled blue, boiled egg,
avocado + buttermilk ranch dressing.

Morgan’s Garden 19.50
Shredded romaine, green cabbage,
cucumbers, carrots, red onions, tomatoes,
feta, olives, chickpeas, sourdough croutons
+ Meyer lemon vinaigrette. NY strip steak
- OR - Grilled Chicken Breast.
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Guajillo Chili Chicken Soup 11.50

Rotisserie roasted chicken in robust guajillo chili
broth, fire-roasted corn, jalapenos, lime créme,
avocado and crispy tortilla strips

Dragon’s Breath Chili 11.95 Premium beef,

spicy Italian pork sausage & bacon, fire roasted:
jalapenos, poblanos & Anaheims. Tomatoes,
beans, sharp cheddar + sour cream

Guy’s American regards allergy and dietary concerns very seriously. We want our Guests to dine with us in confidence.
If you have an allergy or dietary concern, please ask to speak with a manager.
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» » WINNER, WINNER CHICKEN DINNER = «

“Our whole chickens are brined, dry-rubbed and slow cooked over an open fire in our downstairs dining room rotisserie”

Rotisserie Roasted
Garlic-Rosemary Chicken 1s.95
Woodstone rotisserie roasted half chicken
with garlic, fresh rosemary, lemon sauce and
mushrooms. Served with roasted rosemary
and garlic potatoes + seasonal vegetables.

S Huli Huli
Roasted Chicken 19.50
Guy’s favorite Hawaiian chicken lacquered
in a sweet Hawaiian BBQ sauce. Served
with old school rice pilaf, mango
confetti, crispy won ton strips + lime.

‘Cedar Plank Salmon

with Jalapeno Apricot Jam 27.50

Jalapeino and apricot glazed salmon filet,
baked on cedar with fresh rosemary +
roasted garlic mash.

‘Grilled Margarita Tuna 2s.50
Margarita-marinated tuna fillet grilled and
served with fresh cilantro salsa verde, old
school rice pilaf with roasted corn, crispy
tortilla strips and tequila-lime crema.

Bacon-Wrapped BBQ Shrimp 24.95
Applewood bacon wrapped shrimp, grilled
and glazed with Guy’'s signature BBQ
sauce. Grilled seasonal vegetable kabob,
grilled pineapple + old school rice pilaf.

Volcano Chicken 22.50

Grilled all natural chicken breast, roasted
garlic mash, chipotle BBQ cream sauce,
grilled seasonal vegetables, crispy
onions straws + chives.

Grilled 120z Filet Mignon 3s.50

Cremini mushroom brandy pan sauce,
roasted rosemary and garlic potatoes +
seasonal vegetables.

é}z‘d‘llotley Que Ribs 24.50

House smoked St. Louis ribs glazed
with Guy’s Sighature BBQ sauce. Served
with crispy slaw + seasoned fries.

44th Street New York Strip Steak 34.50
Flavorful Certified Black Anhgus aged

bone-in New York strip, chipotle cream
sauce, rojo onion rings + roasted ﬁ
rosemary and garlic potatoes. \CE,‘I'ITJTSF‘&?FM
‘Grilled Boneless Prime Rib Steak 33.95

Most flavorful cut grilled to perfection with
seasonal vegetables and roasted garlic mash.

Bacon Mac n Cheese Burger 1s.50

Crispy applewood smoked bacon, creamy
four-cheese mac n cheese, all-natural
signature blend ground beef, lettuce,
tomato, onion, pickle and donkey sauce

+ garlic butter on toasted brioche

SANDWICHES

All served with natural cut fries

The Big Dipper 17.50

Roasted premium top round, melted pepper jack
cheese, crispy onion straws, toasted garlic
ciabatta, horseradish sour cream + beef jus.

Unyawns Chicken Ciabatta 17.s0

Grilled cajun-spiced chicken breast with a
slathering of donkey sauce, shredded cabbage,
sliced tomato on a garlic-butter toasted ciabatta.

Pulled Pork Slyders 17.50

Our righteous rotisserie pulled pork tossed with
Guy’s signature bourbon brown sugar BBQ sauce
topped with fresh slaw and bacon on sweet
Hawaiian rolls.

Crispy Shrimp Po’Boy 17.95

Lightly seasoned and fried cornmeal-crusted
shrimp, dressed in true New Orleans style with
Creole mayo, shredded cabbage, tomatoes + pickles.

Waldorf Chicken Sandwich 17.50

House rotisserie roasted chicken salad with fresh
grapes, green apple, celery + dried cranberries.
Served on a toasted baguette with melted
pepper jack.
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“Cajun Chicken Alfredo 23.50
Cajun-spiced blackened chicken breast,
white wine, sin dried tomatoes, penne +
creamy parmesan sauce

Bacon + Chicken Mac n Cheese 19.50

Creamy three-cheese sauce, diced rotisserie
chicken, grated parmesan cheese, crumbled

bacon, scallions + cheese crackers.

Whole Grain Pasta 21.s0
Roasted seasonal vegetables, plum tomato
basil cream sauce and parmesan.

GUY'S AMERILAN

KITCHEN » BAR

SPECIALIZES IN PRIVATE DINING
+ SPECIAL EVENTS

With Several PARTY PERFECT Dining Areas.
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