
thewilddoggrille.com 269.857.2519Appetizers
Duck Quesadilla

A Flour Tortilla filled with Duck, White Cheddar, Goat Cheese, Pears and Shallots served with a side of Dried Cherry-Jalapeño Chutney 
and a Cumin-Pumpkin Sour Cream  $10.95

Calamari
Lightly Breaded Calamari deliciously fried and served with our Delectable Cocktail Sauce, Bread n’ Butter Pickle Remoulade and a  

Lemon Wedge  $8.95
 Crab Cakes

Sesame Crusted Crab Cakes sided with a Chili-Carrot Salad and Wasabi Tartar  $9.95
Pesto Spinach Cheese Dip

Creamy Pesto Spinach and Cheese Dip served bubbling hot with Flat Bread from our Rustic Stone Oven $8.95
Sweet Potato Fries

Deliciously Fried Sweet Potato Cuts dusted with Toasted Coconut-Ginger Spice and sided with a Chili Aioli $4.95
Soup of the Day

Sparks of Creativity Inspire our Chef to prepare Exceptionally Delicious Soups Everyday.
Ask your server what delights are in store today $3.95

Salads
All of our Dressings are made from Scratch in House. Choices consist of: Caesar, Bleu Cheese, Lemon-Grass Chile Vinaigrette 

and Balsamic Vinaigrette

House Salad
Mixed Greens served with your choice of Dressing $3.95

Small Caesar
Crisp Romaine tossed with Parmesan Cheese and our Caesar Dressing $4.5

Harvest Pear Salad
Fresh Sliced Pear, Gorgonzola, Toasted Curry-Spiced Walnuts, Red Onions and Figs with Mixed Greens served with our 

Balsamic Vinaigrette  $10.95
Tuscan Chicken Caesar

Grilled Chicken Breast with Crisp Romaine Lettuce topped with Eggs, Provolone, Tomatoes, Pepperoncini, Red Onions and Salami 
dressed with a housemade Peppercorn Caesar Dressing  $11.95

Soup and Salad
Mixed Greens with choice of Dressing accompanied by Our Soup of the Day  $7.95

Sandwiches
Served with your choice of Soup or Salad

Add Crispy Sweet Potato Fries to a Sandwich Selection $2

Chicken Club
Grilled Chicken Breast with Bacon, Lettuce, Tomato and White Cheddar with and Avocado-Ranch Sauce on toasted Multigrain  $10.95

Tilapia Tacos
Adobo Spiced and Grilled Tilapia with Purple Cabbage Slaw, Fresh Pico de Gallo and Shredded Monterey Jack Cheese

wrapped in Grilled Flour Tortillas  $10.95
Gourmet Grilled Cheese

Layers of our Pesto Spinach Cheese Dip, Provolone, Smoked Mozzarella, Fresh Spinach and Sun-Dried Tomatoes on Multi-Grain and
Grilled until Perfectly Melted and Golden $8.95

Wild Dog Burger
8 oz. Cajun-Seasoned Grilled Angus Beef Burger finished with Gorgonzola, Avocado Mayo, Grape Tomato Jam and Crispy Haystack 

Onions served with a side of Crispy Sweet Potato Fries  $10.95
WD-40 Burger

Handmade “WD-40” Black Angus Burger on a Grilled English Muffin finished with Carmelized Onions, Mushrooms, White Cheddar 
Cheese Sauce and Bearnaise Aioli served with a side of Crispy Sweet Potato Fries  $10.95

Burger
8oz. Grilled Certified Angus Beef Burger served on a Toasted Bun with Lettuce, Tomato and Red Onion 

accompanied by Crispy Sweet Potato Fries  $9.95
Additional Toppings: Caramelized Onions, Sautéed Mushrooms, Gorgonzola Cheese or Bacon $1

The Italian on Flatbread
A delicious blend of Salami, Ham, Pepperoni, Sweet and Mild Peppers, Roasted Red Peppers, Mixed Greens, Tomato, Red Onion,    

Garlic-Mayonaisse and Provolone all on Flatbread prepared in our Rustic Stone Oven  $9.95
Hot Turkey Sandwich

Oven Roasted Turkey Breast served over Mashed Potatoes and topped with a Cranberry Relish and Haystack Onions finished with a 
Rich Roasted Turkey Gravy on Fresh-Baked Cornbread  $10.95

In an effort to ease our impact on the environment, water will be available upon request.
Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of foodbourne illness.



Stone Oven Pizzas
5” Pizza

Create your own 5” Pizza with Two Regular Toppings or One Special Topping from our Stone Oven Pizza Menu $8.95
(Served with Choice of Soup or Salad)

Quattro Formaggi
A 10” Pizza with Gorgonzola, Mozzarella, Provolone and Parmesan Cheeses layered on top of our Pesto Base  $9.95

Barbeque Chicken Pizza
A 10” Pizza with Grilled Chicken, Bacon, Roasted Red Peppers, Pineapple and Smoked Mozzarella on a Barbeque Base  $12.95

Create your own 10” Pie
Each Pizza includes 2 Regular Toppings or 1 Special Topping (equal to $1) and your choice of Base Sauce $9.95

Base Sauce Choices:
Tomato, Pesto or Olive Oil

Regular Toppings:
Bell Peppers, Black Olives, Broccoli, Button Mushrooms, Green Olives, Pepperoni, Red Onion, Roasted Red Peppers,

Sausage, Spinach, Tomatoes or Zucchini  $0.5 each
Special Toppings:

Anchovies, Artichoke Hearts, Basil, Canadian Bacon, Chevre Cheese, Gorgonzola, Pineapple, Portabella Mushrooms or
Sun-Dried Tomatoes  $1 each
Extra Special Toppings:

Fresh Mozzarella $2 Chicken $2 Shrimp $3

From the Grille
All Entrées served with a Choice of Soup or House Salad

♦ Available after 5:00 PM Daily

“Bone-In” Filet
Grilled 12 oz. “Bone-In” Filet sided with a Yukon Gold Potato Hash with caramelized Brussels’ Sprouts, Bacon and Onions 

accompanied by Boursin Cheese and Porcini Mushroom Sauce  $25.95
Wasabi Salmon

Soy-Ginger marinated, Wasabi-Panko encrusted Fresh Atlantic Salmon sided with Shitake Mushroom Risotto and a sautée of 
Carrots, Green Beans, Sesame Seeds and Cashews finished with Hoisen and Sriracha  $19.95

Grilled Bison Meatloaf
Tender Bison Meatloaf grille-finished and topped with a Housemade Balsamic Infused Barbeque sided with Roasted 

Cauliflower, Sautéed Garlic-Spinach and Potato Gratin  $17.95
Ribs

Pork-Back Ribs marinated in a St. Louis Style Wet Rub and Baked until Succulent and Tender drenched in a Chili-Barbeque Sauce 
and served with a Fresh Bleu Cheese Coleslaw and Crispy Sweet Potato Fries  $14.95 - Half Slab  $19.95 - Full Slab

Seafood Pasta
Shrimp, Crab and Bay Scallops in a San Marzano Tomato Sauce with Red Onions, Capers, Olives and Artichokes tossed with a 

Garlic-Parsley Linguine  $18.95
Butternut-Squash Ravioli

Delicate Butternut-Squash stuffed Ravioli with Pancetta, Onions, Apples and Candied Walnuts and Pecans tossed with a 
Maple Cream Sauce  $16.95

Desserts
All of our Desserts are made Lovingly in House

Chocolate Crème Brûlée
$5.95

Oregon Berry Cobbler
$5.95

Vanilla Panna Cotta
$5.95

In an effort to ease our impact on the environment, water will be available upon request
18% Gratuity will be added to Parties of 8 or More - No Split Checks for Parties of 8 or More

Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodbourne illness.
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