THE GRILL AT WCC

Starters & Shareables

* Guacamole & Salsa
Served with tortilla chips 7.99 (V)

* Boneless Wings
Tossed in choice of sauce with ranch or blue cheese 9.99

Signa’rur‘e Crab Cokes

Two homemade lump crab cakes over a bed of greens,
drizzled with balsamic glaze, and served with roasted red
pepper aioli 12.99

Hummus Bowl

A house favorite, re-imagined! Smooth classic hummus with
fresh and seasoned vegetables, tortilla chips & warm pita
10.99 (V)

* Loaded Potato skins
Crispy potato skins filled with nacho cheese, bacon, green
onion, and cheddar cheese. Side of sour cream 9.99 (GF)

Littleneck sSteamers
1 lb. of flavorful clams served with drawn butter 11.99 (GF)

*Flatbread Pizza

Wings & tlatbreads

* Pot Stickers

Pan Seared & served with Teriyaki dipping sauce - Pork or
Veggie (V) 8.49

Shrimp Cocktall

Chilled shrimp served with traditional cocktail sauce and
citrus wedges 9.99 (GF)

Spinach & Artichoke Dip

House recipe, creamy and bubbling hot, served with tortilla
chips 9.49 (V)

* Brewpub Soft Pretzels

Soft pretzels served with your choice of honey mustard,
beer cheese dip or caramel sauce 8.99 (V)

* Mozzarela Sticks G99

stuffed Banana Peppers

Fresh banana peppers filled with a blend of three cheeses,
served with fresh veggie slaw & balsamic glaze 10.99 (V)

Margherita (V)- One for 8.99 or Two for 13.99 // Pepperoni - One for 7.99 or Two for $12.99

* Jumbo Chicken Winag

Mild, Medium, Hot, Inferno, Honey BBQ, Asian BBQ, Garlic Parmesan, Cajun Lime, or Sweet Chili, (GF) -- 10 for 12.49 / 20 for 24.99

——— Soup & Salad

* Lobster & Corn Chowder (6.99/ 899)
Baked French Onion au Gratin (4.49/
©.49)

Garden Salad Side 499 / Large 849 (V)

Souviaki Salad

Romaine, Kalamata olives, Feta, tomatoes, cucumber, and
pita bread. Served with tzatziki and citrus vinaigrette 10.99
— Add Chicken $3, Steak $5, Shrimp $5

Turkey Cobb

Romaine, Iceberg, crumbled Blue cheese, smoked bacon,
guacamole, tomato, hard-boiled egg & smoked turkey, with
ranch or Blue cheese dressing 12.99 (GF)

Fruit n' Nut Chopped

Fresh grapes, dried cranberries, diced apple, pecans and
Gorgonzola. Served over Romaine with Balsamic
Vinaigrette 11.49 (V) (GF)

— Add Chicken $3, Steak $5, Shrimp $5

Steakhouse Salad

Romaine, tomatoes, cucumber, red onion, hard-boiled egg,
pecans, croutons, your choice of Gorgonzola or Cheddar
cheese, and sliced steak 14.99

Icelaerg Wedge Salad

Wedges of iceberg lettuce with Applewood bacon,
crumbled Blue cheese, chopped tomatoes, red onion, and
Blue cheese dressing. Half 7.99 / Full 11.99 (GF)

— Add Chicken $3, Steak $5, Shrimp $5

Bowls & Tacos

Chicken Teriyaki Bowl

Tender breaded teriyaki-glazed chicken, sautéed seasonal
veggies, white rice, and green onion 12.99

* Superf—ood Buddha Bowl

Roasted sweet potato, quinoa, spiced chickpeas, corn,
cherry tomatoes, hummus, spinach, greek yogurt, and citrus
vinaigrette (V) 12.99

* Burrito Bowl

White rice, black beans, corn, red onion, shredded lettuce,
fresh salsa, tortilla strips, Cheddar cheese, guacamole, and
sour cream

Vegetarian 11.99 / Chicken 13.99 / Steak 14.99

*Blackened Fish Tacos (3)
Blackened haddock, coleslaw, guacamole, and cilantro
ranch 13.59

* Firecracker Shrimp Tacos (3)

Breaded shrimp, sweet and spicy boom boom sauce,
Cheddar, shredded lettuce and guacamole 12.99

Salad Dressings: House Citrus Vinaigrette,
:| Balsamic Vinaigrette, Honey Mustard,
Poppy Seed, French, Itdlian, Thousand
Island, Ranch, Blue Cheese

(V) Vegetarian / (GF) Gluten-Free. Please notify your server of any food allergies or dietary restrictions. Sorry, no
split checks for parties of 8 or more. Split plate fee of $1.50




Tasty Sandwiches & Wraps

>> Sandwiches & Wraps are served with your choice of french fries, homemade chips, pasta salad, or a side salad

Shaved Philly Cheesesteak

Shaved steak with grilled peppers and onions, provolone
cheese, and mayo served on a toasted hoagie roll 10.99
The Cuban

Ham, pulled pork, Swiss, dill pickles, and Honey Dijon
mustard, panini-pressed on thick-cut white bread 10.99
Classic Club Sandwich

Piled high with ham, turkey, bacon, lettuce, tomato and
mayo on choice of toasted white or rye bread or as a wrap
10.99

Classic Reuben

House made Corned Beef, Kraut, Swiss and Thousand Island
on Toasted Rye 10.99

Pulled Pork Sandwich

Tender pulled pork shoulder tossed in tangy BBQ sauce,
topped with slaw and served on a toasted brioche bun 10.99

Burgers

Utimate Griled Cheese

Spinach & artichoke dip, Provolone, and grilled onions,
panini-pressed on thick-cut white bread 9.99 (V) or (Add
bacon +1.50)

Cashew Chicken Salad Wrap

White meat chicken salad, chopped cashews, mandarin
oranges, green onion, romaine, crunchy wontons, and sweet
chili sauce wrapped in a soft tortilla 10.99

Buffalo Chicken

Breaded chicken breast tossed in buffalo sauce with
provolone cheese, lettuce, tomato, onion & ranch dressing
served on a brioche bun or wrap (Choice of hot, medium, or
mild) 10.99

California Chicken

Dry-rub grilled chicken breast, bacon, guacamole,
provolone, lettuce, tomato, onion and ranch dressing served
on a brioche bun or wrap 11.99

>> Burgers are served with lettuce, tomato, onion, and choice of french fries, chips, pasta salad, or side salad.

Classic Cheeseburger

% Ib. grilled beef patty with your choice of cheese 10.99
Bacon Cheeseburger

Your choice of cheese & applewood smoked bacon 11.99

Bourbon Bur‘ger‘

Bacon, onion rings, cheddar cheese, and smokey Bourbon
BBQ Sauce 12.99

Black Bean Salsa Bur‘ger‘

Black bean and veggie patty served on a toasted bun with
choice of cheese 10.99 (V)

Mushroom Swiss Buraer
Sautéed mushrooms and Swiss cheese 10.99

Dinner favorites (Available after 4PM)

Served with choice of house salad or soup of the day (substitute French Onion for 1.50 / Lobster Chowder for 3.00)

Ravioli in Two Sauces

Pasta pillows filled with Ricotta, Mozzarella, and Parmesan
cheese, served over a bed of Alfredo sauce, then topped
with marinara 13.99 (V)

Gorgonzola Alfredo

Fresh broccoli, red bell pepper, and penne pasta tossed in
Alfredo sauce, topped with Gorgonzola crumbles 15.99 (V)
— Add Chicken 3.00 / NY Strip Steak 5.00 / Shrimp 5.00
Chicken Parm Alfredo

Italian breaded chicken breast topped with rich marinara
and melted mozzarella, served over a bed of linguine in
Alfredo 17.99

Shrimp Scampi

Shrimp Sautéed in a buttery, garlic white wine sauce, tossed
with Linguine pasta 17.99

Linguine L Littenecks

1 b of flavorful little neck clams in clam sauce over a bed
of linguine finished with Parmesan and fresh parley 18.99

Sides

ariled Samon

Grilled to perfection & topped with a lemon butter -or-
mango salsa, served with wild rice and asparagus 21.99 (GF)

Smothered Bone in Pork Chop

Bone-In pork chop topped with caramelized onions, bacon
& balsamic reduction served with choice of potato and
vegetable of the day 21.99 (GF)

New York Strip Steok

12 oz. cut served with veggie of the day and choice of
potato 24.99 (GF)

Center Cut Filet Mignon

8 oz. tenderloin served with veggie of the day and choice of
potato 29.99 (GF)

Mashed Potatoes, French Fries, Homemade Chips, Orion Rings, Wild Grain Rice, Pasta Salad,
Baked Potato (Fri/sat after 4) 359 H_oad any side For an additional 1.00%*

Roasted Asparagus, Chef's Choice \/eﬂe‘rable 359

Sweet Potato Fries

Friday Haddock Fish Fry (Served all day)

Beer Battered Ponko Breaded, or Broied (Lemon-Pepper or Cajun)
—Served with a house salad or a cup of the soup of the day, your choice of side, and coleslaw 15.99

Queen Cut 2599

Saturday Prime Rib Au Jus (Served after 4PM)

Kil’]g Cut 2799

- Served with baked potato, chef's choice vegetable & your choice of side salad or a cup of the soup of the day

(V) Vegetarian / (GF) Gluten-Free. Please notify your server of any food allergies or dietary restrictions. Sorry, no
split checks for parties of 8 or more. Split plate fee of $1.50




