
 
 
 
 

Breakfast Selections 
(Available Daily from 7a-11a 

 
Breakfast Sandwiches 

(Served with Tots) 

*Wake & Bake     $14 
Toasted Brioche Bun, Two Eggs,  

Cheddar Cheese, Applewood Bacon 

 

*Early Bird     $14 
Toasted Brioche Bun, Sliced Turkey, Swiss Cheese,  

Applewood Bacon, Two Eggs 

 

Large Plates 
Biscuits and Gravy     $18 

One Buttery Biscuit smothered in  

 Country Gravy, two eggs any style and Tots 

Nashville Chicken & Waffles $18 

Belgian Style Waffle, Our Signature Spicy Nashville 

Chicken Bites, Maple Syrup, Butter, Sea Salt 

Breakfast Platter   $17 

2 Eggs any style, 4 pieces of Applewood smoked bacon, 

Tots and sourdough toast. 

Vegan Wrap   $14 

Spinach, Lettuce, Tomatoes, Mushrooms, Red Onion, 

Avocado, Piquillo Salsa in a Spinach Tortilla 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Drink Specials!!! 
Carafe of Mimosa $29 

Bottomless Mimosa $45  
(per person) 

Carafe of Bloody Mary $29 

Hair of the Dawg (32oz) $20 

A triple shot of vodka, house bloody mary mix, meat & 

 

 

 



 
Specialty Cocktails 

Last Name $20 
Myers Rum, Captain Morgan, Cointreau, Pineapple 

Southern Belle Smash $12 

Jack Daniel’s, Peach Nectar, Citrus Soda 

Malibu Beach Club $18 
Malibu, Myers’s, Melon, Pineapple  

Ocean Water $12 
Malibu, Blue Curacao, Lemon, Soda 

Mr. Belcher $14 
Deep Eddy Grapefruit Vodka, Topo Chico, Lime 

Drunken Arnie $12 
Deep Eddy Sweet Tea Vodka, Lemonade 

Georgia Peach $14 
Peach Vodka, Cointreau, OJ 

The NashVegas $15 
Bourbon, Peach Whiskey, Orange, Bourbon Cherry 

Mango Tango $14 
Mango Vodka, Cointreau, Pineapple, Orange 

Hair of the Dawg (32oz) $20 
A triple shot of Hera of the Dog vodka, house bloody mary 

mix, meats & cheeses skewer 

Old Fashion Ammo $20 
Ammunition Bourbon, Angostura Bitters, Orange 

Codigo Cadillac (20 oz) $20 
Codigo Blanco, Grand Marnier, Sour, OJ, Lime 

 

Seltzers $10.50 

Bud Light Seltzer 12oz can  
(Black Cherry) 

High Noon Seltzer 12oz can  
(Mango, Watermelon) 

Lone River Ranch Water 12oz can  

(Original) 

NUTRL Seltzer 12 oz can  
(Watermelon, Lemonade) 

 

 

 

 

Shooters $10 

Cinnamon Toast Crunch  
Fireball, Bailey’s, Butterscotch 

Green Tea  
Jameson, Peach, Sour  

PB&J 
Peanut Butter Whiskey, Chambord 

Scooby Snacks 
Malibu, Melon, Pineapple 
Skittle Bomb 
Cointreau, Red Bull 

HOT SHOT! $5 
Ask your server or bartender!! 

 

Cold Draft Beer  
20oz $15 / 32oz $21 / 128oz $75 

Bud Light, Elysian Space Dust, 

Kona Big Wave, Goose Island Hazy Bear Hug 

IPA, Mango Cart, Michelob Ultra, Modelo, 

Shock Top 

 

Tallboyz & Stovepipes $14 
(*Local Las Vegas Brewery) 

*Able Baker Atomic Duck IPA,  

Angry Orchard, Blue Moon, Budweiser, Bud 

Light, Coors Light, Corona Extra, Modelo 

Especial, *Crafthaus Rebel Spirit, Dogfish Head 

60, Firestone 805, Guinness, Heineken 

0.0,*HUDL Pineapple Hefe,  

*HUDL Vanilla Cream Ale, Lagunitas IPA, 

Michelob Ultra, Miller Lite, Pizza Port Honey 

Blonde Ale, *Revision Vegas As Fuck, 

12oz Heineken Silver- $12  

12oz Modelo Oro - $12  

 

 

 

 

 

 

 



 

      “When I Taste Tequila” 
Casamigos Blanco* Casamigos Reposado  

Codigo Blanco * Codigo Reposado        * Don 

Julio Blanco 

Don Julio Reposado, Don Julio Anejo, Patron 

Silver, Patron Reposado * Don Julio 1942 

* Ghost Tequila  
(Rocks/Neat Add $4) 

 

 Scotch, Scotch, Scotch 
Cutty Sark, Glenfiddich 12yr,   

Johnnie Walker Black,  

Johnnie Walker Blue Label, 

Laphroaig, Macallan 12yr,  

Chivas 12yr 
(Rocks/Neat Add $4) 

 

 

 

Capri Sun with a Kick!!! 
KICKIN’ IT COOLERS!!! $8 
Grab a Bucket!!! 5 for $20 

Coastal Kicker, Tropical Juice Blend with a Kick!!!  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

“Drink a Little Whiskey Down” 

Ammunition, Ammunition Rye, Basil Hayden, 

Bulleit, Bulleit Rye, 

Crown Royal, Howler Head, Jameson, Knob 

Creek 9yr, Maker’s Mark, Pendleton, Skrewball, 

Sonoma Rye, Three Chords, WhistlePig 10yr, 

Woodford Reserve. 
(Rocks/Neat Add $4) 

 

 

 

 

 

 

 

 

Crushed Grapes 
Chateau Ste Michelle “Mimi” Cabernet 6oz 

glass $14 

Chateau Ste Michelle “Mimi” Chardonnay 

6oz glass $12 

Mumm Napa Brut 750ml $20 GL/$90 BTL 
Sparkling Wine 

Veuve Cliquot Yellow Label 750ml $145 
Sparkling Wine 

 

Specialty Juices and Sodas 

Fiji 500ml $5 

Juices $7 

Soft Drinks $5 

Topo Chico $5 

Red Bull $8 
                   (Regular, Sugar Free, Blueberry,  

                              Coconut, Tropical 

 

 

 

 

 

 

 
 

 
 

 



 
Shareables 

 
 Chicken Wings(8PC) 18 

Nashville Hot Chicken Bites 15 

Soft Mini Pretzel Twist 14 

Jalapeno Cheese Sauce 

Bacon Candy 12 

Buffalo Cauliflower 12 

Blue Cheese Crumbles 

Chips & Salsa 12 

Chips & Queso 14 

The Peter Piper 12 

Fried pickles  

Basket of Tots 12 

Basket of Fries 12 

Truffle-Parmesan or Garlic Rosemary add $4. 

 
Nachos or Fries 14 

Salsa, Jalapeños, Cherry Peppers, 

 Green Onions, Sour Cream & House Queso 
(Add your choice of meat $5 each) 

Grilled Chicken, BBQ Pulled Pork or  

House Made Chili 

 

Smoked Sausage Platter 28 

Kielbasa, Cheddarwurst, Linguica,  

pickles, cheddar, pepper jack, whole grain 

mustard, pickled mustard seed & fried pickles 

 

 

 

 

 

 

 

 

 

 

 
$150 or FREE!!! 

***Bucket Challenge*** 

(a Dawg House Signature Wings, Tater Tots & 

sauce) 

Sauce Options - Ranch, Blue Cheese, BBQ, 

Buffalo 

Challenge Rules 

One person: Finish it all in 60 minutes and it’s 

Free!!! 

Two people: Finish it all in 20 minutes and it’s 

Free!!! 

 

Salads and Soups 
(Add Sliced Chicken $5) 

 

Wedge Salad 13 

Iceberg, bacon, tomato, pickled red onion, 
crumbled bleu, blue cheese dressing 

Chopped Salad 14 
Iceberg, avocado, egg, tomato, cucumber, 

artichoke, citrus vinaigrette 
Tomato Soup 12 

Homemade Chili 14 
Cheddar, sour cream.



Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne 
illness 

 

Sammies (Sandwiches) 
(served with Fries) 

Truffle-Parmesan or Garlic Rosemary add 4 

 

The Schoolkid 14 
American, cheddar, provolone 

The Caprese 16 
(Add Grilled Chicken $5) 

Heirloom tomato, burrata, basil pesto, 

basil 

*Wake and Bake 14 

American, bacon, farm egg 

Pulled Pork Sandwich 16 

Smoked pork, pickles, coleslaw 

The War Pig 16 

Ham, spicy pork, bacon, Swiss, fried 

pickles, mustard on ciabatta 

The DawgHouse Club 20 

Turkey, ham, bacon, avocado, lettuce, 

tomato, swiss, dijon, mayo 

Nashville Hot Chicken 14 

Marinated Breast, dill pickle, brioche 
 

Burgers 
(Served with Fries) 

Truffle-Parmesan or Garlic Rosemary 

add $4. 

 

*Golden Retriever 18 
LTO, American, pickle, mayo, mustard, 

ketchup 

*Rottweiler 18 
Bacon Jam, crispy onion, cheddar, BBQ  

*Poodle 17 
Spicy queso, cherry peppers, sauteed 

mushrooms  

 

 

 

 

Dawgs 
(Served with Fries) 

Truffle-Parmesan or Garlic Rosemary 

add $4. 

 

Aloha Dawg 16 
Bacon, pineapple relish, mustard, 

scallion on a Poppy seed bun 

“Da Bulls” Dawg 16 
Relish, tomato, red onion, dijon, celery 

salt with Sport Peppers on a Poppy seed 

bun 

Turbo Dawg 16 
Chili, cheddar, onion, relish 

 

Sweet Treats 
(based on availability) 

 

Twisted Krispie 10 
The best damned rice krispies treat 

you’ve ever had - with browned butter, 

sea salt and white chocolate. 

Booze Munch 10 
Puffed corn coated with rum-infused 

caramel sauce baked to crispy 

perfection. 

The Nookie Cookie 7 
Your Choice of Caramel Crunch, Smores 

or Oatmeal Raisin 
 

 

 

 

 



Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne 
illness 

 

 
Appetizers 

 
Homemade Chili $12 
Cheddar, sour cream 

 
Creamy Tomato Soup $12 

 
Smoked Chicken Wings $18 

 

Soft Mini Pretzel Twist $12 

Jalapeño Cheese Sauce 

 

Basket Crinkle Cut Fries $12 

Truffle-Parmesan or Garlic Rosemary 

add $4 

 

Dawgs 

(served with Fries) 

Truffle-Parmesan or Garlic Rosemary 

add $4 

 

Aloha Dawg $16 

Bacon, pineapple relish, mustard, 

scallion on a Poppy seed bun 

 

“Da Bulls” Dawg $16 

Neon relish, tomato, red onion, Dijon, 

celery salt with Sport Peppers on a 

Poppy seed bun 

 

Turbo Dawg $16 

Chili, cheddar, onion, relish 

 

 

 
 

 

Late Night Menu 

11:00pm-Close 
 

 

Sammies 

(served with Fries) 

Truffle-Parmesan or Garlic Rosemary 

add $4 

 

The Schoolkid $14 

American, cheddar, provolone 

 

Pulled Pork Sandwich $16 

Smoked pork, pickles, coleslaw 

 

The War Pig $16 

Ham, spicy pork, bacon, Swiss, fried 

pickles, mustard on ciabatta 

 

Sweet Treats 
(based on availability) 

Twisted Krispie $10 

The best damned rice krispies treat 

you’ve ever had - with browned butter, 

sea salt and white chocolate. 

Booze Munch $10 

Puffed corn coated with rum-infused 

caramel sauce baked to crispy 

perfection. 

The Nookie Cookie $7 

Your Choice of Caramel Crunch, Smores 

or Oatmeal Raisin 
 


