BAR & GRILL

APPETIZERS

JUMBO WINGS
(6) FOR $12 | (10) FOR $19

Original rotisserie seasoned and tossed with
choice of Thai peanut with chili, buffalo spicy,
Tajin chili lime, peanut butter and jelly, smoky
chipotle BBQ

HOUSEMADE HUMMUS DUO $11
Traditional garbanzo and smoked garlic white
bean served with fresh vegetable and baked pita

OHIO VALLEY PEPPERONI ROLLS $12
Served with smoked tomato sauce for

dipping

FRIED CALAMARI $16

Served with citrus aioli

CHICHARRON $13
Served with blue agave lime aioli

DEVILED EGGS $12
Garished with capers and bacon

STEAMED MUSSELS MARINARA $18
Steamed with white wine, garlic, Italian
seasoning, diced tomatoes, and served with a
toasted baguette

ITALIAN-STYLE PIZZA

MARGHERITA PIZZA $15

Marinated roma tomatoes, mozzarella cheese,
parmesan cheese, garlic olive oil, fresh basil, and
Italian herbs

MEAT LOVERS PIZZA $16
Sweet Italian sausage, pepperoni, bacon, housemade
pizza sauce, fresh basil, and mozzarella cheese

CHICKEN FAJITA PIZZA $16

Grilled chicken, peppers, mushroom, caramelized
onions, mozzarella and colby-jack cheese, sliced
jalapeno peppers, salsa

SOUP & SALAD

MARYLAND CRAB SOUP $9
FRENCH ONION SOUP $9

CHOP SALAD $16

Chopped bacon, avocado, roasted turkey,
tomatoes, red onions, hard boiled eggs, lettuce,
radish, house-grown microgreens, and housemade
green goddess dressing

MEDITERRANEAN QUINOA BOWL $16
Sliced avocado, grape tomatoes, seedless
cucumbers, diced red onions, Spanish olives,
quinoa, tzatziki, feta cheese, and hummus,
served with lavash

OLD SCHOOL COLD PLATTER $16
Turkey salad, tuna salad, mozzarella salad, served
with a grilled baguette

Add to any salad:
Grilled jumbo shrimp $9 | Chicken breast $6
Salmon filet $7

HANDHELDS

Served with your choice of house chips or fresh-cut fries

THE BURGER $18

Our own custom grind and seasoning hand-formed to
1/3 pound and flame grilled, sharp cheddar,
marinated heirloom tomato, and radish microgreens,
grilled brioche bun

AVOCADO TOAST $16

Toasted five-grain bread, cottage cheese, heirloom
tomatoes, avocado, white truffle oil, balsamic, feta
cheese, basil, add fried egg or smoked salmon $4

GRILLED CAULIFLOWER $16
Lettuce, tomato, smoked garlic hummus, avocado
aioli, roasted peppers, toasted brioche bun

CHICKEN QUESADILLAS $17
Sautéed peppers, onion, mushrooms,jalapeno, diced
tomato, cheddar and pepper jack cheese

FRIED WHITE FISH SANDWICH $17
Grilled brioche, American cheese, house tartar,
lettuce, and tomato

WEST VIRGINIA SLAW DOG RIPPER $16
Polish kielbasa wrapped in bacon, sweet and spicy
poblano slaw, dill pickle, Dijon, poppy seed bun

THE CLASSIC CLUB $16
Toasted sourdough, double-cut bacon, turkey,
lettuce, tomato, herbed mayonnaise

SALMON BURGER $18
Chopped salmon, black rice, capers, shallots,
lemon remoulade, fresh tomato, lettuce brioche bun

HAWAIIAN GRILLED CHICKEN SALAD
WRAP $16

Marinated grilled chicken, kimchi, grilled pineapple,
wheat wrap

BEEF AND RYE $18
House-cured corned beef, dill pickle, red onions,
melted Swiss cheese

NOT YO MAMA'S SLOPPY JOE $14
Exactly what you would expect, you'll need a fork

ENTREES

GRILLED BERKSHIRE PORK CHOP $26

Peppers, onions, mushrooms, tomatoes, red wine
demi, served with croquette potatoes

GRILLED 16 OZ ANGUS BONE-IN
RIB STEAK $49
House steak butter, served with croquette potatoes

GRILLED 12 OZ LODGE STEAK $36

Choice sirloin marinated 24 hours, served with
house fries

SLOW ROASTED SHORT RIBS $32
Daily vegetable, pan sauce, buttery mashed
potatoes

WILSON LODGE MEATLOAF $22
Bacon-wrapped ground beef, turkey, pork, and
andouille meatloaf, fried onions, mashed potatoes,
brown gravy

EGGPLANT AND ZUCCHINI PARMESAN
TOWER $21

Mozzarella, provolone, tomato sauce, grilled
baguette

FORAGER’S SCALOPPINI OF CHICKEN $24
Parmesan risotto, shallot and wild mushroom pan
sauce

POOR MAN'’S SURF AND TURF $27

Scaloppini of chicken, sautéed shrimp,
mushroom, tomato, garlic, with parmesan risotto

BUTCHER’S TABLE PASTA BOLOGNESE $18
Ragout of tomato, beef, sweet Italian sausage,
pancetta, parmesan cheese, grilled baguette

FETTUCCINI PUTTANESCA $18

Diced roma tomatoes, capers, basil, black olives,
garlic, shallots, EVOO, grilled baguette



