BAILIWICK

ALL AMERICAN PUB + EATERY
SMALL BITES

GARLIC FRIES ¥ 8 NACHOS

ROASTED GARLIC, PARMESAN, FRIED CORN TORTILLA CHIPS,
PARSLEY, TRUFFLE RAiOLI REFRIED BEANS, CHEESE SAUCE,
CHEDDAR AND JACK, PICO DE GALLO,
PRETZEL @ 9 JALAPENOS, SOUR CREAM, GUACAMOLE
ALE HOUSE CHEESE FONDUE, WITH SHREDDED BEEF 14
BAVARIAN MUSTARD

10

WITH CHICKEN 14

MINI GRILLED CHEESE 10 *JAPANESE FISH TACOS 12
AMERICAN, PEPPER JACK, MISO-SEARED PACIFIC TUNA,
BUTTER GRIDDLED BRIOCHE, TOASTED SESAME SLAW, SRIRACHA CREAM
OVEN-ROASTED TOMATO SOUP ON MINI CORN TORTILLAS
REUBEN EGG ROLLS 10 WHOLE LOAF FOCACCIA BREAD 12
CORNED BEEF, SAUERKRAUT, WITH DIPPING PLATES, ROAST GARLIC, BURRATA
SWISS CHEESE, THOUSAND ISLAND DIP MOZZARELLA, NDUJA, OLIVE OIL, BALSAMIC
CHICKEN WINGS ¥ 12 *TUNA POKE NACHOS 12
MEATY BONE-IN WINGS AND DRUMETTES RAW AHI TUNA IN MARINADE, AVOCADO,
BOURBON BBQ, MANGO HABANERO, GREEN ONION, NORI, SWEET SOY, SIRACHA
GARLIC PARMESAN, OR BUFFALO AIOLI, SESAME SEEDS ON CRISPY WONTONS
*BAILIWICKED SHRIMP 15
PILE OF READY-TO-EAT-SHRIMP,
DIPPING SAUCES, LEMONS SALADS & SOUPS
O e e e e e e e e e e e e e e e e e e e e e e e e e e e e e
BAILIWICK SALAD @) (=9 8 SEAFOOD CHOWDER 12

MANHATTAN AND BOSTON CLAM CHOWDER
BLEND, SHRIMP, SCALLOPS, CRAB

SPRING MIX AND,ROMAINE LETTUCE,
CILANTRO, HEARTS OF PALM, CUCUMBERS,
FOCACCIA CROUTONS, DICED TOMATOES,
A, ROASTED BEETS, ROASTED GARLIC RANCH
VJ @ el AL ADD FETA CHEESE 1

V/K : ¢ HOUSE WEDGE SALAD 9
X . CHILLED ICEBERG LETTUCE, SMOKED BACON,
- TOMATOES, DICED RED ONION, BLEU CHEESE
‘ DRESSING, SWEET BALSAMIC REDUCTION,

CHICKEN TORTILLA SOUP 8
DICED CHICKEN, ORTEGA CHILES,
TOMATOES, BORDER SPICES, ROASTED
CORN, GREEN ONIONS, CILANTRO,
CHEDDAR AND JACK, TORTILLA STRIPS

BOSTON CLAM CHOWDER
BOWL 9 CUP 6

CRISPY ONIONS
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o
72 *BROILED SALMON FILET *FILET MIGNON 80z 33
il et hj ROASTED RED AND GOLD BEETS, FARRO, BUTTERY MASHED POTATOES, BAKED POTATO
) : ALMONDS, MARINATED KALE, LEMON OR FRENCH FRIES AND CHEFS VEGETABLE
clrrl f“"‘ VT il VINAIGRETTE SELECTION
o pams Aty pT *ROAST PRIME RIB *RIBEYE STEAK 160z 40
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DRY AGED, BUTTERY MASHED POTATOES,
BAKED POTATO OR FRENCH FRIES AND CHEFS
VEGETABLE SELECTION

DRY AGED, BUTTERY MASHED POTATOES,
BAKED POTATO OR FRENCH FRIES AND CHEFS
VEGETABLE SELECTION
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52 i Aok *STEAK & LOBSTER 56
) / BROILED COLD-WATER LOBSTER TAIL,
N ol P PETITE FILET, BUTTER, BROCCOLINI, BAKED POTATO
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SANDWICHES & SLIDERS

SERVED WITH CRISP FRIES, FRUITY COLESLAW
OR HOUSE-MADE CHIPS AND BUTTER PICKLES

- - ROAST BEEF DIP 14 NEW ENGLAND SEAFOOD ROLL 12
LT Al E AR THIN SLICED NEW YORK STRIP, POACHED SHRIMP, LUMP CRAB MERAT,
SHIITAKE MUSHROOMS, SWISS, AU JUS, DILL MAYONNRAISE, CELERY,
CREAMY HORSERADISH, FRENCH ROLL TOASTED ROLL
BUFFALO CHICKEN SLIDERS ) 11 HOUSE STACK 14

HAND-BREADED CHICKEN TENDERS,
BUFFALO HOT SAUCE, BUTTERMILK BLEU
CHEESE, BUTTER LETTUCE, TOMATO,
SHAVED CELERY, POTATO SLIDER ROLLS

AVOCADO, RANCH MAYONNAISE,
TOMATO, GEM LETTUCE, GOUDAR,
SPROUTED GRAIN ROLL

*ANGUS SLIDERS® 11
BLACK ANGUS BEEF, WHITE CHEDDAR, LETTUCE,
TOMATO, CARAMELIZED ONIONS, PICKLE CHIPS,
CHIPOTLE MAYO, POTATO SLIDER ROLLS

= BAILIWICK FAVORITE @: GLUTEN FREE @: VEGETARIAN

PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES BEFORE ORDERING

*CLARK COUNTY HEALTH DISTRICT CONSUMER ADVISORY 3-401.11(D): THOROUGHLY COOKING FOOD OF ANIMAL
ORIGIN, INCLUDING BUT NOT LIMITED TO BEEF, EGGS, FISH, MILK, POULTRY OR SHELLFISH REDUCES THE RISK OF
FOOD BORNE ILLNESS. YOUNG CHILDREN, THE ELDERLY & INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY
BE AT HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED.

SLICED CAJUN-SPICED GRILLED CHICKEN
BREAST, APPLEWOOD SMOKED BACON,
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BAILIwick CLAassIc BURGER

IT’S WHAT WE DO.

FOOD + FUN.

CRAFT BURGERS & DOGS

SERVED WITH CRISP FRIES, FRUITY COLESLAW
OR HOUSE-MADE CHIPS AND BUTTER PICKLES
g

*BAILIWICK CLASSIC BURGER @) 11 #23 HOTDOG 11
HALF-POUND BLACK ANGUS BEEF PATTY, GRILLED ALL-BEEF FRANKFURTER,
WHITE CHEDDAR, BUTTER LETTUCE, MUSTARD, ONIONS, NEON GREEN
SLICED TOMATO, RED ONIONS, SWEET PICKLE RELISH, DILL PICKLE SPEAR,
MAYONNAISE, POTATO BUN TOMATO SLICES, PICKLED SPORT PEPPERS,
—==T CELERY SALT
BBQ PORK BELLY BURGER 15
HALF-POUND BLACK ANGUS BEEF PATTY, *BEYOND BEEF BAILIWICK BURGER (13
WHITE CHEDDAR, GEM LETTUCE, SLICED BEYOND BEEF PATTY, BUTTER LETTUCE,
TOMATO, SMOKED BOURBON BBQ PORK BELLY, SLICED TOMATO, RED ONIONS,
FRIED ONION STRINGS ON A POTATO BUN MAYONNAISE, POTATO BUN

BAILIWICK

BIGGER BITES

BAJA FISH TACOS 12 JAMBALAVYA 18
ALE BATTERED COD, SEASONED SLAW, BLACKENED SHRIMP, CHICKEN
PICO DE GALLO, ZESTY MAYONNAISE, BITES, ANDOUILLE SAUSAGE,
AVOCADO, SALSA VERDE ROASTED PEPPERS, CRAWFISH
SUBSTITUTE SHRIMP ADD 2 TAILS, RICE PILAF,
CAJUN CREAM SAUCE
ITALIAN MEATLOAF 15
POMODORO SAUCE, PROVOLONE, *STEAK FRITES ©® 18
SMOKED GOUDA MASHED, 120Z SIRLOIN STEAK,
FRESH BROCCOLINI HERB GARLIC BUTTER, FRIES,
FRESH BROCCOLINI
*STEAK & SHRIMP 22 \
120Z SIRLOIN STEAK, BRIE, ONION STRINGS, FISH & CHIPS @ 18
TEMPURA SHRIMP, MANGO-HABANERO BEER-BATTERED FRESH COD, FISH & chyp
DIPPING SAUCE, SMOKED GOUDA MASHED CORN & PEA SALAD, FRIES, S
TARTAR SAUCE, MALT VINEGAR
PASTA & HAND CRAFTED PIZZA
R
CHICKEN SHIITAKE GARLIC NOODLES 14
DICED CHICKEN, SHIITAKE MUSHROOMS, GREEN ONION,
BUTTER, GARLIC, PARMESAN, LIGHT ASIAN SAUCE
S ———
MARGHERITA 11 PEPPERONI PIZZA 12
BUFFALO MOZZARELLA, ROMA TOMATOES, THIN SLICED PEPPERONI,
BASIL LEAVES, SAN MARZANO PIZZA SAUCE, ITALIAN CHEESE BLEND,
LEMON & LIME JUICES SAN MARZANO PIZZA SAUCE
MEATLOVERS ITALIANO PIZZA 12 CHEESE PIZZA 10
THIN SLICED PROSCIUTTO, PEPPERONI, SHREDDED MOZZARELLA,
SALAMI, ITALIAN CHEESE BLEND, SAN MARZANO PIZZA SAUCE

SAN MARZANO PIZZA SAUCE

VEGETABLE PIZZA 11
SHIITAKE MUSHROOMS, RED ONIONS,
ROASTED PEPPERS, SUN-DRIED TOMATOES,
OLIVES, ARTICHOKES, ITALIAN CHEESE BLEND,
FETA, PESTO SAUCE

MEATLOVERS ITALIANO PIZZA

= BAILIWICK FAVORITE
@= GLUTEN FREE

= VEGETARIAN

PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES BEFORE ORDERING

*CLARK COUNTY I-‘EQLTH DISTRICT CONSUMER ADVISORY 3-401.11(D): THOROUGHLY COOKING FOOD OF ANIMAL ORIGIN, INCLUDING BUT NOT

LIMITED TO BEEF, EGGS, FISH, MILK, POULTRY OR SHELLFISH REDUCES THE RISK OF FOOD BORNE ILLNESS. YOUNG CHILDREN, THE ELDERLY &
INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY BE AT HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED.



