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DRINK LOCAL
Big Dog’s Dirty Dog 	 9.0 
IPA, ABV 7.10%, Las Vegas, Nevada

Lovelady 9th Island Pineapple 	 9.0 
Sour, ABV 4.80%, Henderson, Nevada

CraftHaus Silver State 	 9.0 
Blonde Ale, ABV 5.00%, Las Vegas, Nevada

Bad Beat I Love NV 	 9.0 
Amber Lager, ABV 5.10%, Las Vegas, Nevada

Tenaya Creek 702 	 9.0 
Pale Ale, ABV 5.20%, Las Vegas, Nevada

DRAFT PICKS
Wynn’s Singing Frog 	 9.5 
Golden Lager, ABV 5.2%, Las Vegas, Nevada

Big Dog’s Las Vegas Lager  	 10.5 
Lager, ABV 5.00%, Las Vegas, Nevada

Tenaya Creek Gypsy Fade  	 11.5 
IPA, ABV 6.00%, Las Vegas, Nevada

Goose Island IPA 	 12.5 
IPA, ABV 5.90%, Chicago, Illinois

Elysian Space Dust 	 12.5 
IPA, ABV 8.20%, Seattle, Washington

Deschutes Fresh Haze 	 12.5 
Hazy IPA, ABV 6.50%, Bend, Oregon

Lagunitas India Pale Ale 	 12.5 
IPA, ABV 6.20%, Petaluma, California

Firestone Walker 805 	 12.5 
Blonde Ale, ABV 4.70%, Paso Robles, California

Sierra Nevada Pale Ale 	 11.5 
Pale Ale, ABV 5.60%, Chico, California

Kona Big Wave 	 11.5 
Blonde Ale, ABV 4.40%, Kailua Kona, Hawaii

7Five Training Day 	 11.5 
Golden Ale, ABV 5.80%, Henderson, Nevada

Shock Top Belgian White 	 10.5 
Witbier, ABV 5.20%, St. Louis, Missouri

Stella Artois 	 11.5 
Lager, ABV 5.00%, Leuven, Belgium

Michelob Ultra 	 10.5 
Lager, ABV 4.20%, St. Louis, Missouri

Modelo Especial 	 10.5 
Lager, ABV 4.50%, Mexico City, Mexico
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Taco Salad	 17.5 
Seasoned ground beef, tortilla strips, cheddar, 
red onion, green onion, pico de gallo, black 
beans, sweet corn, chopped romaine, creamy 
cilantro lime vinaigrette, taco crema, flour 
tortilla bowl

Buffalo Chicken Salad 	 17.5 
Chopped romaine, baby spinach, red onions, 
cherry tomatoes, shredded carrots + celery, 
avocado, cucumbers, Buffalo chicken tenders, 
blue cheese crumbles + dressing

Caesar	 15.5 
Chopped romaine, pretzel croutons, 
Parmesan 
add chicken breast   7      add salmon*   12

Pile It On 
Crispy Crinkle Cut Fries	 8.5
Sweet Potato Fries	 8.5
Onion Rings	 9.5

Milkshakes	 10.5
Vanilla Bean, Milk Chocolate,
Ultra Strawberry

Charlie’s Signature Custard  
served in housemade waffle bowl

Vanilla, whipped cream, 	 9.5 
chocolate shavings

Cherries Jubilee Custard, 	 10.5 
whipped cream

Mini Chocolate Chip Cookie 
Sandwiches, chocolate dipped	 9.5
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Scan here to view  
our menus.

7/19/21

Charlie’s Loaded Nachos 	 17.5 
Blue + white corn tortillas, queso blanco, 
housemade chorizo, black beans, jalapeños, bell 
peppers, pickled Fresnos, pico de gallo, cilantro, 
jalapeño crema

Chicken Quesadilla 	 15.5 
Brined roasted chicken, Oaxaca cheese,  
red chili sauce, sautéd peppers + onions,  
Fresno peppers, cilantro, jalapeño crema

King Size Pretzel +  
Pub Cheese 	 14.5 
Warm horseradish cheddar,  
whole grain mustard dip

Game Day Potato Skins	 12.5 
Cheddar, creamy Fresno pepper cheese, 
applewood smoked bacon,  
green chopped onions

Chips + Guacamole 	 12.5 
Blue + white corn tortillas chips,  
housemade guacamole

Tomato Bisque 	 12.5

Charlie’s Wings or Tenders	 16.5

Bloody Mary Rub, 
Sweet + Spicy,
Classic Buffalo Sauce

The Charlie*	 19.5 
All-natural double patties, American cheese, 
Charlie’s sauce, shredded lettuce, tomato,  
onion, housemade challah bun,  
crispy crinkle cut fries 
Pairing: Tenaya Creek Gypsy Fade 	 11.5

Charlie’s Sliders* 	 18.5 
Three all-beef sliders, ketchup, mustard,  
sliced pickles, onions, housemade challah buns, 
crispy crinkle cut fries 
Pairing: Big Dog’s Dirty Dog  9.0

Smokehouse* 	 24.5 
Chipotle BBQ sauce, smoked cheddar,  
black pepper bacon, Utah fry sauce, green leaf 
lettuce, sliced tomatoes, smoked onion straws, 
crispy crinkle cut fries 
Pairing: Sierra Nevada Pale Ale  11.5

Steakhouse Burger*	 24.5 
Dry aged prime 10 oz. patty, Vermont white 
cheddar, caramelized red wine onions, bacon 
balsamic aïoli, sliced tomatoes, green leaf lettuce, 
toasted onion brioche bun, crispy crinkle cut fries 
Pairing: Goose Island IPA  12.5

Charlie’s Vegan  
Impossible Burger 	 19.5 
Impossible burger patty, Charlie’s sauce,  
vegan cheese, shredded lettuce, onion,  
tomato, whole wheat bun 
Pairing: Michelob Ultra Pure Gold  9.0

Nashville Hot Chicken	 20.5 
Spicy Utah fry sauce, sliced dill pickles,  
coleslaw, housemade challah bun,  
crispy crinkle cut fries 
Pairing: Deschutes Fresh Squeeze  9.0

The Philly 	 22.5 
Shaved strip steak, peppers, onions, provolone, 
cheese sauce, housemade toasted baguette,  
crispy crinkle cut fries 
Pairing: Firestone Walker 805  12.5

Bison Burger 	 24.5 
Smoked cheddar stuffed bison patty, caramelized 
mushroom + onions, garlic horseradish aïoli, 
green leaf lettuce, sliced tomatoes, housemade 
onion brioche bun, crispy crinkle cut fries 
Pairing: Tenaya Creek 702  9.0

Salmon Burger  	 23.5 
Housemade salmon patty, dill caper aïoli,  
sliced tomato, sliced pickles, arugula, onion 
straws, black pepper bun, crispy crinkle cut fries 
Pairing: Bad Beat I Love NV  9.0

Turkey Club  	 21.5 
Roasted turkey, smoked bacon, sliced tomatoes, 
white cheddar, iceberg lettuce, mayo,  
white pullman toast, crispy crinkle cut fries

Build Your Own Dog 	 17.5 
Pat LaFrieda all beef hot dog, ketchup,  
yellow mustard, relish, sauerkraut, pretzel roll, 
crispy crinkle cut fries
Additional items 1.5 each, bacon, pastrami, 
caramelized onions, cole slaw, cheese sauce, 
jalapeños, tomatoes, pico de gallo, guacamole

All burgers can be subbed for grilled chicken breast.

*�Consuming raw or undercooked meat, poultry, seafood, shellstock, 
or eggs, may increase your risk of food borne illness. 

Sunday, Monday & Thursday, 12–10 p.m. • Friday & Saturday, 12–10:30 p.m.
Closed Tuesday & Wednesday


