
BUTTERMILK PANCAKES
Maple-Bacon 
Maple Bacon, Maple Syrup and  
Whipped Cream  $12

Blueberry 
Blueberries, Lemon Ricotta Cream Cheese, 
Mint and Powdered Sugar  $12

Strawberry Shortcake 
Strawberries, Graham Crackers,  
Strawberry Sauce, Whipped Cream  
and Powdered Sugar  $12

Classic  
With Butter and Maple Syrup  $9

BREAKFAST  
MEAT UP
2 Eggs* Any Style, choice of  

Hash Browns or Breakfast Potatoes

Signature Bacon  $21 
Ham Steak  $19

NY Strip Steak* 14 OZ  $32

QUICK EATS
Steel Cut Oatmeal 

Fresh Blueberries and Sliced Almonds  $9

Biscuits N Gravy  
Biscuits and Gravy with Two Eggs any style  $12

Breakfast Bowl 
Breakfast Potatoes, Eggs, Sausage or Bacon, 

Shredded Cheese and Green Onion   $13

 ONE NATION UNDER HOG 

 
Signature  
HONEY-CURED  
THICK-CUT BACON  
by Daily’s Premium Meats 
Scan code to read more about Daily’s story 

» Tajin

» Black Truffle 

» Chocolate

» Black Pepper

» Jalapeño

» Mango Habanero

» Barbecue

» Lemon Pepper

» Honey Sriracha 

» Everything Bagel

» Buffalo

» Candied

» Maple   

BaconNationLV.com

BENNIES !STUFF
Traditional-Ish Bennie* 
Canadian Bacon, Poached Eggs,  
Hollandaise, Toasted English Muffin  $18

Caliente Bennie* 
Pulled Pork, Chorizo, Poached Eggs, Hol-
landaise, Pico De Gallo, Guacamole, English 
Muffin, Tajin  $19

Chicken ‘n Waffle Bennie* 
Fried Chicken, Poached Eggs, Hash-Brown 
Waffle,  Hollandaise, Side of Maple Syrup  $14

     Mac ! Cheese Breakfast Taco*  
     Mac & Cheese Pancake filled with Sausage,          	
       Bacon, Scrambled Eggs, and Cheese  $16

     

Abe’s Egg Sandwich* 
Choice of Bacon, Sausage or Taylor Ham with  
Two Fried Eggs, Cheddar Cheese,  
Buttered Kaiser Roll  $12

The Breakfast Burrito* 
Bacon or Sausage, Scrambled Eggs,  
Roasted Potatoes, Cheese, Sour Cream,  
Guacamole, Pico de Gallo   $16

Avocado Toast* 
Multi-grain Bread, Fresh Avocado, Poached Egg, 
Tomato, Pickled Onions, Radish, Maldon Sea Salt, 
Black Pepper, Micro Cilantro  $15

Famous  
FRENCH  
TOAST  
BOX

Bacon, Peanut U Banana 
French Toast Box, Signature Bacon,  

Caramelized Bananas, and 
Peanut Butter Mousse  $17

Sausage, Bacon U Cheese* 
French Toast Box, Sausage, Bacon,  
Scrambled Eggs, Cheese Sauce  $19

Apple Pie 
French Toast Box, Warm Caramel Apples,  

Fresh Crumble, Caramel Sauce,  
Whipped Cream  $14

Better than Momma’s 
Traditional French Toast with Maple Syrup,  

Butter and Powdered Sugar  $12

BUILD YOUR OWN  
BREAKFAST PLATE OMELET

   

MEATS 
•	Signature Bacon
•	Sausage
•	Turkey Bacon
•	Bacon
•	Chorizo
•	Sliced NY  
Strip Steak* 7oz (+$2)

•	Ham

CARB IT UP 
•	Hash Browns
•	Roasted Potatoes
•	Tater Tots
•	Fries
•	Pancakes
•	Toast

DAIRY 
•	Cheddar
•	Mozzarella
•	Swiss
•	Parmesan
•	Pepper Jack
•	Provolone

VEGGIES 
•	Mushrooms
•	Onions
•	Green Peppers
•	Red Peppers
•	Tomatoes
•	Jalapeño
•	Avocado (+$1)

Make It A PLATE  $19  
2 Eggs* cooked any style served with  

1 Meat and 1 Carb 

Make It An OMELET  $21  
2 Eggs* cooked any style with  

1 Meat, 1 Carb, 1 Dairy, and 1 Veggie



 IN  
BACON  

 WE  
TRUST

SMALLER PLATES !APPS
Three Lil’ Pigs 
Choice of any Three Bacon Flavors  
served with Chef’s Paired Sauces  $14

Pork Belly Dippers 
Served with Chef’s Signature Sauces  $15

Bacon Wrapped Pickle Spears 
Dill Pickles, Applewood Smoked Bacon, Ranch,-
tossed in Tajin  $13

Big Pig Nachos 
Pulled Pork & Chorizo, Guacamole, Cheddar 
Cheese, Cheese Sauce, Sour Cream, Pico de Gallo,  
Scallions, Fresh Chips  $17

Bacon Jalapeño Poppers 
Homemade Breaded Jalapeños with Bacon and 
Cheddar Cream Cheese, served with Ranch  $11

Chili Cheese Fries 
Fries smothered with D-Chunk Chili, Shredded   
Cheddar, Scallions $13

BarCanada Poutine* 
Fries, Cheese Curds, Brown Gravy, Bacon  $12  
ADD POACHED EGG* +$3

Sooie Sliders 
Bacon, Taylor Ham, Crispy Pork Tenderloin,  
Fried Onions, Pickle, Dijon Mustard, Aioli  $14

Mozzarella Sticks 
Homemade and served with Marinara Sauce  $11

Chicken Tenders  
Your choice of two sauces: BBQ, Buffalo,  
Teriyaki, Chipotle Honey, or Mango Habanero, 
served with Ranch or Blue Cheese Dressing  $15

Wings 
Tossed in your choice of sauce:  
BBQ, Buffalo, Teriyaki, Chipotle Honey, or  
Mango Habanero, served with Ranch or  
Blue Cheese Dressing  1 LB $19

CLASSIC DINNER FAVORITES
Chicken Parm 
Chicken Cutlet, Mozzarella, Parmesan, Basil,  
Spaghetti, Marinara Sauce  $20

Winner Winner NY Steak Dinner* 
14oz NY Strip with Seasonal Vegetables,  
served with Fries  $34

BBQ Ribs  
Served with Onion Rings and Cole Slaw  
HALF RACK $20  •  FULL RACK $36 

Jumbo Shrimp Scampi  
White Wine, Garlic & Butter Sauce, Spaghetti  $24

Country Fried Pork Tenderloin,  
Biscuits ! Gravy*  
THE NAME SAYS IT ALL!  Served with  
Two Eggs Any Style and Roasted Potatoes  $22

Pasta Carbonara* 
Penne, Egg Yolk, Pork Belly, Parmesan Cream Sauce, 
Peas, Chili Flake  $19 

Pan Seared Salmon*  
Lemon Caper Sauce, Herbed Roasted Potatoes 
and Seasonal Vegetables  $26 

DESSERT  
“That’s All, Folks” 

ADD ICE CREAM TO ANY DESSERT  +$4 

Maple Bacon Cheesecake 
NY Style Cheesecake smothered in a  

Maple Bacon Reduction  $11

Bacon S’mores Skillet 
Marshmallow Fluff, Candied Bacon,  

Whipped Cream, Caramel Sauce,  
Chocolate Sauce  $10

Apple Bacon Coffee Cake 
Apples, Candied Bacon,  

Caramel and Maple Syrup  $10

                                                                                       SIDES                           
                                							             Each  $6

					     2 EGGS  ••  2 SAUSAGES  •  1 SLICE OF SIGNATURE BACON  •  TOAST 

									               Each  $8

BACON MAC + CHEESE  •  ONION RINGS  •  CRISPY FRIES  •  SEASONAL VEGETABLE    

HASH BROWNS  •  BREAKFAST POTATOES  •  TATER TOTS

 
SALADS 
!SOUPS

The Cobb 
Chopped Romaine, Smoked Pork Belly,  

Hard-Boiled Eggs, Chicken Breast, 
Avocado, Crispy Onion Strings,  

Blue Cheese Crumble,  
Scallions, Choice of Dressing  $15

Caesar* 
Romaine Hearts,  

Parmesan Cheese, Croutons,  
Homemade Caesar Dressing  $13 

ADD CHICKEN +$5 
ADD SIGNATURE BACON +$5

The D Wedge 
Iceberg Lettuce, Cherry Tomatoes, 

Chopped Signature Bacon,  
Pickled Red Onion,  

Blue Cheese Crumbles, Scallions,  
Blue Cheese Dressing  $14

D’chunk 
Housemade Chili, Pork Belly, Bacon, 
Beans, Shredded Cheddar Cheese,  

Sour Cream, Bacon Crumble  
and Green Onion…  

HAVE A NICE DAY!  $9

French Onion Soup 
Savory Classic Soup with  

Caramelized Onions, Gruyère Cheese, 
Homemade Croutons  $9

1022
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne Illness.  Please notify your server of any food allergies.

HANDHELDS !THE LIKE
SERVED WITH YOUR CHOICE OF FRIES OR TATER TOTS.

The Boarrito* 
Hand Weaved Bacon filled with Pulled Pork, 
Sausage, Ham, Bacon Crumbles, Pico de Gallo, 
Sour Cream and Guac, Topped with Cheese 
Sauce  $22

The Reverse BLT 
WHO NEEDS BREAD WHEN  
THERE’S BACON?  $18

Napoleon’s French Dip 
Bacon piled into Griddled French Bread,  
Provolone, Creamy Horseradish, Au Jus  $18

Pulled Pork Sandwich 
Pulled Pork, BBQ Sauce, Coleslaw, Pickles,  
Crispy Onion Strings, Buttery Brioche Roll  $18 

Classic Fried Chicken Sandwich 
Chicken Breast, Roasted Jalapeño Aioli,  
Dill Pickles, Griddled Bun  $18 
MAKE IT NASHVILLE HOT (with coleslaw) +$1.50

The D Burger* 
Angus Beef Patty, Cheddar Cheese,  
Signature Bacon, Lettuce, Tomato, Onion,  
Secret Sauce, Buttery Brioche Roll  $22

Blazin’ Burger* 
ONE SERIOUSLY SPICED UP BURGER! 
Angus Beef Patty, Pepper Jack Cheese,  
Tajin Bacon, Fried Jalapeños, Pico de Gallo,  
Guacamole, Roasted Jalapeño Aioli,  
Buttery Brioche Roll  $23

C.B.L.T.A. 
Chicken, Bacon, Lettuce, Tomato, Avocado,  
Mayo, Texas Toast  $18

Tuna Melt 
Albacore Tuna, Celery, Onion, Tomato,  
Provolone Cheese, Pickle Spear, Sour Dough $18

Jammin' Grilled Cheese 
Cheddar, Bacon, Tomato, Sourdough $16


