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Boulevard Pizza
1076 Rock Blvd, Sparks, 359-2124
Boulevard Pizza is a big restaurant with 
one of the last vestiges of a salad bar. They 
proudly display their wing fest trophies. 
Paulie asked to say hi to the owner, Tony, 
a staunch rival and competitor, but he had 
stepped out for the night.

While we were waiting, we taught 
Paulie how to use Instagram. Everything 
was jovial until our wings showed up. They 
were tiny raisins of meat wrapped around 
toothpicks for bones. Paulie took a photo of 
them next to a quarter for scale.

They were lightly sauced—vinegary 
and peppery, enough to make you sneeze.

“Welp, that was easy,” said Nick. We 
threw them down and left them behind. 

Aloha Shack
8798 N. Red Rock Road, 622-8825
Aloha Shack is a Hawaiian restaurant that 
used to be a food truck, so it’s definitely an 
outlier for typical Buffalo wings. Owners 
Chris and Theresa Luke are also competi-
tors at Wing Fest. 

“You brought this dude?” said Chris 
when we saw Paulie come through the 
door, ribbing him the whole time about 
whose wings were better.

We tried one of each of their styles—
island barbecue, garlic mango Buffalo, 
peach habañero barbecue, the dry rub, their 

ono Sirarcha honey and their pineapple 
upside down.

The wings are suspiciously massive, 
like the chickens used to train at some 
Crossfit body builder farm. 

“One of these wings is like all six of 
fuckin’ Boulevard’s,” said Paulie.

I was amenable to the garlic mango 
Buffalo, despite being a twist on the 
classic. They weren’t Nick’s favorite. 
They were crispy enough but could have 
crisped a little longer. The ono style was 
really nicely dressed with green onions 
and sesame seeds, maybe the best presen-
tation of the day.

Everywhere else
We only had time for five spots, but 
we spent the whole time talking about 
everywhere else that does great wings in 
Reno. Paulie is a huge fan of Red Necks, a 
food truck that does grilled barbecue wings. 
Noble Pie got that glowing review from 
Guy Fieri on the Food Network, so good 
for them. I eat those wings a lot myself, 
especially late night.

Also worth noting is Archie’s and The 
Depot for happy hour. Tragash mentioned 
Louis’ Basque Corner, Arario and Carolina 
BBQ for unusually delightful wing styles.

But to Tom Verzola and everyone out 
there, when it comes to wings, go with 
whatever makes your mouth water. Ω

When applying the  
scientific method, it 

helps to start with a 
large sample size. 
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