FIRST CHAIR


Wilmot Nachos

House made tortilla chips, chorizo seasoned pulled chicken,
Wisconsin cheddar and Monterey Jack cheese, fresh
tomato salsa, black olives, roasted corn, green onions,
house made pico, and guacamole with an ancho chili sour
cream 14

Mini Bavarian Pretzels

Served with an amber beer cheese sauce and tangy
bourbon mustard 9

Poutine

Crispy skin on french fries topped with Ellsworth white
cheese curds, Wisconsin cheddar cheese and house made
gravy 8

Buratta

Creamy stuﬀed fresh mozzarella served with sliced
prosciutto, pickled beet slices, rainbow micro greens,
balsamic glaze and grilled naan 14

Wisconsin Cheese Curds

Battered white cheddar cheese curds served with a ﬁre
roasted red pepper and shallot dipping sauce 7

Chicken Wings

1/2 pound crispy jumbo wings tossed in your choice of one
of our signature sauces (Parmesan Peppercorn butter,
Buﬀalo, Sweet Chili & Cilantro Lime, or Naked) 10

SOUP
Served with Northern style corn bread

Cheesy Chicken Tortilla
A creamy blend of tender shredded chicken, roasted green chiles, corn masa, crushed tomatoes, onions, garlic, cayenne
sauce, and cilantro 6



Midwest Chili

Tender ground beef in a zesty sauce combined with red kidney beans, diced green peppers, tomatoes, and house blend
spices 6

GREENS
All salads are available in half or full sizes


Walt's Cobb Salad

Kale & Goat Cheese Salad

Iceberg and romaine lettuces, herb marinated grilled
chicken, chopped hickory smoked bacon, applewood
smoked bleu cheese crumbles, diced tomato, cucumber
and red onion, avocado, chopped eggs and pomegranate
acai dressing 8/13

Fresh kale, Napa cabbage, shredded carrots, pickled beets,
crumbled goat cheese, dried cranberries, toasted almonds
and a honey citrus vinaigrette 8/13

Gyro Salad

Choice of seasoned taco meat or grilled chicken atop
shredded romaine lettuce tossed with red onion, black
beans, Monterey jack cheese, diced tomatoes, tortilla strips
and chipotle ranch 8/13

Traditional Kronos sliced gyro meat atop chopped romaine
lettuce with diced red onion, sliced tomatoes, diced
seedless cucumber and tzatziki sauce 8/13

The Taco Salad

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses
All prices include 5.5% Sales Tax

HAND HELDS

Served with choice of one side - Gluten free bread available upon request for sandwiches


Wilmot Burger

The Downhill Burger

1/3 pound Angus patty, grilled split
Usinger bratwurst topped with pepper
jack cheese, grilled onions, and a
tangy beer mustard on bavarian
pretzel roll 16

Italian Sausage
Flatbread
Grilled hot rope Italian sausage
served on char- grilled naan with our
house made red sauce, ﬁre roasted
peppers, grilled onions, basil and
fresh sliced mozzarella 15



Grilled Portabella

1/3 pound Angus patty topped with
pepper jack cheese, BBQ pulled pork,
crispy onion peels and applewood
smoked bacon on a Challah bun 16

Smoked Salmon Focaccia
Sliced Norwegian smoked salmon
served with shaved red onions,
capers, boursin herb cheese and
balsamic onion jam on a tomato
focaccia bread 17

Chili Rubbed Steak
Tacos


Buffalo Chicken
Sandwich
Fried breaded chicken breast tossed
in buﬀalo sauce on a Challah bun
served with applewood smoked bleu
cheese crumbles and ranch dressing

15

Walt's Grilled Cheese
Buttered Texas toast stuﬀed with
Wisconsin cheeses, sliced avocado,
beefsteak tomatoes and roasted
garlic aioli 13

Bavarian Beer Brat

Balsamic marinated portabella
mushrooms topped with guacamole,
sliced tomato, red onion and arugula,
on a tomato focaccia bread 14

Grilled ancho chili rubbed ﬂank steak,
sliced thin and served in ﬂour tortillas
with a roasted sweet corn, pico de
gallo, guacamole, sour cream and
pickled red cabbage 16

Grilled Usinger beer brat, grilled sweet
onions, sauerkraut and cheddar
cheese sauce on a Bavarian pretzel
bun with a stone ground beer
mustard 13

BBQ Pulled Pork

Chicken Caesar Wrap

Blackened Chicken

Hickory smoked pulled pork topped
with Kansas City BBQ sauce, and a
Carolina coleslaw on pretzel bun 14

Marinated grilled chicken, romaine
lettuce, sliced tomato, shredded
parmesan cheese and croutons in a
tomato ﬂour tortilla 13

Served with applewood smoked
bacon, pepper jack cheese, fresh
arugula, ﬁre roasted red peppers,
and roasted garlic ranch on tomato
focaccia bread 15

SIDES
Natural Cut French Fries
 Cajun Fries
Ranch Seasoned Tater Tots
Crispy Onion Peels

"Iron Kettle" Mac & Cheese

Topped with applewood smoked bacon, scallions and toasted
breadcrumbs
Add $3 to any Sandwich

Roasted Garlic Red Skin Mashed
Add $2 to any Sandwich

SUPPER
 

Ahi Tuna Poke Bowl

Wasabi and ponzu marinated Ahi Tuna, diced avocado and cucumber, scallions, pickled ginger, wonton strips, edamame,
diced mango, and black sesame seeds atop chilled bamboo rice drizzled with a spicy aioli 18



Walt's Meat Loaf

Homemade, soon to be famous meat loaf, served with red skin mashed potatoes, crispy onion peels and house gravy 16.5

Chimichurri Chicken Portobello

Served with marinated portobello mushrooms stuﬀed with corn and black bean salsa, and mashed potatoes with drizzled
homemade chimichurri 17

Pulled Pork Mac & Cheese

House made mac and cheese topped with Kansas City pulled pork, crispy onion peels and chopped green onions 16.5

KIDS MENU

All kids items are served with french fries or carrots (For ages 11 and under only)

Chicken Tenders

6.5

Grilled Cheese

6.5

Mac & Cheese

 - Spicy  - Wilmot Favorite  - Specialty Item  - Vegetarian

6.5

