Wildwood Saturday & Sunday Brunch
Breakfast Specialties*

Luncheon Specialties
Seafood
Catch of the Day

1400

New England Lobster Roll

1800

1200

Toasted garlic roll filled with plump, fresh lobster, blended with
celery tarragon mayonnaise, served with hard boiled egg, grilled
lemon, and housemade chips.

1300

Grilled Salmon

1400

Twin Crab Cakes

1450

Omelets

All with three farm fresh eggs cooked until fluffy, served with roasted red
skins and a toasted English muffin (unless otherwise specified).

Bacon & Spinach

1200

Delicious apple-wood smoked bacon, tender baby spinach, diced tomato
and Swiss cheese.

Country Ham & Aged Cheddar
Diced country ham and aged cheddar cheese.

Smoked Salmon
Delicious cold smoked, French goat cheese and fresh herbs.

Heart Smart

1200

Asparagus, artichoke hearts, roasted red peppers, green onion and
ricotta cheese [made with egg whites and whole wheat toast in place of
English muffin].

Fresh Faroe Island salmon grilled to order with wild rice vegetable
du jour, topped with choice of ginger soy, champagne dill or herb
butter.
Delicate lump crabmeat and sweet shrimp, blended with red
peppers, scallions and seasoned breadcrumbs, served with crispy
shoestring potatoes over mixed greens and a Dijon mustard sauce.

Benedicts
All with two toasted English muffins topped with poached farm
fresh eggs and hollandaise, served with roasted red skins.

Beef

Steak Frites

1850

1400

Beef Baguette

1200

1300

Shaved prime rib of beef, simmered in au jus and served in a freshly
baked baguette, topped with hot giardiniera and melted provolone,
served with housemade potato chips.

Classic Eggs Benedict

1300

Green Eggs & Ham

Country ham steak.

Creamed spinach, fresh crabmeat and country ham steak.

The Deli Benedict

Please ask your server about today’s fresh fish selection and
special preparation.

Thin sliced peppered pastrami from Manny’s Deli in Chicago and light
sauerkraut.

Petite Prime Rib of Beef

More Eggs

Steak & Eggs

1650

Top sirloin of beef, grilled to order, with toasted English muffin
topped with two poached farm fresh eggs, served with roasted
red skins, vegetable du jour and béarnaise.

Chorizo & Eggs

1300

Spanish chorizo sautéed with onions, peppers, combined with whipped
farm fresh eggs, topped with queso fresco, served with grilled avocado,
pico de gallo, and warm corn tortillas

Farmer’s Breakfast

Two farm fresh eggs prepared to order, with choice of apple-wood
smoked bacon, breakfast sausage patty or country ham steak, roasted
red skin potatoes and whole wheat toast.

8 oz sirloin trotter steak, grilled to perfection, served with Wildwood herb
butter and seasoned fries.

1600

12 oz. roasted prime rib served with natural au jus, horseradish
cream sauce, roasted red skins and vegetable du jour.

Steakhouse Burger

900

Half pound, freshly ground burger, served on a toasted pretzel bun with
house cut seasoned fries [choice of American, Swiss, horseradish cheddar,
pepperjack or cheddar cheese – add $150 and choice of bacon, fried egg,
onion straws, sautéed mushrooms or sautéed onions - add $200].

Chicken

1050

Chicken Salad Croissant

1250

Lemon Chardonnay Chicken

1300

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

Garden of Eaten Frittata

1200

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

Quiche du Jour

1200

Housemade Soup & Salad

1000

Santa Fe Salad

1200

Caesar Salad

1200

A seasonal blend of roasted vegetables with whipped farm fresh eggs,
topped with goat cheese, baked in a skillet, served with marinara sauce,
roasted red skins and English muffin.
Delicate, buttery pastry filled with fresh eggs, cream and seasonal
ingredients, served with roasted red skins and field green salad.

Soup & Salads

A bowl of either or soup du jour or French onion soup and with your
choice of baby field greens or Caesar salad.

From the Griddle

Blueberry Buttermilk Pancakes

800

A tall stack of three light and fluffy flapjacks, loaded with plump
blueberries, served with whipped butter, warm maple syrup and
apple-wood smoked bacon.

Grand Marnier French Toast

Three slices of Texas toast soaked in Grand Marnier and cinnamon
laced batter, served with whipped butter, lingonberry jam, maple
syrup, apple-wood smoked bacon and roasted red skins.

1000

Extra Portions (with entrées only)
Apple-wood Smoked Bacon, Country Ham Steak
or Breakfast Sausage Patty
Beignets* (each)
*All breakfast specialties are accompanied by freshly made beignets
and seasonal fruit. Beignets (ben-YAYS) are a New Orleans specialty of
puffy deep-fried dough dusted with powdered sugar.
We take great pride in the use of fresh ingredients, as well as the quality
and consistency of our brunch offerings. Please inform your server if
you have a food allergy. All ingredients cannot be listed! Consuming
raw or undercooked foods may increase your risk of food borne illness.
A suggested gratuity of 18% will be added for parties of six or more. It
is, however, Wildwood policy that our guests have the unrestricted
right to determine the final amount of gratuity free from compulsion
and negotiation.
022716

300
100

Grilled southwestern chicken breast, pico de gallo, tortilla straws, corn
and black bean salsa, with mix greens, avocado and buttermilk dressing.
Crisp hearts of romaine lettuce tossed with parmesan, croutons and
Caesar dressing [add chicken breast - $3 or salmon - $4]

For Our Younger Guests
Child’s Buttermilk Pancakes
Child’s French Toast
Child’s Hamburger or Cheeseburger
Child’s Penna Pasta (Butter or Marinara)
Chicken Tenders
Beverages

500
500
650
650
650

Fruit Juices (Apple, Cranberry, Orange &
Ruby Red Grapefruit)
Douwe Egberts European Dark Roast Coffee
Novus hot teas
Cappuccino or latte
Coke, Diet Coke, Sprite, Lemonade or Iced Tea
IBC Root Beer
Republic of Tea Flavored Teas
Bloody Mary, Mimosa or Screwdriver

350
250
250
300
350
250
350
400
600

Large
Small

Ask Your Server to See Our Specialty
Bloody Mary Offerings!

022716

