
 

 

  

 

Appetizers 
 

Herb Marinated goat cheese 
Baked with tomato herb compote, olive oil toasted crostinis. 8.95 

 
Chef Phil’s famous Wicked Wheel chicken wings 

Choose from hot, honey garlic, bbq, or kosher salt & pepper, with 
carrot & celery sticks and choice of ranch or blue cheese dip. 13.95 

 
Wild Smoked salmon Filo triangles 

 wild smoked salmon, cream cheese, and green onion, wrapped in filo , 
baked until golden brown finished with balsamic reduction. 8.95 

 
Nachos 

Crisp corn tortilla chips piled high on our seasoned black turtle beans, 
topped with cheddar and jack cheese, diced tomatoes, jalapeno and 

black olives. Served with a side of sour cream, house made salsa and 
guacamole. 17.95 

 
Bbq chicken quesadilla  

Grilled chicken with banana peppers, Monterrey jack & cheddar cheese, 
green onions. Served with guacamole, sour cream, and house made salsa. 

13.95 
 

Crisp Veggie Samosas 
Curried vegetables wrapped in crispy pastry served with sweet chili 

sauce. 6.95 
 

Baby greens 
Baby greens with grape tomatoes, sliced cucumber, julienne red onion, 

and red wine vinaigrette. 
    sm. 5.95 lg 7.95 add chicken 4.00 

 
Fescues Caesar 

Crisp romaine tossed with our dressing made in house with free run eggs, 
Asiago cheese, crispy bacon bits, and hand cut croutons. 

Sm 6.95 lg 8.95 add chicken 4.00 
 

Greek salad 
Cucumber, red onion, kalamata olives, red pepper and feta cheese with 

red wine vinaigrette. 6.95 
 
 

 
          

 

 


