
 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAINS: 

All You Can Eat Crab Legs   49.99 

Snow Crab Leg Clusters with small red potatoes, corn on 

the cob, sausage, and corn muffins. 

Prime Rib Dinner GF   34.99 

In-house slow roasted choice prime rib 10-12oz. portion. 

Served with Garlic whipped mashed potatoes & sauteed 

green beans. 

Philly Cheesesteak Sliders  15.99 

In-house slow roasted choice prime rib shaved and tossed 

with fresh sauteed bell peppers & onions. Topped with 

White American cheese. Comes with choice of side. 

Traditional German Bierock   13.99 

Seasoned ground beef, ground Italian sausage, onion, 

cabbage, garlic, and Colby jack cheese baked in a bread 

roll and choice of side. 

Firepit Smash Burger GF   15.99 

Two 4oz portions of our local certified angus beef are 

cooked fresh smash burger style with your choice of 

cheese (American, Cheddar, Swiss, Gouda) and a side. 

-Add extra patty for $4  -Add Bacon for $2 

-Add LTOP (Lettuce, Tomato, Onion, Pickle – on side) $1 

Chicken Strip Dinner (5 Strips) GF 13.99 

Five chicken strips fried golden brown and served with 

your choice of fries. 

 

SMALL PLATE STARTERS: 
Mozzarella Sticks   10.99 

Six Classic crispy fried mozzarella sticks 

served with marinara and freshly grated 

parmesan cheese. 
 

Fried Pickles   12.99 

Breaded pickle chips served crispy golden 

brown with a side of ranch. Available Gluten 

Free upon request. 
 

BBQ Pulled Pork Dumplings 13.99 
Fried Wontons filled with slow smoked 

pulled pork with barbeque sauce drizzle. 

DESSERTS: 
 

Triple Chocolate Brownie Sundae   7.99 

Vanilla Bean Ice Cream w/ Chocolate Drizzle GF   3.99 

Vanilla Bean Ice Cream Plain GF   2.99 

 

SALADS: 

Garden Fresh Salad GF   11.99 

Mixed spring greens, cucumber, Roma 

tomato, red onion, red bell pepper, shaved 

carrot, freshly grated parmesan cheese, garlic 

herbed croutons with your choice of dressing. 

Creamy Caesar GF   10.99 

Crisp romaine hearts, creamy Caesar dressing, 

shaved parmesan cheese, applewood smoked 

bacon, garlic herbed croutons. 

-Add grilled marinated chicken breast - $6 

Dressings: Lemon Vinaigrette, Ranch, Italian, 

Thousand Island, Caesar 

 

 

 

 

SIDES: 

Sweet Potato Fries GF 

French Fries 

Side Salad 

Mac & Cheese 

Mashed Potatoes 

Green Beans 

Corn on The Cob 

 



 

 

 

  

**GF = Gluten free option available** 

Menu and Prices subject to change 

BEER 
 

Blue Moon  $5.00 

Busch   $4.00 

Busch Light  $4.00 

Cayman Jack  $4.50 

Coors   $4.00 

Coors Light  $4.00 

Corona Extra  $4.50 

Dos Equis Lager  $4.50 

Jacks Lemonade  $4.25 

Michelob Ultra  $4.50 

Miller Lite  $4.00 

Modelo        $4.50 

Yuengling  $4.50 

Yuengling Flight  $4.50 

Lively Beer Works IPA     $4.50 

LBW Amber Lager           $4.50 

 

WHITE WINE 
 

Chardonnay 

Freakshow   $8 / $30 

Jacob’s Creek $5/$20 

 

Sauvignon Blanc 

Cupcake $7 / $25 

Lindeman's  $5 / $20 

 

Pinot Grigio 

Crane Lake  $5 / $20 

Santa Julia   $7 / $25 

 

Moscato 

Jacob's Creek $5 / $20 

Sand Point $7 / $25 

 

White Zinfandel 

Vista Point    $5 / $20 

 

Reisling  

Roku  $7/$25 

RED WINE 
 

Cabernet Sauvignon 

Freakshow  $9 / $40 

Santa Julia    $7 / $25 

 

Merlot 

Spellbound  $7 /$25 

 

Malbec 

Crane Lake    $5 / $20 

 

Pinot Noir 

Crane Lake  $5 / $20 

 

Ruby Red Sangria     $6 

 

 

 

Thurs-Sat 5:00-9:00PM 
 

Orders to Go: 918-435-4054 

Ca$h is best for small businesses like 

ours. Help us avoid credit card 

processing fees and keep more for our 

growing business! You are helping us by 

paying in cash when possible.  

We appreciate you! 

 
 

WIFI: Wildwood North – Password: thanksguest 


