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Restaurant & Bar

S ou p S Boneless Wings or Bone In Chicken Wings
Soup of the Day Half (6) ~ 11 or Full (12) ~ 18

6 Cup ~ 8 Bowl Lemon Pepper, Cajun, Buffalo, BBQ, Teriyaki
Ranch or Blue Cheese
Chili .
6 Cup ~ 8 Bowl Quesadilla ~ 11
Add Cheese & Onions ~ 1.00 Salsa, Guacamole, Sour Cream
o ] Cheese
A p p etl1zers Add: Chicken ~4, Seasoned Ground Beef ~5, Shrimp ~6,
Loaded Queso ~ 12 Steak ~6
Queso, Seasoned Ground Beef, Fried Jalapeno, Nachos ~ 11

Gracemels, Sour Lream, 2260 Tortilla Chips, Queso, Mixed Cheese, Pico, Salsa, Sour

Cream, Guacamole
Add: Grilled Chicken ~4, Seasoned Ground Beef ~5
Steak ~6, Shrimp ~6

Pork Potstickers ~ 12
Eight Potstickers Served With Thai Chili Sauce

Fried Jalapenos ~ 8

Salsa Ranch Shrimp Tacos ~ 13

Three Blackened Shrimp Tacos, Cabbage Slaw,

Bang Bang Shrimp ~ 14 Chipotle Cream, Queso Fresco

8 Fried Shrimp, Bang Bang Sauce, Crispy Chow Mein Chicken Bacon Ranch Baker ~ 11

Noeelies Grilled Chicken, Bacon, Cheese, Green Onion, Ranch
Pretzels ~ 10
Three Bavarian Pretzel Sticks Served with Whole
Grain Mustard & Beer Cheese C h O00se¢e€ T W O
Soup, Salad, Sandwich ~ 11

H a n d h e 1 d S Soup of the day: Ask Server for Details
Ranch Burger ~ 14 .
Beef Patty, Lettuce, Tomato, Onion, Pickle, Brioche i Side Salad:
Bun Mixed Greens or Caesar

Substitute with Grilled Chicken .
Half Sandwich:

Diablo Burger ~ 16 Turkey & Cheddar
Beef Patty, Pepper Jack, Jalapeno, Peppers, Onion, Ham & Swiss
Chipotle Mayo, Brioche Bun Chicken Salad
Tuna Salad
Classic Hot Dog~ 9

Y 1b. Beef Dog Choose your bread:

White, Wheat, Sourdough

Ace of Clubs ~ 16
Turkey, Ham, Swiss, Cheddar, Bacon, Mayo, Lettuce,
Tomato, White Bread

Reuben ~ 15 Entrees
Corned Beef, Swiss Cheese, Sauerkraut, 1000 Island, .

Marble Rye Bread Chicken Tender Basket ~ 12

Traditional Rachel Also Available Three Chicken Tenders, French Fries, Gravy
BLT ~ 12 Fish & Chips ~ 17

Two Beer Battered Fish, French Fries, Creole Tartar,

Bacon, Lettuce, Tomato, Mayo, Sourdough Bread
Lemon Wedge 16

Chicken Salad Sandwich ~ 13

Lettuce, Tomato, Hoagie Roll Rocket Salmon ~ 17

4 oz. Seared Salmon, Garlic Mashed Potato, Arugula,

Tuna Salad Sandwich ~ 14 Orange Segment, Cherry Tomato, Candied Pecan,
Lettuce, Tomato, Wheat Bread Shaved Red Onion, Olive Oil
Italian Hoagie ~ 15 Grilled Chicken ~ 15 GF

Salami, Ham, Provolone Cheese, Shredded Iceberg, Chicken, Roasted Garlic Cream, Mashed Potato,
Tomato, Red Onion, Dried Oregano, Oil & Vinegar, Sauteed Vegetable

Hoagie Roll
g Bistro Steak ~ 18 GF

4 oz. Steak, Garlic Herb Butter, Mashed Potato,
Sauteed Vegetables

Side Options

Fries, Onion Rings, House Chips, Coleslaw, Fruit,

Potato Salad Chicken Fried Chicken ~ 17

Additions: .
Bacon §2, Cheese $1, Avocado $3 Mashed Potato, Sauteed Vegetables, White Gravy

*These items may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness




Pizzas

Build Your Own Pizza ~ 16
Hand Tossed, Flatbread, GF Cauliflower Crust +$3
Your Choice of 3 Toppings
Additional Toppings +$1.50

8 a ] a d S Margherita ~ 13
Tomato, Fresh Mozzarella, Fresh Basil
House Salad ~ 11 GF

Mixed Greens, Carrot, Cucumber, Tomato, Purple Meat Lovers ~ 19

Cabbage Sausage, Pepperoni, Canadian Bacon, Ham
Caesar Salad ~ 11 Chicken & Spinach Alfredo Flatbread ~ 16
Romaine Lettuce, Parmesan, Crouton Alfredo Sauce, Grilled Chicken, Spinach, Oregano

Avocado San Jose ~ 16 GF
Cottage Cheese, Chicken Salad, Avocado, Asparagus,
Fruit, Mixed Greens

Cobb Salad ~ 15 GF
Romaine, Iceberg, Turkey, Ham, Bacon Crumbles,

Blue Cheese Crumbles, Avocado, Boiled Egg, Tomato, H e a I t h y O p t1ons
Ranch

Mushroom Stack ~ 16 GF/V
Grilled Portobello Mushroom, Zucchini, Yellow
Squash, Peppers, Pesto, Mozzarella Cheese

Pecan Chicken Salad ~ 16
Mixed Greens, Cucumber, Tomato, Black Bean, Corn,
Cheese, Honey Mustard

Hummus Avocado Wrap ~ 11V
Hummus, Avocado, Shredded Lettuce, Tomato,
Cucumber, Red Onion, Queso Fresco

Texas Wedge ~ 12
Iceberg, Bacon, Mixed Cheese, Cherry Tomato, Hard
Boiled Egg, Fried Jalapeno, Ranch

Quinoa Power Bowl ~ 16 GF /V

Quinoa, Corn, Black Bean, Tomato, Cucumber,
Avocado, Mixed Greens

Add:

Grilled Vegetables, Garden Burger, Grilled Chicken,
Salmon, Bistro Steak

Taco Salad ~ 15
Mixed Greens, Seasoned Taco Meat, Cheese, Tomato,
Black Bean, Corn, Sour Cream, Salsa Ranch

Dressings:
Ranch, Salsa Ranch, Balsamic Vinaigrette, Blue

Cheese, Honey Mustard, Oil & Vinegar Garden Burger ~ 14 V

Black Bean Patty, Lettuce, Tomato, Pickle, Onion,
Brioche Bun

Protein Add On:
Chicken: $4

Shrimp: $6 Desserts
Salmon: $6
Steak: 56 Bread Pudding ~ 7
Carrot Cake ~ 7
Key Lime ~ 7

(GF) Gluten Friendly
(V) Vegetarian
Gluten Free Bread +$1.50
Split Plate Charge for Entrée +$3.00

Mocktails

B e Ver a g e S Strawberry Lemonade Cooler-Strawberry
Puree, Lemon Juice, Club Soda $7
$3.50 Rosemary Grapefruit Highball- Grapefruit,

Coca Cola Rosemary Simple Syrup, Club Soda $7
Dr. Pepper Pomegranate Citrus Burst- Pomegranate
Diet Coke Juice, Agave, Lemon Juice, Lime Juice $8
Calie ?ero Cucumber Mint Cooler- Cucumbers, Mint,
RoS:tr;st:er Lime Juice, Simple Syrup, Club Soda $8
Lemonade Mango Mule- Ginger Beer, Lime Juice, Mango

Unsweetened Iced Tea Puree $7

*These items may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 08-12-26



	The WildhorseGrill
	Restaurant & Bar
	10 AM - 4 PM Sunday  11 AM - 8 PM Monday
	11 AM - 8 PM Tuesday -Thursday 11 AM-9 PM Friday & Saturday
	Soups
	Soup of the Day 6 Cup ~ 8 Bowl

	Appetizers
	Choose Two
	Handhelds
	Entrees
	Side Options



	Pizzas
	Build Your Own Pizza ~ 16 Hand Tossed, Flatbread, GF Cauliflower Crust +$3 Your Choice of 3 Toppings  Additional Toppings +$1.50
	Margherita ~ 13 Tomato, Fresh Mozzarella, Fresh Basil
	Meat Lovers ~ 19 Sausage, Pepperoni, Canadian Bacon, Ham
	Chicken & Spinach Alfredo Flatbread ~ 16 Alfredo Sauce, Grilled Chicken, Spinach, Oregano

	Salads
	House Salad ~ 11  Mixed Greens, Carrot, Cucumber, Tomato, Purple Cabbage
	Caesar Salad ~ 11 Romaine Lettuce, Parmesan, Crouton
	Avocado San Jose ~ 16  Cottage Cheese, Chicken Salad, Avocado, Asparagus, Fruit, Mixed Greens
	Cobb Salad ~ 15  Romaine, Iceberg, Turkey, Ham, Bacon Crumbles, Blue Cheese Crumbles, Avocado, Boiled Egg, Tomato, Ranch
	Pecan Chicken Salad ~ 16 Mixed Greens, Cucumber, Tomato, Black Bean, Corn, Cheese, Honey Mustard
	Texas Wedge ~ 12 Iceberg, Bacon, Mixed Cheese, Cherry Tomato, Hard Boiled Egg, Fried Jalapeno, Ranch
	Taco Salad ~ 15 Mixed Greens, Seasoned Taco Meat, Cheese, Tomato, Black Bean, Corn, Sour Cream, Salsa Ranch
	Dressings:  Ranch, Salsa Ranch, Balsamic Vinaigrette, Blue Cheese, Honey Mustard, Oil & Vinegar

	Healthy Options
	Mushroom Stack ~ 16     /V Grilled Portobello Mushroom, Zucchini, Yellow Squash, Peppers, Pesto, Mozzarella Cheese
	Hummus Avocado Wrap ~ 11 V Hummus, Avocado, Shredded Lettuce, Tomato, Cucumber, Red Onion, Queso Fresco
	Quinoa Power Bowl ~ 16      /V Quinoa, Corn, Black Bean, Tomato, Cucumber, Avocado, Mixed Greens Add: Grilled Vegetables, Garden Burger, Grilled Chicken, Salmon, Bistro Steak
	Garden Burger ~ 14 V Black Bean Patty, Lettuce, Tomato, Pickle, Onion, Brioche Bun
	Protein Add On: Chicken: $4 Shrimp: $6 Salmon: $6 Steak: $6

	Desserts
	Bread Pudding ~ 7
	Carrot Cake ~ 7
	Key Lime ~ 7
	(GF)  Gluten Friendly (V) Vegetarian Gluten Free Bread  +$1.50 Split Plate Charge for Entrée +$3.00


	Mocktails
	Strawberry Lemonade Cooler-Strawberry Puree, Lemon Juice, Club Soda $7 Rosemary Grapefruit Highball- Grapefruit, Rosemary Simple Syrup, Club Soda $7 Pomegranate Citrus Burst- Pomegranate Juice, Agave, Lemon Juice, Lime Juice $8 Cucumber Mint Cooler- Cucumbers, Mint, Lime Juice, Simple Syrup, Club Soda $8 Mango Mule- Ginger Beer, Lime Juice, Mango Puree $7

	Beverages $3.50
	Coca Cola Dr. Pepper Diet Coke Coke Zero Sprite Root Beer Lemonade Unsweetened Iced Tea


