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Here at Wild River Pub we are proud to serve fresh, handcrafted food and Ale.
We welcome you to Experience the unequaled flavor of food prepared in our kitchen with local ingredients,

old world wood-fired ovens, and recipes handed down

from scratch. From the Pub Family to Yours...CHEERS!!

LETS GET STARTED

WR’s Famous Hand Cut Pub Fries

Sub Sweet Potato Fries add $3
Hand Cut, Beer Soaked & Lightly Dusted
Baked and Loaded ?? Topped with cheese, Bacon,
green onions and side of sour cream add $3.50
Onion Rings $9
Beer Battered Rings served with Tangy BBQ Sauce or our House
Made Ranch Dressing
Shrimp Caprese Bruschetta $13
Light & refreshing combination of Roma Tomatoes, Fresh Mozzarella
& Basil topped with Lemon Zested Sautéed Shrimp
House Made Dipping Sauce $4

Alfredo or Cajun
With Baguette Bread

Half $4
Whole $6

Fried Calamari $12

Fried Calamari served with lightly breaded fried Jalapeno & Carrot
Chips, Onions & Artichoke Hearts. Served with House Made Cocktail
Pub Wings $12

Baked and fried tossed with your choice of house made sauces:
Tangy BBQ, Sweet Teriyaki, or Hot & Spicy

Jalapeiio Poppers $10

House Made mouthwatering Jalapefio Poppers served with your
choice of Ranch or Bleu Cheese Dressing  *not for the faint at heart*
Nachos Grande $13

Hand Cut Corn Tortilla Chips with Mixed Cheese, Taco Seasoned
Beef, Olives, & Jalapefios topped with Sour Cream & House Made
Pico de Gallo & Guacamole $2 Charge to Substitute Chicken
Boat ‘O Veggies $6.5

Crisp Carrots, Celery, Pepperoncini, Olives & Cucumbers

SOUPS & SALADS

Side $3.75

Full $5.50

Add Grilled Chicken $4 OR  Add Shrimp $5

Cobb Salad $14

Grilled Chicken Breast, Roma Tomatoes, Green Onions, Olives, Hard
Boiled Egg, Crispy Bacon Bits, Bleu Cheese Crumbles & Avocado
served on a bed of Mixed Greens

Caesar Salad $10

Fresh chopped Romaine Lettuce tossed with our House Made
Caesar Dressing, Parmesan Cheese & Croutons

Pub Salad $11

Our House Made Pasta Salad on a bed of Greens tossed in House
Dressing, Croutons, Cheddar, Mozzarella & Monterey Jack Cheese.
Garnished with salami, Tomatoes, Cucumbers & Pepperoncini

Mixed Greens

The Pub specializes in Hand Crafted Pizza

Soup Cup $3.5

Bowl $5

Steak Salad $14

Fresh Baby Spinach topped with Sautéed Seasoned Steak,
Mushrooms, Bleu Cheese Crumbles, Fresh Roma Tomatoes and
Green Onions

Taco Salad $13.95

Taco Beef, Black Beans, Cheddar, Mozzarella & Monterey Jack
Cheeses, Romas, Olives, Avocado & Cilantro on Mixed Greens in a
Fried Tortilla Bowl & served with a side of our Salsa Rio Dressing
*$2 Charge to Substitute Chicken

Caprese Salad $12

A bed of Mixed Greens garnished with Fresh Mozzarella Cheese,
Roma Tomatoes & Fresh Basil. Served with Oil & Vinegar

Add Grilled Chicken $4  Add Shrimp $5

Soup / Salad Combo $9

WOOD FIRED PIZZA

cooked to perfection in our Wood Fired Oven

*all pizzas can be made on Gluten Free Crust for an additional $2

JUST CHEESE IF YOU PLEASE $12

House Made Pizza Sauce, BBQ or Garlic Spread & Mozarella
Cheese with your choice of 2 free Regular Toppings from the

Regular Toppings $7ea

matoes, Pineapple, Green Bell Peppers, Garlic (.25)
Gourmet Toppings $2ea

Chicken, Artichoke Hearts, Crispy Bacon Bits, Pesto Sauce, Gouda

<<<<<PUB CREW FAVORITES >>>>>
*1/2 and 1/2 not available

Pub Veggie Original $13
Artichoke Hearts, Zucchini, Red Bell Peppers, Green Bell Peppers,

Squash, Olives, Mushrooms, Red Onions, Garlic & Mozzarella topped

with Fresh Green Onions *Make it Vegan with No Cheese
Margarita $11

A traditional Neapolitan Style Pizza made with Mediterranean Oil
Base, Fresh Mozzarella Cheese, Roma Tomatoes & topped with
Fresh Basil (no sauce)

choices below *additional charge for more than 2 regular toppings

Pepperoni, ltalian Sausage, Linguica, Salami, Mushrooms, Olives,
Jalapefios, Pepperoncini, Canadian Bacon, Red Onions, Roma To-

Taco Pizza $14

Using our House Made Enchilada Sauce this unique pizzas topped
with Cheddar & Mozzarella Cheeses, Black Beans, Taco Seasoned
Beef, Olives, Fresh Lettuce, Cilantro & Diced Roma Tomatoes

Pub Supremo $15

Pepperoni, Salami, Italian Sausage, Red Onions, Green Bell Pep-
pers, Olives, Garlic & Mozzarella Cheese

IL Carne $15

For the meat lover this pizza has it all. Pepperoni, Salami, Linguica,
Crispy Bacon Bits & Mozzarella Cheese topped with Fresh Diced
Roma Tomatoes

Garlic Chicken $14

House Made Garlic Cream Sauce, Mozzarella Cheese, Chicken, Red
Onions & Mushrooms topped with Fresh Diced Roma Tomatoes
Jamaican Chicken $14

BBQ Sauce, Cheddar, Mozzarella & Asiago Cheeses, Chicken &
Spicy Jamaican Style Seasonings with a side of Fresh Mango Salsa
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BETWEEN THE BREAD

All Burgers and Sandwich's are served with your choice of Famous Hand Cut Pub Fries, Soup,
or Salad *Substitute Onion Rings or Sweet Potato Fries for an additional $2
All of our Burgers are served on your choice of our House Made Cheesy Onion, Nut Brown Wheat or White Buns &

seasoned with our house made Burger Seasonings. MAKE IT A WRAP? Turn any Sandwich into a wrap at no extra chargQ

PLAIN JANE PuB BURGER $11

Burger & Sandwich Extras $7ea
Jalapefios, Cheddar, Provolone, Pepper Jack & Swiss
Burger & Sandwich Gourmet Extras $2ea
Avocado, Crispy Bacon, Sautéed Mushrooms, Grilled Onions
**You may substitute Veggie Patty at no charge

Pub Bleu $13

Crispy Bacon & Bleu Cheese Crumbles

Shroom & Swiss Burger $13

Delicious Sautéed Mushrooms & Swiss Cheese

Mesquite Cheddar Burger $14

Topped with Cheddar Cheese & Crispy Beer Battered Onion Rings
Inferno Burger $14

Topped with Crispy Bacon, Jalapefios & Pepper Jack Cheese. Served
with a side of Chipotle Ranch and Pico de Gallo

Quesadilla Burger $14

A burger like no other with Crispy Bacon, Pepper Jack, Mozzarella &
Monterey Jack Cheese, Pico de Gallo & Chipotle Ranch all
wrapped & grilled in a Garlic Herb Tortilla

Wood Fired Di Parma $12.5

Ham, Salami, Tomato, Lettuce, Onion & Provolone cooked in our Wood
Fired Oven. Served on our House Made Focaccia Bread with Aioli.

WR PUB CLASSICS
Pub Steak $17.5

8oz. cut of tender steak grilled to perfection & topped with Grilled Onions Comes with a side of Hand Cut Pub Fries

Wood Fired Baked Italian $72.5

Salami, Pepperoni, Tomato, Onion, Lettuce & Provolone cooked in our
Wood Fired Oven & served on our House Made Baguette Bread with Aioli

Philly $13.5
Sliced Steak sauteed with Bell Peppers, Onion, melted Swiss
on House made baguette with Cream Cheese

Grilled Chicken Melt $12.5

Fresh Grilled Chicken Breast topped with Grilled Onions, Swiss Cheese
& Avocado

Pub BLT $12 OR BLT with Avocado $14
This classic has Crispy Wood Fired Bacon, Lettuce & Tomatoes served
on our House Made Focaccia Bread with Aioli

Cool Turkey Club $13

A traditional club sandwich served on our House Made Focaccia Brea
with Aioli, Wood Fired Bacon, Ham, Turkey, Lettuce, Tomato, Oniony
Cheddar & Swiss Cheese

and your add your choice of Soup or Salad **Add Crispy Bacon, Bleu Cheese Crumbles OR Sautéed Mushrooms for $.50 ea.
Wild River’s Famous Beer Battered Fish & Chips $14

Wild Caught Icelandic Cod fried in our Famous Beer Batter served with Hand Cut Pub Fries Your choice of Soup, Salad or Coleslaw
Cajun Chicken Quesadilla $12
A Crispy Flour Tortilla filled with Cheddar, Mozzarella & Monterey Jack Cheeses & Seasoned Chicken. Served with Sour Cream, Guacamole & Pico de Gallo
Chicken Strip Basket $11
Breaded and Fried Chicken Strips served on a generous serving of Pub Fries

FISH Tacos $13.5
*Fried Icelandic Cod
2 Corn Tortillas filled with Cabbage, Cheddar, Mozzarella & Monterey Jack Cheeses, Sour Cream, Pico de Gallo & Guacamole on the side

Your choice of Soup or Salad

All of our Pastas are sautéed to order with Fresh Traditional Ingredients & House Made Penne Noodles
Includes your choice of Soup or Salad

Pub Pesto Pasta $15
Sautéed Mushrooms tossed in our Creamy Pesto Sauce with Fresh Basil & Garlic Topped with Fresh Grilled Chicken and fresh basil
Pasta Alfredo $13

House Made Pasta tossed in Creamy Parmesan Sauce with Fresh Basil & Garlic * Add Grilled Chicken $4

*Add Sautéed Shrimp $5

Cajun Penne $14.95
Penne Pasta tossed in a smoked gouda cheese sauce with baby spinach, Tasso ham, garlic and grilled chicken

Refreshing:
Iced Tea, Lemonade, Pepsi, Diet Pepsi, Coke, Sierra Mist, Mt. Dew, Dr. Pepper House Made Root Beer
Add Flavor .25 (1 free refill) Strawberry/Peach/Raspberry
Hot & Comforting:
Melello Wild River Blend Coffee, Hot Tea, Hot Chocolate, Hot Apple Cider
Juice:
Apple, Cranberry, Orange, Pineapple and Grapefruit

??? WHO DOESN’T LOVE A GREAT PARTY ???
Consider our event room for your next function ...
Seats up to 140 people, Great Food, Great Drinks, Great Room= GOOD TIMES!

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Not every ingredient is listed. If you have a food allergy please ask your server.

e
=
7

P

N¢
N¢
N¢
\

£



	Page 1

