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Menu by Executive Chef Christopher Corby 

Wildwood Lunch Menu 
Please enjoy your favorite selections from our menu in the comfort of the Wildwood dining room, lounge or outdoor courtyard! 

 

 

Wines by the Glass 
All Discounted by $200 from Regular Price with Food Purchase 

 

Seasonal Features 

Iowa Pork Tenderloin  1000  Lemon Chardonnay Chicken  1300 
Thick cut, double breaded pork cutlet quickly fried until golden, 
served with red onion and dill pickles on a toasted bun, 
with creamy coleslaw and house made apple sauce. 

 Medallions of chicken quickly sautéed with lemon, garlic, 
capers, baby spinach and artichoke hearts, deglazed with 
Chardonnay wine and served over linguini. 

     

Chicken Pot Pie 1000  Wildwood Fish & Chips 1300 
All white meat chicken simmered in a rich chicken broth with 
carrot, onion, celery and mushrooms finished with cream and 
topped with buttery puff pastry. 

 Filet of walleye lightly beer battered and fried until golden, 
served with our crispy shoestring potatoes, Creole tartar 
sauce, creamy coleslaw and fresh lemon. 

 

Steakhouse Burgers   Wildwood Grill 
Half pound, hand-formed burger, freshly ground, 850  Enjoy your favorite selection from our grill with 1200 
grilled to order, served on a toasted pretzel bun with  a Wildwood signature sauce presented either as 
house cut seasoned French fries. 
 

 a plated luncheon entrée or an entrée salad. 

Cheeses  
($150 each) 

Toppings  
($ 200 each) 

 Fish or Meat Signature Sauce 
 (Choose one) (Choose one) 

American Apple-Wood Bacon  Chicken Breast Champagne Dill 
Cheddar Fried Egg  Jumbo Shrimp (+$3) Ginger Soy Sauce 

Horseradish Cheddar Guacamole  Portobello Gorgonzola Butter 
Pepper Jack Onion Straws  Scottish Salmon (+$2) Herb Butter 
Provolone Sautéed Mushrooms  Skirt Steak (+$1) Lemon Butter 

Swiss Sautéed Onions  Tilapia Roasted Red Pepper 
    

Burger Sauces  Plating 
($100 each)  (Choose one) 

Chipotle Ketchup  With Vegetable du Jour & Wild Rice 
Gorgonzola Butter  Over Baby Field Greens Salad 

Herb Butter  Over Classic Caesar Salad 
Horseradish Cream   

 Marinated chicken breast or Portobello mushroom may be 
      substituted for burger, if desired. 

  
 Soup & Salad 

Other Signature Burgers  Enjoy a bowl of your favorite house made soup 
accompanied by your choice of salad. 

1000 

   
Asian Duck Burger 1000     

Fresh ground, hand formed duck patty served with hoisin   Soups  Salads 
BBQ sauce and crispy onion straws on a toasted sesame bun   (Choose one) (Choose one) 
and a field green salad.  Classic French Onion Baby Field Greens 

  Black Bean Chili Boule Classic Caesar 
Lean Turkey Burger  900 

 Soup du Jour  

Lean  turkey burger served with lingonberry sauce on a     
toasted multi-grain bun and a field green salad.   
   

 

Guest Favorites 
Twin Crab Cakes 1400  Chicken Salad Croissant 1200 

Delicate lump crabmeat and sweet shrimp, blended with red 
peppers, scallions and seasoned breadcrumbs, served over mixed 
greens, crispy shoestring potatoes and a Dijon mustard sauce. 

 All white meat chicken, with granny smith apples, sun-dried 
cherries and toasted almonds, on an all butter croissant, served 
with fresh fruit and our homemade shoestring potatoes. 

     

Steak Frites 1600  Quiche & Salad 1200 
A delicious 8 oz. top sirloin grilled to order, topped with 
Wildwood herb butter, served with seasoned fries. 

 Please ask your server about today’s quiche selection served 
with small house salad. 

     

Open Faced Prime Rib 1300  Santa Fe Salad 1200 

Shaved prime rib sautéed with sliced mushrooms and onions, 
served on Texas toast with melted provolone cheese, au jus, 
horseradish cream and small house salad. 

 Grilled southwestern chicken breast, Pico de Gallo, tortilla 
straws, fresh corn and black bean salsa, served with mix greens, 
avocado and cool buttermilk dressing. 

   
 

We take great pride in the use of 
fresh ingredients, as well as the 

quality and consistency of  
our lunch offerings.  

 
To ensure efficient service, prompt 

preparation and consistent food 
quality, we ask that modifications 
be limited to choices provided in 

menu or allergic and dietary 
restrictions. 

 

 For Our Younger Guests   Please inform your server 
 if you have a food allergy.  

All ingredients cannot be listed! 
 

Consuming raw or undercooked foods 
may increase risk of food borne illness. 

 

18% gratuity included for parties  
of six or more. 

 

A service fee of $3 will be added for all 
guests sharing a luncheon entrée. 

 Cheese or Chicken Quesadilla 650  
 Hamburger or Cheeseburger 650  
 Penne Pasta (Butter or Marinara) 650  
 Chicken Tenders 650  
 Beverages  
 Coke, Diet Coke or Sprite 250  
 IBC Root Beer 350  
 Lemonade or Iced Tea 250  
    Republic of Tea Flavored Teas 350  
 Dark European Roast Coffee 250  
 Assorted Novus Hot Teas 275  
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